
 

 
 

 

Standards of Performance Manuals 
Setting your standards is the first step toward redefining your service culture. We know defining standards can be a challenge. We 
also know your service experience is unique, so the standards of performance you measure service delivery against should also be 
specific to your company and its culture.  

Using our Standards of Performance (SOP) manuals as a guide, we’ll help you define your unique service culture through 
measurable standards. Our SOP manuals are the industry’s most comprehensive—and easily adaptable—compilation of service 
standards, covering every job category within the industry.  

Our SOP manuals are based on the concept of “task training,” clearly defining the procedures and standards required of staff in all 
roles.  

Our 43 generic manuals covering 150+ positions will save you time and set you up for success—our full training system aligns with 
the standards, making them easily attainable.  

SOP Manuals are available in both English and Spanish. 

Click here to view a list of our available positions.  

 

  Sample SOP 
Business: Three Meal Restaurant 
Category: Server 
Task 39: Refill Beverages 

Sample SOP 
Category: Housekeeping 
Position: Room Attendant 
Task 05: Enter Room 
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