
C L O S E  T O  O P E N  C O N S U LT I N G  S E R V I C E S
Eight Hour Evaluation

A consultant will be on premise for eight  
hours to evaluate the operation.  This is 
done on a “need to know” basis either 
scheduled for a specific time frame or left 
as a surprise for the management team 
and sta�. 

Five page facility inspection to include H.A.C.C.P. standards, sanitation, 

food handling and a complete front to back cleanliness check.  This goes 

beyond any county health inspection.

Review of food menu, recipe and prep procedures. 

Review of back of house procedure knowledge.

Review of back of house food handling and sanitation knowledge.

Review of food ordering and receiving standards and procedures.

 

Review of front of house menu knowledge.

Review of front of house cocktail recipes and serving sizes.
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