[Restaurant name]
Nightly Tip-Out Sheet
Date: ________________________________________
Shift: lunch / dinner / double: ________________________________________
Location: ________________________________________
Manager on duty: ________________________________________
Split method (hours / points / % of sales): ________________________________________
Money into the pool
	Source
	Amount

	Card tips (from POS report)
	 

	Cash tips contributed
	 

	Service charges and automatic gratuities
	 

	Total pool
	 



Shares
	Name
	Role
	Hours or points
	Share ($)
	Paid: cash / payroll
	Initials

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 



Total hours or points: ________________________________________
Rate per hour or point: ________________________________________
Total paid out (must equal total pool): ________________________________________
Everyone listed above served guests directly or made drinks for service on this shift, and had no managerial duties on this shift.
Completed by: ____________________________   Date: ______________
Checked by: ____________________________   Date: ______________
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
