
[bookmark: _heading=h.5xscq1okaem2]Restaurant Staff Grooming Standards Checklist
[bookmark: _heading=h.vagmgs7u4dim]Purpose
This checklist ensures all restaurant employees maintain professional appearance, personal hygiene, and uniform standards before and during every shift.
Consistent grooming standards:
· Improve guest confidence and first impressions
· Strengthen the restaurant's brand image
· Support food safety and hygiene compliance
· Promote professionalism across all departments
· Create a consistent standard for all staff
[bookmark: _heading=h.7vtilwa16b5i]Common Restaurant Grooming Policies
The following are widely adopted standards across international restaurant operations:
· No heavily scented perfumes or colognes on shift
· Hair must be tied back in all food preparation areas
· Fingernails kept short, clean, and free of chipped polish
· Uniforms must be clean, ironed, and undamaged at the start of every shift
· Non-slip, closed-toe footwear is mandatory
· Visible tattoos managed according to company policy
· Natural and professional appearance expected at all times
· Daily uniform inspection is conducted before the shift begins

[bookmark: _heading=h.ge7d6nxd0zsd]When to Use This Checklist

Occasion	Purpose
New staff onboarding	Set clear expectations from day one
Daily pre-shift inspection	Ensure consistent standards every shift
Random appearance audits	Maintain standards over time
Training programmes	Build professionalism in new staff
Performance coaching	Address recurring grooming issues
Food safety compliance checks	Meet hygiene regulations and standards


[bookmark: _heading=h.6xv2lckxh1ve]Employee Information

	Field
	Details

	Employee Name
	

	Position
	

	Department
	

	Date
	

	Manager / Supervisor
	



[bookmark: _heading=h.g4bw9yd2sakp]Personal Hygiene

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Showered and clean before shift
	
	

	☐
	Hair is clean and neat.
	
	

	☐
	No strong body odour
	
	

	☐
	Breathe fresh and clean.
	
	

	☐
	Hands clean and sanitised
	
	

	☐
	Fingernails clean and trimmed
	
	

	☐
	No excessive perfume or cologne
	
	

	☐
	Cuts or wounds are properly covered.
	
	

	☐
	Overall, personal hygiene is satisfactory.
	
	



[bookmark: _heading=h.gm9q8mgznw3]Hair Standards

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Hair clean, neat, and professional
	
	

	☐
	Long hair tied back as required
	
	

	☐
	Hair does not fall across the face while working.
	
	

	☐
	Hair colour appropriate per company policy
	
	

	☐
	Facial hair neat and trimmed
	
	

	☐
	Beard restraint is used where required.
	
	



[bookmark: _heading=h.hig0xj3wuq24]Uniform Standards

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Correct uniform worn for the shift
	
	

	☐
	Uniform, clean, and free of stains
	
	

	☐
	Uniform, ironed, and presentable.
	
	

	☐
	The apron is clean and in good condition.
	
	

	☐
	Name badge worn correctly
	
	

	☐
	Uniform fits properly — not too loose or too tight.
	
	

	☐
	No visible damage, tears, or excessive wear
	
	

	☐
	Undershirt worn where required.
	
	

	☐
	Belt and accessories appropriate and neat
	
	



[bookmark: _heading=h.5yybhsf0a76b]Footwear Standards

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Slip-resistant shoes worn
	
	

	☐
	Shoes clean and presentable
	
	

	☐
	Closed-toe shoes are worn where required.
	
	

	☐
	Socks clean and appropriate
	
	

	☐
	Footwear suitable and safe for kitchen or service work
	
	



[bookmark: _heading=h.h3mktcn93m4j]Jewellery & Accessories

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Jewellery limited according to company policy.
	
	

	☐
	No unsafe or oversized jewellery worn.
	
	

	☐
	Watch worn per policy.
	
	

	☐
	Earrings appropriate and professional
	
	

	☐
	No excessive accessories
	
	

	☐
	Visible piercings comply with company policy.
	
	



[bookmark: _heading=h.7nl6xohgzglj]Makeup & General Appearance

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Makeup professional and moderate
	
	

	☐
	Overall appearance neat and polished
	
	

	☐
	No distracting or inappropriate appearance
	
	

	☐
	Professional presentation maintained throughout the shift
	
	



[bookmark: _heading=h.6sp13nvd39xu]Food Safety & Hygiene Standards

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Hands washed correctly and regularly.
	
	

	☐
	Gloves were used correctly where required.
	
	

	☐
	No chipped nail polish
	
	

	☐
	No artificial nails were prohibited.
	
	

	☐
	Hair restraints used in food preparation areas
	
	

	☐
	Clean apron maintained throughout the shift
	
	



[bookmark: _heading=h.olr45u41jno7]Front-of-House Presentation

	☐
	Standard
	Pass / Fail
	Notes

	☐
	Friendly and approachable facial expression
	
	

	☐
	Professional posture maintained on the floor
	
	

	☐
	Uniform matches the restaurant's brand image.
	
	

	☐
	Staff member appears fully guest-ready
	
	

	☐
	Professional communication standards are maintained.
	
	



[bookmark: _heading=h.uregriebp5or]Manager Inspection Summary

	Item
	Details

	Overall Appearance Rating
	

	Areas Needing Improvement
	

	Immediate Corrections Required
	

	Follow-Up Needed
	Yes / No

	Employee Cleared for Shift
	Yes / No



[bookmark: _heading=h.mndyp4p5gnu8]Employee Acknowledgement

I confirm that I have read, understood, and agree to follow the restaurant's grooming and appearance standards while on duty.

	Employee Signature
	Date

	
	



[bookmark: _heading=h.c9cqg81hpal]Manager Sign-Off

	Manager Signature
	Date

	
	



Restaurants that maintain strong grooming standards consistently deliver better guest impressions, stronger team professionalism, and improved food safety compliance.
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