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Top 50 SOPs for Standard Operating Procedures (SOPs) for
Limited-Service Restaurants

SOP-1036-001:
SOP-1036-002:

(PPE) Usage

SOP-1036-003:
SOP-1036-004:

Operations

SOP-1036-005:

Guidelines

SOP-1036-006:
SOP-1036-007:

Protocols

SOP-1036-008:

Control

SOP-1036-009:

Presentation

SOP-1036-010:

Consistency

SOP-1036-011:

Maintenance

SOP-1036-012:

Procedures

SOP-1036-013:

Contamination

SOP-1036-014:
SOP-1036-015:

Requirements

SOP-1036-016:
SOP-1036-017:

Recordkeeping

SOP-1036-018:

Efficiency

SOP-1036-019:

Guidelines
SOP-1036-020
Cleaning

Standard Operating Procedure for Food Safety and Hygiene Practices
Standard Operating Procedure for Personal Protective Equipment

Standard Operating Procedure for Daily Opening Procedures
Standard Operating Procedure for Cash Handling and Register

Standard Operating Procedure for Customer Service and Interaction

Standard Operating Procedure for Order Taking and Processing
Standard Operating Procedure for Food Preparation and Cooking

Standard Operating Procedure for Ingredient Storage and Inventory
Standard Operating Procedure for Menu Item Assembly and
Standard Operating Procedure for Quality Control and Product
Standard Operating Procedure for Kitchen Equipment Operation and
Standard Operating Procedure for Cleaning and Sanitization
Standard Operating Procedure for Allergen Handling and Cross-
Prevention

Standard Operating Procedure for Waste Management and Recycling

Standard Operating Procedure for Staff Training and Certification

Standard Operating Procedure for Health Inspection Readiness
Standard Operating Procedure for Temperature Monitoring and

Standard Operating Procedure for Drive-Thru Operations and
Standard Operating Procedure for Takeout and Delivery Service

: Standard Operating Procedure for Dining Area Maintenance and



SOP-1036-021:
Rotation
SOP-1036-022:

Standard Operating Procedure for Employee Breaks and Shift

Standard Operating Procedure for Crisis Management and

Emergency Response

SOP-1036-023:
SOP-1036-024:
Introduction
SOP-1036-025:
Execution
SOP-1036-026:
SOP-1036-027:
Policies
SOP-1036-028:

Standard Operating Procedure for Pest Control and Prevention
Standard Operating Procedure for Menu Updates and Specials

Standard Operating Procedure for Marketing and Promotions

Standard Operating Procedure for Technology Utilization for Orders
Standard Operating Procedure for Payment Processing and Refund

Standard Operating Procedure for Social Media Engagement and

Customer Feedback

SOP-1036-029:
Standards
SOP-1036-030:
Reporting
SOP-1036-031:
Processes
SOP-1036-032:
Programs
SOP-1036-033:
SOP-1036-034:
Timekeeping
SOP-1036-035:
SOP-1036-036:
Measures
SOP-1036-037:
SOP-1036-038:
Guidelines
SOP-1036-039:
Staff
SOP-1036-040:
Procedures
SOP-1036-041
Retention
SOP-1036-042:

Standard Operating Procedure for Employee Uniform and Grooming
Standard Operating Procedure for Workplace Safety and Injury
Standard Operating Procedure for Vendor Relations and Ordering
Standard Operating Procedure for Employee Health and Wellness

Standard Operating Procedure for Compliance with Local Regulations
Standard Operating Procedure for Employee Scheduling and

Standard Operating Procedure for Sustainability Initiatives
Standard Operating Procedure for Budgeting and Cost Control

Standard Operating Procedure for Employee Performance Reviews
Standard Operating Procedure for Food Delivery Packaging

Standard Operating Procedure for Remote Work Policies for Admin

Standard Operating Procedure for Daily Closing and Cleaning

: Standard Operating Procedure for Loyalty Programs and Customer

Standard Operating Procedure for Menu Engineering and Analysis



SOP-1036-043: Standard Operating Procedure for Community Engagement and
Sponsorships

SOP-1036-044: Standard Operating Procedure for Staff Meetings and
Communication Channels

SOP-1036-045: Standard Operating Procedure for Food Allergy Training for
Employees

SOP-1036-046: Standard Operating Procedure for Upselling and Cross-Selling
Techniques

SOP-1036-047: Standard Operating Procedure for Food Sampling and Promotion
Events

SOP-1036-048: Standard Operating Procedure for Inventory Reconciliation and
Audits

SOP-1036-049: Standard Operating Procedure for Staff Recognition and Incentive
Programs

SOP-1036-050: Standard Operating Procedure for Seasonal Menu Planning and
Adjustments
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