
1️⃣ SOP Title
Bar Opening Procedure SOP – Pre-Operational Setup & Readiness Control
2️⃣ Department
Bar & Beverage
(Co-ordination: F&B Service, Stores, Accounts, Engineering, Security)

3️⃣ Purpose
To establish a structured bar opening procedure to ensure:
· Operational readiness before service
· Accurate stock verification
· Hygiene and cleanliness standards
· Equipment functionality
· Revenue control from the start of shift
Bar must never open without proper preparation and stock control.

4️⃣ Scope
Applicable to:
· Daily bar opening
· Split shift opening
· Event-based bar opening
· Seasonal outlet activation
Applies to:
· Bartenders
· Bar Supervisor
· F&B Manager
· Storekeeper

5️⃣ Responsibility
	Position
	Responsibility

	Bartender
	Setup & stock verification

	Bar Supervisor
	Supervise and verify readiness

	Storekeeper
	Issue required stock

	Engineering
	Ensure equipment functionality

	Accounts
	Review stock and reconciliation



6️⃣ Step-by-Step Procedure

PART A – PERSONAL PREPARATION

A. Staff Grooming
1. Report in proper uniform.
2. Maintain personal hygiene.
3. Avoid strong perfume.
4. Wash hands before handling bar equipment.
5. Attend pre-shift briefing.

PART B – BAR AREA INSPECTION

B. Cleanliness Check
1. Ensure bar counter is clean and sanitized.
2. Check floor cleanliness.
3. Clean bar mats and drip trays.
4. Wipe display shelves.
5. Ensure dust-free glassware display.
No bar should open with visible dirt or clutter.

PART C – EQUIPMENT CHECK

C. Operational Readiness
1. Switch on refrigeration units.
2. Check temperature of chillers.
3. Test POS system.
4. Check blender, coffee machine (if applicable).
5. Test draft beer system.
6. Ensure ice machine functioning.
Report malfunction immediately to Engineering.

PART D – STOCK VERIFICATION

D. Bottle Control
1. Verify previous closing stock balance.
2. Count open bottles (peg measurement).
3. Record opening balance in Bar Stock Register.
4. Check for damaged bottles.
5. Verify high-value liquor stock carefully.
Stock must match previous closing record.

PART E – GLASSWARE & UTENSILS

E. Preparation
1. Polish glassware properly.
2. Arrange glasses category-wise.
3. Check for cracks or chips.
4. Discard damaged glassware.
5. Arrange bar tools (shaker, jigger, strainer, stirrer).

PART F – ICE & GARNISH PREPARATION

F. Hygiene Control
1. Prepare fresh ice in clean container.
2. Use ice scoop only (no hand contact).
3. Prepare garnishes (lemon, mint, olives).
4. Store garnishes in covered containers.
5. Label preparation time.

PART G – CASH FLOAT & BILLING SETUP

G. Financial Readiness
1. Receive and verify cash float.
2. Record in Cash Register.
3. Test POS printer.
4. Ensure receipt paper available.
5. Verify discount approval list.

PART H – MENU & DISPLAY CHECK

H. Menu Readiness
1. Ensure updated beverage menu available.
2. Remove outdated price lists.
3. Check promotional display.
4. Ensure price consistency with POS.

PART I – SAFETY CHECK

I. Risk Control
1. Ensure fire extinguisher accessible.
2. Check electrical wiring safety.
3. Ensure emergency exits clear.
4. Keep spill cloth available.

PART J – FINAL SUPERVISOR APPROVAL

J. Opening Confirmation
1. Supervisor conducts final inspection.
2. Sign opening checklist.
3. Authorize bar opening.
4. Record opening time.

7️⃣ Do’s and Don’ts
Do’s
✔ Count stock carefully
✔ Maintain hygiene standards
✔ Test equipment before opening
✔ Record opening balance accurately
✔ Follow FIFO for perishables
Don’ts
✘ Don’t open bar without stock verification
✘ Don’t ignore temperature check
✘ Don’t use cracked glassware
✘ Don’t leave cash drawer unattended
✘ Don’t skip supervisor inspection

8️⃣ Operational Standards
· 100% stock verified before service
· All equipment functional
· Clean and hygienic setup
· Cash float matched and recorded
· Opening checklist signed

9️⃣ Escalation Matrix
	Situation
	Escalate To

	Stock discrepancy
	Bar Supervisor

	Equipment failure
	Engineering

	Major stock shortage
	F&B Manager

	Cash mismatch
	Accounts

	Safety concern
	Management



🔟 Documentation / Records Required
· Bar Opening Checklist
· Bar Stock Register
· Cash Float Record
· Equipment Maintenance Log
· Supervisor Approval Record

1️⃣1️⃣ Common Mistakes to Avoid
· Skipping bottle measurement
· Poor garnish hygiene
· Not testing POS before opening
· Ignoring chiller temperature
· Weak documentation
· Opening without supervisor approval


