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PURPOSE H [¥]

The quantities of inventory items (in-use) can be maintained at an optimum level consistent with actual usage
and need, minimizing par inventory. Stocks can be replenished on an item-for-item basis, ensuring against
undetected pilferage or misuse. On-hand quantities can be physically verified (counted)on a frequent, surprise
basis, since stock levels should never vary from day to day. And the number of trips to the storeroom is reduced.
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The maintenance of par stocks is mandatory for beverage outlets, including mini-bars and room service.
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« Asuccessful par stock system depends on reasonable stock levels.
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After Food and Beverage Manager has determined the selection and quantities to be included in the par stock(s),
a par stock listing should be typed for each outlet, itemizing:
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- The type and brand of each item included.
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- The authorized quantity of each item.
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Par stock listings should be approved by the Food and Beverage Manager and distributed as follows:
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Original - Retained by Food and Beverage Manager
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Copy #3 - To Financial Controller/Cost Controller/Outlet Manager
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REPLENISHMENT 7/ 2%

« Par stocks will be replenished on an item-for-item basis. For wine and spirits, the empty bottle must be
turned back into the storeroom.
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« Substitutions of par stock items are not authorized. When necessary, a new par stock listing must be
prepared and approved before issuing alternate brands, unit sizes or quantities.
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VERIFICATIONS %52

« At least twice a month, on a surprise basis, the Cost Controller must physically verify quantities on hand
against the approved par stock listing. This verification will be performed for each outlet and work area.
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« Unresolved variances must be reported in writing to Food and Beverage Manager, with a copy to the Finance
Controller.
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« All par stock verification, and all memorandums reporting variances, must be documented and retained for
review by the Company’s auditors.
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