
REOPENING
A Dining Room



Associates and Customers
As industry leaders, the goal is to make staff and customers feel 
safe, welcome, and cared for every time they are in your restaurants.  
This document details the guidelines and procedures to ensure a 
safe environment inside your restaurants for staff and customers 
with enhanced focus on hygiene, cleanliness, and social distancing.  
Expectations will be higher than ever before, so it is critical to continue 
to provide a safe and clean environment for staff and customers.

Who Makes the Decision and How? 
Once your state, local government says a geographic area can reopen, 
criteria is reviewed, and a decision determined to reopen or not be made 
by the Owner/Operator/Leader. Once an Owner/Operator/Leader has 
made the decision to open a restaurant’s dining room, here are tips for 
preparation and readiness:
n	 Sufficient level of staffing for food, associate, and customer safety
n	 Social Distancing Practices 

Social Distancing (6 feet distance in between customers) is the new 
normal and will be a part of consumer expectations for quite some time.   
Areas of consideration for social distancing include but is not limited to: 
where customers may stand to place orders, where they can sit in the 
dining area, using the restrooms, and what doors they can enter and exit 
through. 

You should follow your local health and government authority guidelines, 
practices, requirements, and social distancing restrictions regarding the 
number of people (this includes staff and customers) in indoor spaces.  
All social distancing and limited occupancy guidelines apply to outdoor 

patio seating as well.  In addition, some local municipalities are currently 
restricting outdoor patio dining.  Please be sure you are in compliance 
with your local laws.

Each franchise should determine the maximum number of customers 
permitted in the dining area at any one time.  Where limited occupancy 
is required by local law, there should be a clear procedure to monitor and 
regulate the number of customers coming in and out of the restaurants.  

Close some table/seating locations so that designated seating can 
maintain 6-foot separation.  Consider selecting every other table starting 
at the perimeter seating most frequently used.  This includes outdoor 
seating as well.  

Place table closure signs or if possible, to remove all free-standing 
tables/chairs that are not being used.  

Ensure customers adhere to social distancing practices and provide 
direction when necessary.

Instruct staff to practice proper social distancing with customers and 
other staff members.  

Recommended: Restaurants with a high percentage of takeout order 
can alleviate the congestion in that area by designating 1-2 tables for 
carry-out customers to wait for their orders.  

Highly Recommended:  Mark waiting areas spaces outside  
& in the vestibules

Recommended: Restroom signage should be placed to promote social 
distancing and where possible, single use only.

Protective Equipment and Procedures
The health and safety of the associates and customers is the top priority.  
There are multiple safety measures that can be put into place  
to help enable this including but not limited to:

These measures include but are not limited to gloves, 
masks, associate temperature checks, enhanced hygiene 
and cleaning procedures, protective panels for order 
placement, hand sanitizer or wipes

Enhanced Hygiene and Cleanliness Procedures 
To help prevent the spread of COVID-19 to our staff and customers and so 
customers gain confidence on dining-in again, here are some additional 
minimums to high standards of cleaning and sanitizing.  As a rule, if there 
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are local regulatory practices in place that are stricter than any of these 
guidelines listed, the local regulatory practices would supersede the 
standards and you must strictly adhere to them.

It is recommended to identify a designated customer safety staff 
member in the dining room to clean, provide social distancing assistance 
to customers.  This position allows a designated team member to closely 
monitor safety and cleanliness and to keep our guests and  
 teams protected.  

Increase the frequency of cleaning and sanitizing high-touchpoint 
surfaces.  These surfaces include but are not limited to:
Door handles, handrails, front counter PIN pads, kiosks, waste bin flaps, 
protective panels, restrooms, and any other surfaces frequently touched 
with hands.

Clean tables, chairs, stools and/or booths after every use.
Provide hand sanitizer or disposable hand sanitizing wipes in the service 
area and/or vestibule or entry area.  It should be easily accessible for 
staff and customers.

It is highly recommended that a visual cue to customers, such as a 
tracking sheet of cleaning times, be provided on the back of the  
restroom door.

Masks
For any staff member wearing a disposable surgical type mask or a 
reusable cloth mask provided by the restaurant, they should follow  
the below. 
n  Wash hands before putting on your mask. 
n  Remove the mask from the bag or box after washing hands. Check 

that the mask is free from damage or defects. 
n  Put the mask on as described by mask directions (if provided with 

the mask), making sure that the mask fits snugly over your face. 
Avoid touching your face while putting on the mask, but if you do 
touch your face, you should wash your hands. 

n  Avoid touching the mask while wearing the mask. 
n  If you are wearing a mask while preparing food in the kitchen and you 

touch the mask while you are wearing it, remove your gloves, wash 
your hands and put on a new pair of gloves. 

n During a break and if you are not in close contact with others, you 
can remove the mask and place it in a dry, clean place or wear it 
around your neck. Wash hands after removing the mask and after 
putting the mask back on.

n  Staff should wear the same mask for their entire shift unless the 
mask becomes damaged or soiled. 

n  When you have completed your shift, you can remove the mask if not 
around others or you can wear it home. Wash hands after removing 
the mask. 

n Do not share the mask with anyone else.

Gloves
Gloves are suggested for all service employees including order takers, 
cashiers, servers. It is suggested that maintenance staff wear gloves 
when performing duties in the service area (ex: cleaning bathrooms, 
changing trash in lobby).

Temperature Check Procedures
A temperature check is performed for every staff member at the 
beginning of each shift immediately after they clock in. 
n  This includes asking a few questions about COVID-19 symptoms. 
n	 The manager will NOT record temperatures or log any information.

Security Guidelines:
As we move to a reopen phase in some of our restaurants, we should 
keep in mind the potential for aggressive behavior due to changes in the 
social norm. 

As always, your safety and the safety of others should always be the first 
priority before responding to any challenging situation. 

Our best defense against aggressive or hostile behavior is to defuse a 
situation before it escalates. When dealing with these situations, the 
initial contact is critical. Approaching the situation calmly, listening 
attentively, and treating every person with respect is the best way to 
keep yourself along with everyone else safe. 

Don’t make contact if you don’t feel comfortable engaging in a 
conversation with the customer. Always remember, your safety and the 
safety of others comes first. 

If you decide to start a conversation that begins to escalate with a 
customer, the manager should step back to a safe area of the restaurant 
and contact local law enforcement if the escalation continues.

Remember: there is only one chance to do this the right way. [ ]




