
FACT SHEET
Checklist for Food Premises Operating  

Indoor or Outdoor Eating Spaces
Updated March 11, 2021
 The Leeds, Grenville & Lanark District Health Unit would like to provide guidance to support owners/operators as 
we continue to navigate through the COVID-19 pandemic. Our Health Unit has moved into the YELLOW zone. Some 
of the new requirements in the yellow zone include: a COVID-19 safety plan, passive screening of patrons, recording 
contact information for all patrons, wearing face coverings while lining up outside of a venue and personal protective 
equipment usage by workers. Check out the COVID-19 and Businesses page on the Leeds, Grenville & Lanark District 
Health Unit website for additional information and resources.

Indoor and Outdoor Eating Space:
Additional Public Health Measures While in the YELLOW Zone:

 � All businesses require a COVID-19 safety plan. This plan needs to describe the measures and procedures that are 
implemented in the workplace in efforts to reduce the transmission risk of COVID-19. Measures and procedures 
including but not limited to: screening, physical distancing, the wearing of personal protective equipment (including 
masks or face coverings and eye protection), cleaning and disinfection. The province of Ontario has created a 
workplace safety plan template to assist businesses: https://www.ontario.ca/page/develop-your-covid-19-workplace-
safety-plan. This plan must be made in writing and posted in a conspicuous place.

 � Establishments must close the dining and bar area to the public between 12 AM and 5 AM. You may stay open 
between these hours to provide take out, drive through or delivery services.

 � Stop selling and serving alcohol at 11:00 PM. 
 � No more than 6 persons per table. 
 � Music must not be played at a decibel level that exceeds the level at which normal conversation  
 � Plexiglass or some other impermeable barrier may be used to created a barrier between fixed tables and seats i.e 

booths.
 � Patrons will be required to be seated at all times, in both indoor and outdoor areas, with limited exceptions for actions 

such as using the restroom. 
 � Contact information of each patron, their time in and time out of the establishment as well as the server/s names 

must be recorded. This requirement does not apply to take-out orders.
 � A staff member should log customer information to prevent multiple customers from touching the same writing 

utensil. Personal information must be protected from public view.
 � Patron logs must be kept for a period of 30 days and must only be disclosed to the medical officer of health or a 

public health inspector under the Health Protection and Promotion Act upon request, which will support case and 
contact tracing.

 � Reservations are recommended to prevent lineups and a system to notify customers when their table is ready should 
be in place.

 � Line-ups and patrons congregating inside and outside the venue must be managed by venue to ensure that patrons 
are maintaining 2M distance and wearing a face covering. 

 � Hand sanitizer is available at the entrance and exit of the food premises.
 � Employees working within the food premises must wear appropriate personal protective equipment, in 

accordance with the Occupational Health and Safety Act. For more occupational health and safety guidance 
please refer to this COVID-19 tip sheet Restaurant and Food Service: Guidance for Health and Safety (https://files.
ontario.ca/mltsd-restaurants-covid-tip-sheet-en-2020-05-19.pdf).

 � Procedural/medical face masks and eye protection (e.g., face shield or goggles) are required to be worn when 
physical distancing of 2m/6ft cannot be maintained in the workplace or when coming into contact with someone 
who is not wearing a mask. For more information on mask protection see Restaurant and food services health 
and safetly during COVID-19 (https://www.ontario.ca/page/restaurant-and-food-services-health-and-safety-
during-covid-19).

 � Customers must wear face coverings/masks (unless exempt under Ontario Regulation 364/20: Rules for Areas in 
Stage 3).

 � Customers may temporarily remove their face covering/mask only while they are eating or drinking.
 � Frequently touched items are removed from tables i.e. condiments, menus, cutlery.
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 � Reusable menus are thoroughly cleaned and sanitized between customers.
 � Paper menus are discarded after each use.
 � Cutlery is rolled in a napkin prior to setting the table. 
 � Buffet service is prohibited.
 � Customers do not have direct access to condiments, utensils, napkins, cups, straws and lids
 � Washroom capacity allows for distancing between guests
 � Staff performs hand hygiene frequently

Self-Serve Drink Stations:
 � All cups, lids, straws and condiments (including milk, cream, sugars, etc.) are to be kept behind the counter and under 

the control of the employees with the exception of cups/lids if they are contained in a dispenser that dispenses them 
one at a time in a sanitary manner.

 � A hand wash sink or hand sanitizer must be available for employees to use before handling any cups, lids, straws and 
condiments. Gloves are not to be used as a substitute for this.

 � Hand sanitizer must be provided at the drink station for customers to use before and after handling any of the self-
serve equipment. 

 � Signage is posted at the station to re-enforce public health measures to customers. This includes measures such as 
using hand sanitizer and maintaining a physical distance of 2 m/6 ft.

 � The number of customers using the drink station(s) should be limited to one at a time and physical distancing 
markers provided.

 � Conduct frequent cleaning and sanitizing of the drink station and high touch surfaces throughout operation.
 � Consider limiting the hours that these drink stations are offered, especially if the above measures cannot be 

effectively implemented at all times.

Signage:
 � Signage is posted to remind customers that if they are sick not to enter the premises.
 � Markings or signage are clearly visible indicating 2m/6ft physical distancing for customer waiting to enter the 

premises.
 � Signage is posted to remind customers to wear a face covering/mask while in the food premises.
 � Signage that encourages customers to wash their hands or use hand sanitizer is posted.
 � Floors are marked to facilitate physical distancing in areas where line-ups occur.
 � Signage is posted to provide guidance regarding ordering and order pickup.

Cleaning and Disinfecting:
 � Tables and chairs are sanitized between each customer.
 � Enhanced washroom sanitation and supervision are in place.
 � Commonly touch items including electronic devices are cleaned and disinfected frequently i.e. digital ordering 

devices, mobile ordering screens, debit/credit machines.

Dancing and Singing: 
 � Patrons are not permitted to dance or sing in the establishment.  
 � Musicians who are singing or playing wind or brass instruments are separated from all other patrons by an 

impermeable barrier (e.g. Plexiglas).
 � Musician is at least 2m/6ft away from any other person, and people other than the musician do not play the 

instrument unless clean and disinfected between each use.
 � Night clubs are closed, except for the purpose of serving food and beverages to seated customers.

Food Safety Considerations for Businesses that may have been closed:
 � Refrigeration units and freezers have been cleaned.
 � Indicating thermometers are in place and units are operating at required temperatures.
 � General cleaning of the entire food premises has been completed.
 � Pest Control measures are in place.
 � In compliance with the Ontario Food Premises Regulation 493/17.

https://healthunit.org/wp-content/uploads/COVID-19_Screening_Poster.pdf
https://healthunit.org/wp-content/uploads/Mask_Required_Poster.pdf

