
 

COVID-19 RESTAURANT REOPENING RESPONSE PLAN  

Food safety has always been a priority for the restaurant, for both guests and 

employees. We have a dedicated management team, who is closely monitoring 

the latest information from the Guam Department of Public Health and the 

Centers for Disease Control & Prevention (CDC), to stay informed and safe. 

Effective food safety handling is a crucial foundation for our restaurants operating 

procedures. Safe food handling, sanitation and personal hygiene in particular are 

the most reliable protocols available to combat risks related to the spread of 

COVID-19. We are adhering to social distancing guidelines set forth by the Guam 

DPHSS.  



 

 

EMPLOYEES 

• Employees who are sick should remain at home. Employee temperatures 

will be taken before entering establishment. (CDC) guidance states the 

minimum temperature that indicates a fever is 100°F. If fever is present 

employee will be sent home. 

• If an employee becomes ill or presents signs of illness, employee will be 

sent home and should contact health care provider. 

• If employee is suspected or confirmed for COVID-19, employee must self-

isolate for at least 14 days. After 14 days, employee must be fever 

free/symptom free for 3 consecutive days without medication before 

returning to work. 

• All employees are required to wear face coverings while interacting with 

guests. Face shields may be worn in addition to face coverings. Face 

coverings and face shields should be cleaned or replaced daily. 

• Employees will practice frequent handwashing and sanitizing every 20 mins, 

with the use of hand sanitizers with at least 60% alcohol content. 

Employees are given clear instruction to avoid touching face. 

• Monitor employee health and hygiene.  

 

 



 

 

 

 

CUSTOMERS  

• All guests are subject to temperature checks before entering restaurant. A 

fever of 100°F will not be permitted to enter restaurant. Signs will be 

posted on entrance. 

• All guests must have face mask/coverings before entering restaurant. Signs 

will be posted on entrance. 

• All guest will sanitize hands upon entering restaurant. Hand sanitizers will 

be made readily available for all guest.  

• All guest must sign in. Name, date, time of service and contact number will 

be recorded. (Pen will be sanitized after each use by person in charge). 

• Guest will be seated 6 feet apart. Employee will designate seating 

arrangement. Signs will be posted to remind guests to social distance.  

• Table, chairs and high chairs will be thoroughly sanitized before and after 

each seating.  

• Entrance door knobs, door handles, door frames, push plates, will be 

sanitized hourly.  

• Paper menus will be provided and discarded after each use. Restaurants FB 

page will also have current menu available for guest online. 

• Rolled silverware/tableware are sanitized and only delivered at the time of 

service. All table presets and self-serve condiments will be eliminated.  

 

 

 



 

 

SOCIAL DISTANCING  

• Seating arrangements will be redesigned to ensure at least 6 feet of 

separation from seating to seating. 

• Signs will be securely taped to closed tables. 

• 6 feet apart signs will be posted along with floor marking to remind guest 

about social distancing. 

• Posted signage at the entrance that states that no one with symptoms of 

COVID-19 is to be permitted in the restaurant. 

• Limit contact between waitstaff and guests through phone orders.  

• Kissing on cheeks, high-fiving, handshaking and other unnecessary person 

to person contact in the workplace is prohibited.  

• Restaurant occupancy will be limited.  

• Outside distancing floor marks will be marked to prevent guest from 

congregating while waiting. Guest are also able to wait in their cars.  

 

    

 



 

 

CLEANING & SANITIZING 

 
• All kitchen and prep staffs must wear mask and gloves and discard after 

each new task.  

• All work surfaces, counters and counter tops to be cleaned and sanitized 

hourly, adhering to CDC standards.  

• Thoroughly clean and sanitize entire restaurant, using approved 

chemicals/disinfectants and cleaning measures following Public Health & 

CDC guidelines.  

• Inform and train all employees on cleaning and sanitizing procedures 

approved by CDC.  

• Avoid all food contact surfaces when using disinfectants.  



• Clean and sanitize work station, table service, sinks, work supplies, utensils, 

knives, cutting boards, pots, pans, trays, containers.  

• Clean and sanitize doorknobs, door handles and frames, front service 

counters hourly.  

• Sanitize cash register and phone, remote control for tv will be handled by 

employees only.  

• Clean and sanitize tables, seats, high chairs after each guest use.  

• Dish clothes are washed after each use.  

• Empty, clean and sanitize trash bins.  

 

 

 



 

HANDWASHING 

• Handwashing sign will be posted above all sinks for proper guidance.  

• All employees must wash and sanitize hands before starting work shift. 

 

 

 

 

 

 

 

 

 



 

 

RESTROOM CLEANING 

• Sign will be posted on restroom door for cleanliness and safety.  

• Clean and sanitize from top to bottom. 

• Clean from wet to dry. 

• Clean from the inside of area and out towards the exit.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

HOURLY CLEANLINESS CHECKLIST 

• Cleaning checklist to be used hourly by person in charge for restaurant 

cleanliness and safety.  

 



 

 

 


