SradyLUS

RESTAURANT
OPENING CHECKLIST




RESTAURANT OPENING CHECKLIST

CHINA GLASSWARE
ITEM#  AMOUNT TEM#  AMOUNT
(] Salad Plate [ old Fashion (Single/Double)
L1 Lunch Plate L] Higall
L1 DinnerPlate ] Rocks (Buckets)
(] Dessert Plate L] white Wine
[ ] Casserole Dish (Rarebit) (] RedWine
L] Small Platter L] Snifter
L] Large Platter L] Small Cocktail
] Soup Cup (Bouillon) ] Large Cocktail
L] Soup Bowl L] Champagne Glass (or Flute)
L1 Creamer L1 cordial
L] SugarBowl L] Sheny
(] Pasta Bowl L] Small Beer
L] Cereal Bowl L] lLarge Beer
L1 Coffee Cup L1 Mixing
L] Coffee Saucer L] water
L1 Coffee Mug L1 Irish Coffee
L] Cappuccino Cup L] ShotGlass
L] Cappuccino Saucer L] BeerPitcher
L] DemiCup L] Half Liter Decanter
L1 Demi Saucer [1 Full Liter Decanter
L] Monkey Dish (Nappy) L] Ashtrays
L] Ramekins L] Sherbet Sundae Glass
FLATWARE TABLE SERVICE
ITEM#  AMOUNT [TEM#  AMOUNT
L] Teaspoon L] 01d Fashion (Single/Double)
L] Soup Spoon (Bouillon) L] HiBall
(] Pasta Spoon L] Rocks (Buckets)
[ IcedTeaspoon L] white Wine
L] Dinner Fork L] RedWine
[ Salad Fork L] Snifter
L] Cocktail Fork L] Small Cocktail
L] DinnerKnife [ Large Cocktail
[ SteakKnife ] Champagne Glass (or Flute)
L] DemiKnife L] Cordial




RESTAURANT OPENING CHECKLIST

TABLE SERVICE

BAR SUPPLIES

Sugar Holder

Salt & Pepper Shakers
Pepper Mill

Ashtray

Vase

Lamps

Lamp Fuel

Table Tents

Syrup Dispenser
Jam Holder

0il & Vinegar Holder
0il & Vinegar Cruets
Napkin Dispenser
Cheese Shaker
Creamer

Tray Jack

Wine Bucket

Wine Stand

Water Pitcher
Cutlery Holder

Bus Tubs

Busing Cart

Pastry Tray w/ Cover
Bread Basket

Guest Checks

Ticket Spindle
Server Aprons

Wine Openers
Chafers

Chafing Fuel

Do ooooooooboogoogogo

ITEM #
Cocktail Trays
Blender
Blender Cup & Lid
Condiment Tray
Salt Rimmer
Straw Holder
Store and Pours (Juice)
Speed Bottle Rail
Wall Bottle Opener
Over Flow Pipes
Detergent for Glass Washer
Glass Racks
Bar Knife
Cutting Board
Bar Towels
Kosher Salt
Picks
Sip 7" Stir Straw
Cap Catcher
Bar Strainer
Towel Holder
Ice Scoop
Orange/Lemon Peeler
Hand Bottle Opener
Muddler
Ice Pick
Bar Spoon
Pour Mat
Bottle Stopper
Champagne Stopper
Wine Opener
Slow Pourers
Open Pourers
Ice Bucket
Cocktail Shaker
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Pouring Jigger

AMOUNT



RESTAURANT OPENING CHECKLIST

BAR SUPPLIES

KITCHEN SUPPLIES

Beer Pitcher

Flexible Counter Matting
Glass Stacking Egg Crate
Floor Matting

Garbage Cans
Refrigerator Thermometers
Triple Brush Glasswasher
8" Cocktail Straw

7-12" Jumbo Straw
Cocktail Napkins
Coasters

Olives

Cherries

Beans

Onions

Sugar Cubes

Cinnamon Sticks

Bitters

Grenadine

Sweet & Sour

Roses Lime

Simple Syrup

Coconut Syrup

Rum Batter Mix
Cranberry Juice
Pineapple Juice

Tomato Juice

Clamato Juice
Chocolate Syrup

Pickled Peppers

Spiced Cider Mix

Hot Chocolate Mix
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ITEM #
Ladles
Whips
Tongs
Tomato Corer
Vegetable Peeler
Serving Spoons(perf/slot/solid)
Mesh Fryer Skimmers
Ice Cream Dishers
Large Ice Scoop
Pie Markers
Hand Grater
Hand Can Opener
Large Can Punch
Basting Cover
Dredge
Rubber Spatula
Ticket Rail or Wheel
Pastry Bag & Tips
Basting Brushes
Oven Thermometers
Refrigerator Thermometers
Measuring Spoons
Measuring Cups
Timer
Ounce Scale
Pound Scale
Receiving Scale
Kitchen Mats
Utility Cart
Trash Can
Trash Can Liners
Steam Table Pans
Adapter Bars/Plates
Vegetable Inserts

Bain Maries
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Baking/Roasting Pan

AMOUNT



RESTAURANT OPENING CHECKLIST

KITCHEN SUPPLIES KITCHEN SUPPLIES
ITEM#  AMOUNT TEM#  AMOUNT

L] Brazier LI oil Filter Cones
L] SaucePan L] Glass Racks
L] Stockpots L] Peg Dish Rack
L1 Frypans L] Open Pot Rack
L] Non Stick Fry Pans L] Flatware Rack
L] SheetPan L] Comp. Flatware Rack
L] Half Size Sheet Pan LI Poly Flatware Cylinder
L] PiePan L] BusTubs
L] Springform Pan L] Dishwasher Aprons
L1 Colander L] Rubber Gloves
L] ChinaCap L] Floor Mats
L] Double Mesh Strainers L] DryStorage Shelving
L] Drain Grates L] walk-In Shelving
L] Poly Inserts L1 BarTowels
L] Storage Inserts
L] Rolling Storage Bins

SANITATION & MAINTENANCE SUPPLIES
L] Tomato Corer

TEM#  AMOUNT

L1 Potato Cutter )

L] Open/Closed Sign
L] Cheese Grater ) )

L] waitto be Seated Sign
L] Round Fry Baskets e

L] Specials Sign
L] Mixing Bowls i

L] Reserved Sign
L1 Knives

L] Trash Cans
L] Knife Rack

L] Glass Cleaner
L] Knife Sharpener

(] Brass Cleaner
L] Cutting Board

L] Carpet Sweeper
L] Oyster Shucker } )

L] High Chairs Booster Seat
L] Dough Scraper o

L] Toothpick Dispenser
L] Hamburger Spatula

U Lobby Dust Pan & Broom
L] Cooks Fork )

L] wetFloor Sign
L] Knife Steel or Sharpener )

L] Mop Bucket/Wringer
L] 4 Way Aprons

(] Mop Heads
L] Oven Mitts

L] Mop Handle
L] Trays

L] Broom
L1 PotBrush

] wall Broom, Mop Holder
L] Stove Top Wok Brush
] (] DustPan

Broiler Brush




RESTAURANT OPENING CHECKLIST

SANITATION & MAINTENANCE SUPPLIES CHEMICALS
TEM#  AMOUNT

Squeegee-Counter L] Stainless Polish
Squeegee-Floor U Degreaser
First Aid Kit L] Floor Cleaner
Urinal Screen L] Fryer Boil Out
Toilet Deodorant Blocks L] Bleach
Sanitary Napkin Disp. L] Oven Cleaner
Toilet Paper Dispenser (] A-JaxCleanser
Paper Towel Dispenser L] Pot&Pan Soap
Hand Soap Dispenser L] Glass Cleaner
Stainless Scouring Pad L] Plastic Cleaner
Green Scouring Pad [ Liquid Drano
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Griddle Brick
Spray Bottle
Toilet Paper
Paper Towels
Hand Soap Dispenser
Air Freshener
Light Bulbs
Hand Truck
Toilet Plunger
Toilet Brush
Deck Brush

Push Broom




SHELVING PLANNING GUIDE

RECOMMENDED SHELVING LENGTHS

TOTAL SPACE AVAILABLE 36 42 48 60

6'0" 2

6'6" 1 1

7'0" 2

7'6" 1 1

8'0" 2

8'6" 1 1

9'0" 1 1

9'6" 2 1

10'0" 2

10'6" 3

11'0" 2 1

116" 1 2

12'0" 3

12'6" 1 1 1

13'0" 2 1

TOTAL SPACE AVAILABLE

13'6"
14'0"
14'6"
15'0"
15'6"
16'0"
16'6"
170"
17'6"
18'0"
18'6"
19'0"
19'6"
20'0"
20'6"

RECOMMENDED SHELVING LENGTHS
36

42
1

48

60
2
2

w W I I I

SELECTING DISHWASHER GLASS RACKS

To determine the number of compartments needed, place an
inverted glass on the diagram to the right.

Looking down on the glass, select either 49, 36, 25, or 16
compartment size, making sure that the greatest diameter
of the glass is no larger than the appropriate square.
(Note: When measuring cups or mugs, be sure to allow for
extension of handles.) Then measure the overall height of
the glass.

The rack compartments must be deeper than the height of
the glass, not only to allow for stacking, but also to reduce
breakage from glasses hitting each other during the
washing process.

Racks vary by manufacturer. Some have add-on risers
to increase compartment depths, others are of
one-piece construction.




SUPPLIES + SUPPORT
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We are a leading specialized distributor and solution provider focused on JanSan, foodservice, and industrial packaging.
We are driven to make customers more successful and operations more sustainable and more productive.

We offer Supplies PLUS Support: Premium brands, expert advice, and exceptional customer experiences. Our 6,000
associates have a passion for delivering innovative solutions for the business challenges of today and tomorrow.

Together, we serve thousands of customers nationwide in end markets, including education, government, healthcare,
hospitality, restaurants, building services, food packaging & processing, and grocery.

For more information on BradyPLUS, visit BradyPLUS.com
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