
Opening a Restaurant
Checklist Template

Use our opening restaurant checklist template 
as a starting point to customize yours to fit your business.



Opening a Restaurant Checklist 
This restaurant opening checklist is a comprehensive guide to ensure a smooth and successful 
opening of a new restaurant. 

From setting up the physical space to organizing essential operations, this checklist covers 
essential tasks and considerations to create a welcoming and efficient dining experience for 
customers. 

With the help of our checklist, restaurant owners and managers can ensure that all aspects of 
the establishment are in place before the grand opening. 

Pre-Opening Preparations: 

[  ] Finalize the restaurant concept, theme, and menu offerings. 

[  ] Obtain all necessary permits and licenses to operate a restaurant. 

[  ] Hire and train restaurant staff, including servers, kitchen staff, and managers. 

[  ] Develop and implement standard operating procedures (SOPs) for various restaurant 
operations. 

[  ] Establish a budget for the restaurant opening and ongoing expenses. 

Physical Setup: 

[  ] Complete interior design and décor, ensuring it aligns with the restaurant’s concept. 

[  ] Set up dining areas, including furniture arrangement and table settings. 

[  ] Install and test lighting, sound systems, and climate control for comfort. 

[  ] Ensure accessibility features for customers with disabilities. 

[  ] Set up a welcoming entrance and exterior signage. 

Kitchen and Bar Setup: 

[  ] Purchase and install necessary kitchen equipment, such as ovens, grills, and refrigerators. 

[  ] Set up workstations in the kitchen for efficient food preparation. 
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[  ] Organize kitchen utensils, pots, pans, and other tools. 

[  ] Set up the bar area with necessary glassware, drink stations, and equipment. 

[  ] Arrange and stock the bar with various alcoholic and non-alcoholic beverages. 

Menu Preparation: 

[  ] Finalize the restaurant’s menu, including food and beverage offerings. 

[  ] Create recipe cards and standardize portion sizes for each dish. 

[  ] Conduct menu tastings to ensure the quality and presentation of dishes. 

[  ] Design and print menus for customers to peruse. 

[  ] Develop kids’ menus and accommodate dietary restrictions or special requests. 

Supplies and Inventory: 

[  ] Order and stock up on kitchen ingredients, food items, and beverages. 

[  ] Purchase restaurant supplies, such as cutlery, dinnerware, napkins, and cleaning materials. 

[  ] Organize storage areas for efficient inventory management. 

[  ] Set up a system to track inventory levels and reorder supplies as needed. 

[  ] Arrange contracts with vendors for regular supply deliveries. 

Point of Sale (POS) System: 

[  ] Install and set up the POS system for order processing and payment transactions. 

[  ] Train staff on using the POS system, including entering orders and processing payments. 

[  ] Create and input menu items, prices, and modifiers into the POS system. 

[  ] Conduct test transactions to ensure the POS system functions correctly. 

[  ] Implement security measures for POS system access and data protection. 

Staff Training and Meetings: 
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[  ] Conduct comprehensive training sessions for all restaurant staff. 

[  ] Train servers on menu items, food allergies, and handling customer inquiries. 

[  ] Conduct role-play scenarios to practice service and problem-solving skills. 

[  ] Hold staff meetings to discuss roles, expectations, and any last-minute updates. 

[  ] Schedule pre-opening trial runs to simulate actual service. 

Marketing and Promotion: 

[  ] Develop a marketing plan to promote the restaurant opening. 

[  ] Create a restaurant website and social media profiles. 

[  ] Design and distribute promotional materials, such as flyers and posters. 

[  ] Organize a soft opening event for friends, family, and select guests. 

[  ] Reach out to local media and influencers for coverage and reviews. 

Health and Safety Compliance: 

[  ] Conduct a thorough health inspection to ensure compliance with food safety regulations. 

[  ] Implement proper food storage and handling procedures. 

[  ] Display required health and safety signage, including emergency exits and fire extinguishers. 

[  ] Train staff on health and safety protocols, including emergency procedures. 

[  ] Maintain cleanliness and sanitation throughout the restaurant. 

Final Checks: 

[  ] Conduct a final inspection of the restaurant to ensure everything is in place. 

[  ] Confirm that all staff are present and ready for the opening. 

[  ] Double-check reservation systems and confirm bookings. 

[  ] Prepare a plan for handling large crowds during peak hours. 

[  ] Communicate with the team and motivate them for a successful opening. 
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