PUB CLEANING CHECKLIST

DAILY OPENING PUB CLEANING CHECKLIST
 
· Review the entrance and clean it off any litter

· Brush and air the door mats

· Dust and clean any banners and hoardings

· Dust and clean lights and fixtures

· Dust and clean the wall décor and picture frames

· Straighten tables and chairs

· Check the ice machines and soda fountains

· Replace clean glassware in their respective shelves

· Check and stack accessories like bottle openers, corkscrews etc. where handy

· Clean and refill the coffee and tea machines

· Clean and stack dip bowls and snack plates

· Clean and stack cutleries

· Clear and clean the bar areas

· Restock the garnishes

· Dust all visible surfaces

· Dust and wipe all glass surfaces

· Clean the furniture from dust and debris

· Mop clean and dry floor, spot clean any spills and dry thoroughly

· Clean light switch plates and make sure that the exhaust system is working fine.

· Clean the toilets

· Clean the toilet light, fixtures and fittings

· Clean sink and faucet

· Refill all dispensers

· Disinfect toilet bowls

· Clean washroom door and door knob

· Mop clean floor and dry thoroughly
DAILY CLOSING PUB CLEANING CHECKLIST
 
· Put away dirty linen and rags for laundry

· Wipe, wash and sanitize all surfaces

· Put dirty glassware in the dishwasher and run it

· Dispose used and unused garnishes

· Clean the coffee, tea, soda machines

· Remove and wash the floor mats

· Sweep and mop the bar area

· Sweep and mop the entire floor

· Lock the entrances and set alarms.
