[Restaurant name]
Weekly Staff Schedule
Week beginning: ________________________________________
Location: ________________________________________
Prepared by: ________________________________________
Date posted: ________________________________________
Forecast
	 
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Week

	Forecast sales ($)
	 
	 
	 
	 
	 
	 
	 
	 

	Scheduled hours
	 
	 
	 
	 
	 
	 
	 
	 

	Scheduled labor ($)
	 
	 
	 
	 
	 
	 
	 
	 

	Labor as % of sales
	 
	 
	 
	 
	 
	 
	 
	 



Front of house
	Name / role
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Total hrs

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 



Back of house
	Name / role
	Mon
	Tue
	Wed
	Thu
	Fri
	Sat
	Sun
	Total hrs

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 



Before posting
☐  Nobody is scheduled for seven days in a row
☐  Shifts longer than six hours have a meal break planned
☐  Each minor's hours and end times are within the limits for their age
☐  An adult supervisor is on every shift where a minor works past 8 p.m.
☐  Anyone over 40 hours has been approved for overtime
☐  Time-off requests and known sick time are covered
Starting draft from Back of House Ops (backhousehr.com). Edit it to fit your restaurant. It is not legal advice.
