
Highland Concession Cleanup Check List 

See attached form for Facility Rental Fee 

 

All trash taken out: including outside the 
concession area 

Table tops washed and tables put back and 
ready for  daily use. Counter tops and sinks 
must be cleaned with disinfectant! 

After weekend use the kitchen will gladly 
sanitize your utensils, crock pots, lids, ice 
machine scoops, and run anything else through 
the dish machine. 

Floors swept/spot-mopped & spills mopped. 

Refrigerator kept clean-do not store food on the 
floors. 

Door locked and light off before leaving. 

 

Return signed form ______________________________ 

 (keep a copy for reference) 
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