
SOP: Restocking and Organizing Bar Supplies
This SOP details the process of restocking and organizing bar supplies, covering inventory checks, proper storage
techniques, timely replenishment of beverages and garnishes, maintaining cleanliness and order in the storage areas, and
ensuring all bar items are easily accessible for efficient service. The goal is to optimize bar operations, reduce waste, and
enhance customer satisfaction by maintaining a well-organized and fully stocked bar.

1. Purpose
To maintain a clean, orderly, and fully stocked bar ensuring efficient service, reduced waste, and a superior guest experience.

2. Scope
This SOP applies to all bar staff responsible for managing bar inventory, supplies, and storage areas.

3. Responsibilities
Bar staff are responsible for daily restocking and organization.
Bar Manager oversees inventory control and ordering.
All team members maintain cleanliness and report shortages.

4. Procedure
1. Inventory Check

Conduct a daily inventory of all beverages, garnishes, glassware, and consumables.
Note low-stock or depleted items on an inventory sheet or in the POS system.

2. Restocking Beverages
Retrieve needed bottles, cans, and kegs from storage.
Position new stock behind older stock (â€œFirst In, First Outâ€​ method).
Check expiration dates and condition of each item.

3. Restocking Garnishes & Bar Ingredients
Replenish perishables (lemons, limes, herbs, syrups) and discard any that are wilted or expired.
Store perishables in designated containers and in compliance with food safety standards.

4. Organizing Bar Tools & Glassware
Arrange glassware neatly according to type and usage frequency.
Ensure bar tools (shakers, strainers, spoons) are clean and returned to their proper places.

5. Storage Area Maintenance
Keep all storage areas clean, organized, and free from clutter.
Sanitize surfaces and storage bins daily.

6. Waste Reduction
Rotate stock using FIFO.
Label and date all perishables upon arrival and after opening.

7. Final Check
Review all bar areas before opening or shift change.
Ensure items are easily accessible and presentation is neat.

5. Documentation
Complete the inventory sheet at the end of each shift.
Report shortages, expired/damaged stock, and equipment issues to Bar Manager immediately.

6. Safety & Hygiene
Wear gloves and follow handwashing procedures when handling garnishes.
Immediately clean all spills to prevent slips and maintain hygiene.

7. References
Bar inventory checklist template



Local food safety regulations
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