
Restaurant Server Table Reset & Sanitization SOP

[bookmark: _cmli6rxsmwn1]Performance Goals
	Metric
	Target
	Table Size

	Time to Complete
	90-120 seconds
	2-4 person table

	Guest Disruption
	Minimal noise and movement
	All table sizes

	Cleanliness Standard
	Food-safe, spotless surface
	Every table


[bookmark: _mhuqqxomjkip]
[bookmark: _gkllznr2xxhs]Required Tools & Supplies
	Category
	Items
	Color Coding
	Notes

	Cleaning Equipment
	Bus tub or tray, tray jack
	Standard
	Position to avoid blocking aisles

	Cloths
	Microfiber cloths
	Blue = dining room, Red = restroom
	Never cross-contaminate

	Cleaning Solutions
	Two-bucket system
	Bucket 1 = wash detergent, Bucket 2 = sanitizer
	Test sanitizer concentration

	Tools
	Scraper, small plastic putty knife
	Clean tools only
	For gum and sticky residue

	Supplies
	Paper towels, mini broom, dustpan
	Fresh supplies
	Replace when contaminated

	Table Items
	Condiments, salt & pepper, and menus
	Clean and filled
	Check expiration dates

	Safety
	"Wet Floor" signs
	Bright and visible
	Use for any spill situation

	Special Needs
	High-chair sanitizing wipes
	Child-safe formula
	Store in the designated area


[bookmark: _jmk4olwbhmvy]
[bookmark: _u8nutdixv1je]Sanitizer Requirements
	Type
	Concentration
	Contact Time
	Testing Method

	Chlorine
	50-100 ppm
	60 seconds minimum
	Test strips every 2 hours

	Quaternary Ammonium
	200-400 ppm
	60 seconds minimum
	Follow the manufacturer's label

	Application
	Visible wet surface
	Air dry preferred
	No wiping during contact time


[bookmark: _y4n08lki1mo3]
[bookmark: _xid8qtku6dpu]Step-by-Step Procedure
[bookmark: _b487vl8htanu]Step 1: Guest Confirmation (2-5 seconds)
	Action
	Method
	Safety Check

	Approach Table
	Smile and make eye contact
	Confirm guests are finished

	Permission
	"May I clear these for you?"
	Check for payment and personal items

	Setup
	Position the tray where it won't block traffic
	Ensure a clear workspace


[bookmark: _x6t6g9z8t690]
[bookmark: _c7hwrskwc0tw]Step 2: Clearing Process (15-30 seconds)
	Order
	Items
	Safety Notes

	First
	Trash (napkins, food waste)
	Separate from reusable items

	Second
	Plates and bowls
	Stack carefully, don't scrape at the table

	Third
	Cutlery and utensils
	Keep knives visible and separate

	Fourth
	Glassware
	Handle by base or stem only

	Last
	Bread baskets, ramekins, side plates
	Check for remaining food


[bookmark: _165aipndp6b0]
[bookmark: _mjl6zeq2pofx]
[bookmark: _yf91cjfk8s4w]Step 3: Remove Table Fixtures (10-15 seconds)
	Items to Remove
	Where to Take
	Cleaning Required

	Salt & pepper shakers
	Service station
	Wipe bottoms before returning

	Condiment bottles
	Service station
	Check levels and expiration

	Sugar caddies
	Service station
	Refill to the standard level

	Menus and table cards
	Service station
	Replace if damaged or dirty


[bookmark: _17ch8a6m5i0n]
[bookmark: _e2s0qnjuhfgo]
[bookmark: _5odcjdnleqvn]
[bookmark: _2v67bc5zxhvx]
[bookmark: _xxybg1opryv1]
[bookmark: _735oy6clrrga]Step 4: Dry Debris Removal (5-10 seconds)
	Surface
	Method
	Areas to Check

	Tabletop
	Crumb scraper or dry cloth
	Center to edges

	Table Edges
	Check the underside lip
	Hidden crumb areas

	Seating
	Brush or wipe chair seats
	Under cushions, if applicable


[bookmark: _8zocn6jxaawi]
[bookmark: _vz120tovfte0]Step 5: Wash and Sanitize (30-45 seconds)
	Cleaning Order
	Surface
	Method
	Key Points

	1st
	Upper areas
	Wash then sanitize
	Window sills, low walls near the table

	2nd
	Chair backs and seats
	Lift cushions slightly
	Clean booth seams thoroughly

	3rd
	Tabletop
	Center to edges
	Remove all sticky spots

	4th
	Table edges
	Include the underside lip
	High-touch areas

	5th
	Table base and chair legs
	Focus on touch points
	Pedestal and feet


[bookmark: _d2et6eteq8xv]Two-Bucket Cleaning Method
	Bucket
	Contents
	Usage
	Cloth Storage Bucket 1: Hot water + detergent. Remove grease and food. Keep clothes out when nursing. Bucket 2: Sanitizer solution. Killll bacteria and viruses. Test concentration every 2 hours. Step 6: Floor and Area (10-20 seconds)



	Task
	Method
	When to Use Sign

	Sweep
	Remove visible crumbs around the table
	Not usually needed

	Spot Mop
	Clean any spills or sticky spots
	Always use the "Wet Floor" sign

	Area Check
	Look for debris under nearby tables
	Clean as needed


[bookmark: _v1a2da9b7j1f]
[bookmark: _k0mn9ugcbdj]
[bookmark: _quzojmynaumy]Step 7: Rebuild and Restock (20-30 seconds)
	Item Category
	Placement Standard
	Quality Check

	Place Settings
	Follow the restaurant standard
	Napkins aligned, cutlery straight

	Glassware
	Handle by base or stem
	No fingerprints on rim

	Condiments
	Wipe bottoms, fill to par level
	Check expiration dates

	Centerpiece
	Align to aisle view
	Don't block guest sightlines

	Menus
	Clean and properly positioned
	Replace if torn or stained


[bookmark: _jm1jl1p332bc]Step 8: Final Quality Check (5-10 seconds)
· [bookmark: _jn6b8eg43gge]Check Type
· [bookmark: _kayu0569eo4t]Method
· [bookmark: _k6poaqbbgdv0]Pass Standard
· [bookmark: _d8px4rjtk91y]Visual ScanEye-level inspectionNo streaks, crumbs, or fingerprints
· [bookmark: _yemrqrj9m409]Touch Test: Run a clean hand over the edge. No sticky residue
· [bookmark: _evqwkjil2c3c]StabilityCheck for wobble. Add wedge if needed.
· [bookmark: _nqr0b634jiul]Spacing, Chair alignment, even spacing, consistent depth
· [bookmark: _xk4ml95en1m]System UpdateMark in POS The table shows
· [bookmark: _iwxmv8w81lvf]"Clean/Ready."Special Situations Focus


	
	
	Method

	Seat Seams
	Food particles collect here
	Use a small brush or vacuum

	Wall Splashes
	Sauce and drink spills
	Check higher than the table level

	Under Cushions
	Lift slightly
	Quick brush or vacuum if needed


[bookmark: _6yu2ahr9tmfx]
[bookmark: _iha0v39zzx6]
[bookmark: _lx1k5bransuy]
[bookmark: _aifjch4exqwf]High-Chair and Booster Cleaning
	Component
	Cleaning Method
	Storage

	Tray
	Sanitize thoroughly
	Air dry completely

	Straps
	Wipe with sanitizing solution
	Check for wear and tear

	Touch Points
	Focus on handles and buckles
	Use child-safe products

	Storage
	Park in the designated clean area
	Keep separate from dirty units


[bookmark: _qe7n4uq2t6nd]
[bookmark: _t1ucqx5tzru9]
[bookmark: _7ze6uo6b1036]Patio Table Service
	Outdoor Factor
	Special Requirement
	Safety Note

	Chair Arms
	Wipe for weather residue
	Check for sun damage

	Umbrella
	Clean the pole and handle
	Turn off heaters when not in use

	Stability
	Test on uneven surfaces
	Add stabilizers if needed

	Weather Prep
	Secure loose items
	Bring in menus if windy


[bookmark: _p0j8x5ny6gt5]
[bookmark: _qa03e11nyft0]Emergency Response Procedures
[bookmark: _pwwedh3104jm]Spill Response

	Step
	Action
	Timeline

	1
	Place a warning cone immediately
	Within 10 seconds

	2
	Blot liquids, scoop solids
	Work quickly but safely

	3
	Wash with a detergent solution
	Remove all residue

	4
	Apply sanitizer for full contact time
	Wait for air drying

	5
	Replace contaminated items
	New linens, condiments if needed


[bookmark: _qv2xej2o3eh5]Biohazard Situations

	Situation
	Response
	Supplies Needed

	Bodily Fluids
	Isolate the area immediately
	Absorbent compound, sanitizer

	Glass Breakage
	Clear guests, sweep carefully
	Broom, flashlight for small pieces

	Food Contamination
	Remove all affected items
	Replace everything on the table


[bookmark: _2x2fignm4w5w]Quality Standards and Common Mistakes
[bookmark: _jodbycuu0pw3]Must-Meet Standards

	Standard
	Requirement
	Test Method

	Sanitizer Strength
	Correct concentration
	Test strips every 2 hours

	Surface Dryness
	No water rings or moisture
	Visual and touch inspection

	Chemical Odor
	No cleaning smell remains
	Sniff test after air drying

	Stability
	No table wobble
	Physical test before seating

	Completeness
	All items are present and clean
	Checklist verification


[bookmark: _ncufx9f9gwjn]Mistakes to Avoid

	Mistake
	Why It's Wrong
	Correct Method

	Cross-contamination
	Spreads bacteria
	Use color-coded clothes

	Skipping edges
	Leaves germs and dirt
	Clean all surfaces, including underneath

	Touching glass rims
	Unsanitary for guests
	Handle by base or stem only

	Dirty condiment bottoms
	Contaminates a clean table
	Wipe before placing

	Moving crumbs to the floor
	Creates a slip hazard
	Sweep up immediately


[bookmark: _elwg42x2gsn9]Time Management Guide
[bookmark: _5xvhcnkdpwcj]2-Person Table (90 seconds)

	Time
	Task
	Duration

	0:00-0:20
	Clear dishes and fixtures
	20 seconds

	0:20-0:50
	Clean and sanitize all surfaces
	30 seconds

	0:50-1:20
	Rebuild the table and final check
	30 seconds

	1:20-1:30
	Mark is ready in the system
	10 seconds


[bookmark: _wbkcbngpi8ca]
[bookmark: _ddc1sjf0jj9x]4-Person Table (120 seconds)

	Time
	Task
	Duration

	0:00-0:30
	Clear dishes and fixtures
	30 seconds

	0:30-1:15
	Clean and sanitize all surfaces
	45 seconds

	1:15-1:50
	Rebuild the table and final check
	35 seconds

	1:50-2:00
	Mark is ready in the system
	10 seconds


[bookmark: _5sbu54yxqmqg]Documentation and Compliance
[bookmark: _hy3hbr9lpc3q]Record Keeping Requirements

	Record Type
	Frequency
	Information to Track

	Sanitizer Tests
	Every 2 hours
	Concentration levels, time, staff initials

	Cleaning Logs
	Daily
	Tables cleaned, issues found, corrective actions

	Supply Inventory
	Weekly
	Chemical levels, cloth condition, equipment status


[bookmark: _ap5d1cu2w80i]
[bookmark: _tc8k3volp7a6]Health Department Compliance

	Requirement
	Standard
	Verification

	Food Contact Surfaces
	Must be sanitized between uses
	Test strip documentation

	Chemical Storage
	Separate from food areas
	Proper labeling and MSDS sheets

	Staff Training
	All servers certified
	Training records on file


This SOP ensures consistent service, food safety compliance, and guest satisfaction. Regular training and supervision help maintain these standards during busy periods.
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