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IMPORTANT COVID-19 INFORMATION FOR PUBS, BARS, 

RESTAURANTS AND SIMILAR VENUES – OPENING UP FROM 17TH 

MAY 2021 

 

Legal restrictions: 

 

Collection of Contact Details 

The Regulations were amended 29 March 2021. Before reopening your venue, you 

must make sure that you understand your obligations to:  

 Display an official NHS QR code poster 

 Request that all customers and visitors scan the NHS QR code or provide 

their contact details  

 Provide an alternative method to collect contact details which doesn’t require 

ownership of a smartphone  

 Keep a record of all staff including shift times  

 Keep information securely for 21 days before destroying it, and provide it to 

NHS Test & Trace if requested.  

Take reasonable steps to refuse entry to those who refuse to participate. This means 

you must to the best of your ability comply with the requirement to refuse entry and 

you should satisfy yourself that you have done all that could reasonably be expected. 

 

Social distancing restrictions 

 No bookings are accepted for, and no persons are admitted to the premises 
in, a group of more than 30 persons, where the group is to be located 
outdoors 

 No bookings are accepted for, and no persons are admitted to the premises 
in, a group of more than six people or 2 households, where the group is to be 
located indoors 

 No person joins another group or otherwise acts in a way that would 
contravene Regulations. 

 Ensure distancing is maintained between tables occupied by persons who are 
not in the same group by:  

(i) at least two metres, or  

(ii) at least one metre, if either 

a. there are barriers or screens between tables;  

b. the tables are arranged with back to back seating, or otherwise 

arranged to ensure that persons sitting at one table do not face any 

person sitting at another table at a distance of less than two metres.  
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Take care not to compromise the 1m separation rule in the seated position for back 

to back customers. We will be taking any breaches of this seriously as it’s a 

minimum standard.  

 In venues serving alcohol, you must ensure customers order, serve and 
eat/drink while seated both indoors and outdoors. 

 In other venues not serving alcohol, customers can order at a counter but 
must eat and drink while seated both indoors and outdoors. 

 Take measures to inform (e.g. display a notice or take other measures) to 
inform persons entering indoor areas of the requirements to wear face 
coverings 

 If a worker is required to self-isolate, employers must not ask or make them 
come to work 

 

Venues will be able to serve customers in groups of 6 people or 2 households of any 

size indoors, or in groups of up to 30 people outdoors. 

 

Ensure the business has carried out a COVID-19 risk assessment, and 

measures are in place (see Annex 1 advice below) 

 

Advice on entertainment and other activities 

 Any specific events should be held in a separate room from regular food and 

drink customers to prevent mixing with event attendees, and be ticketed. 

Customers must be seated. Further guidance can be found at: 

https://www.gov.uk/government/publications/coronavirus-covid-19-organised-

events-guidance-for-local-authorities 

 

 Other entertainment and activities provided for food and drink customers: 

- Ensure social distancing restrictions can be maintained 

- Prevent entertainment that is likely to encourage audience 

behaviours with increased transmission risk - for example, loud 

background music, communal dancing, group singing or 

chanting 

- Ensure customers are seated rather than standing 

- Communicate clearly to customers your arrangements for 

entertainment. Supervise them with extra staff if necessary 

 

 

 

 

For further information and specific advice on COVID-19 secure matters, please email: 

FoodandHealth&Safety@hullcc.gov.uk 

mailto:FoodandHealth&Safety@hullcc.gov.uk
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Annex 1 - COVID-19 advice to keep everyone safe 

General Information  

For all types of premises: 

 Review the existing capacity limit of all indoor and outdoor areas to ensure, 
social distancing can be maintained. 

 Inform customers the main COVID-19 measures in place to keep everyone 
safe – use social media, website, notices etc. before entering premises. 

 Provide ventilation to indoor spaces by opening windows, doors etc. 

 Clean more often, especially surfaces that people touch a lot. You should ask 
your staff and your customers to use hand sanitiser and wash their hands 
frequently. 

 Remind your customers and staff to wear face coverings in any indoor space 
or where the law says they must 

 Turn people away with COVID-19 symptoms 
 

 

Pubs and bars 

 Assess the flow of staff and customers in the pub as part of the risk assessment, 
particularly high traffic areas and bottlenecks. Have easily accessible hand 
sanitisers for customers 

 Lower music and other background noise. Prevent shouting, singing and 
dancing in the venue by making sure music and broadcasts are played at a 
low volume. 

 Ensure tables and chairs are at a safe distance so that there is wider spacing 
between customers. Follow current restrictions on distancing. 

 Empty glasses should be collected from tables by staff when customers leave, 
and customers informed to leave glasses on table on ordering.  

 Beer gardens/outdoor areas – ensure tables and chairs are at a safe distance, 
and carry out regular patrols of outside areas and smoking/vaping areas. Fix 
notices to remind customers to follow safe distancing guidelines externally.  

 Toilets – have a plan specifically for customer toilets – to include enhanced 
cleaning and disinfection, managing queues, measures to promote social 
distancing and good level of ventilation.    

 If business operates shifts, assign staff so that they are working in the same 
team, to limit social interaction. 

 Use screens and barriers where appropriate, e.g. between tables and in front 
of service areas such as bars and open kitchens.  

 Use radios, telephones or other electronic devices when sending orders from 
service areas to bars/kitchens. 

 Stagger break/lunch times for staff.  

 Use technology, such as contactless ordering via app. 

 Request workers to stay on site where possible during working hours to limit 
any external interaction. 

 Ensure customers are seated in both indoor and outdoor areas.  
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Restaurants 

 Assess the flow of staff and customers in the restaurant as part of the risk 
assessment, particularly high traffic areas and bottlenecks. Introduce measures 
to reduce gatherings.   

 Individually wrap condiments and sauces (offered on request) and provide with 
the plated food, rather than leaving on tables. 

 Cutlery is to be brought to the customer with the food and condiments rather 
than customers helping themselves or left on the table. 

 Use screens and barriers where appropriate, e.g. between tables and in front 
of service areas such as bars and open kitchens.  

 Use radios, telephones or other electronic devices when sending orders from 
service areas to kitchens. 

 Customer contact with commodities (e.g. menus, trays, napkins) should be 
limited to what is necessary or designed in such a way that 
cleaning/replacement is carried out after each use. Consider the use of single-
use/laminated menus. 

 Control the movement of staff to maintain social distancing measures where 
possible, i.e. one person at a time allowed in storage areas, changing rooms, 
toilets etc. 

 Stagger break/lunch times for staff.  

 Consider one way systems of travel in both front and back-of house areas to 
reduce contact between both staff and customers. 

 Use technology, such as contactless ordering via app. 

 If business operates shifts, assigning staff so that they are working in the same 
team, to limit social interaction. 

 Request workers to stay on site where possible during working hours to limit 
any external interaction 

 Ensure customers are seated in both indoor and outdoor areas.  
 

 

 


