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Guest Service Closing Procedures

MAIN DINING AND PATIO AREAS
· Stock To Go area, Drink station and Shake area with appropriate items
· Wash, rinse and sanitize all remaining FOH dishes and put away
· Check bathrooms to be sure that they are cleaned and stocked
· Clean drink station table, tea machine and beverage machine 
· Sanitize and wipe down highchairs and booster seats
· Empty and wash sanitizer bottles
· Cover & Refrigerate remainder of lemons, limes & oranges (if applicable)
· Replace any ketchup bottles on table that are low.  Wash, rinse & sanitize any bottles that are needed
· Remove all items off dining tables, clean 
· Block table and stock paper towels, salt, pepper, and ketchup
· Empty and wash, rinse and sanitize tea urns, spoon rest, spoon, lids and drip catches
· Remove tea basket & spigots, beverage machine nozzles & diffusers and wash, rinse and sanitize.
· Sweep floors, (including secondary dining areas) being sure to get under the tables, chairs & highchairs, etc.
· "Marry" JK Bottles (make ToGo with previously married bottles).  Wash, rinse & sanitize any bottles that are needed
· Move JK bottles to cooler
· Any other duties as directed by Manager on Duty
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