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STAFF: 
 
 

➢ Temperatures shall be taken on immediate arrival at the work place via non-contact infra-red gun. Where 
results are positive, a second reading shall be taken. If again positive, the staff member will be asked to 
leave the workplace. 

➢ Where employees indicate they are at risk of infection they will be excluded from work and asked to remain 
away from the workplace for 14 days.  

➢ When greeting & saying goodbye, staff shall avoid physical contact hugging/kissing/shaking hands/etc. This 
is in relation to both colleagues & guests  

➢ Hand washing will occur at least every 20 minutes using soap and hot water for at least 20 seconds with an 
emphasis on proper hand drying with disposable towels. Hand sanitiser will be provided on all workstations 
to be used regularly.  

➢ Staff will be trained and regularly reminded of the need to practice good hygiene at all times, especially 
regular hand washing, avoiding touching eyes, nose, and mouth.  

➢ Staff shall be trained to sanitise the epos screens and credit card machines on a regular basis 
➢ Staff shall avoid congregating in numbers during service. This shall be monitored at all times by manager on 

duty 
➢ Staff shall use the changing rooms and cashout one at a time 
➢ Staff uniforms will be placed in clean lockers or bagged where necessary.  
➢ Changing areas will be regularly cleaned and disinfected.   
➢ Face coverings to be worn by all staff from the 24th September 2020 throughout the restaurant 
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GUESTS: 
▪ Guests are made aware of the company’s Covid-19 safety policy on the Lomito website to raise awareness 

of safety measures that have been undertaken by the business. 
▪ Reservations only to be allowed into the restaurant. If a guest ‘walks in’, details must be taken at reception to 

form a booking 
▪ Maximum gathering size from 24th September is 6 
▪ Guests shall not be allowed to request multiple tables to be sat within their vicinity as this shall be deemed 

as one gathering larger than 6 
▪ From the 24th September, guests must wear a face covering when entering and leaving the restaurant and 

when visiting the rest rooms. Face coverings not required whilst seated at their tables. 
▪ Staff shall not offer to take coats into the cloakroom. Guests shall be encouraged to keep on their chairs 
▪ Physical distancing measures are in place to allow guests and family groups to physically distance upon 

entrance into the premises. 
▪ The layout of the restaurants have been amended to comply with the current 1m plus government guidelines 
▪ All bar stools have been removed with only table service allowed in the bar areas.  
▪ Distancing stickers, posters and notices will be displayed detailing the rules in place to prevent the risks of 

infection from COVID-19 at point of entry and throughout the premises.  
▪ Guests will be encouraged to sanitise their hands upon entry into the premises at the reception area of the 

premises. 
▪ Tables will be cleared and sanitised before seating guests to an enhanced Covid-19 safety standard.  
▪ Should a guest be displaying symptoms of Covid-19, management will ask to undertake a temperature 

check and make a decision as to whether the guest should be asked to leave the premises. 
▪ If advised that a member of the public or staff has developed Covid-19 and were recently on our premises, 

the management team will contact the Public Health Authority to discuss the case, identify people who have 
been in contact with them and will take advice on any actions or precautions that should be taken.  

▪ https://www.publichealth.hscni.net/ 
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CLEANING: 
❖ Frequent cleaning and disinfecting of objects and surfaces that are touched regularly particularly in areas of 

high use such as door handles, light switches, kitchen and reception area will be undertaken using 
appropriate cleaning products and methods. 

❖ Rigorous checks will be carried out by managers to ensure that the necessary procedures are being 
followed. 

❖ Customer dining areas will be cleaned and disinfected/sanitised between each service. This will include the 
sanitising of all hard surfaces i.e. tables & chairs and salt & pepper shakers 

❖ Guest toilets will be checked every twenty minutes to ensure hand washing provisions are in-place and 
toilets are cleaned to covid safety standards 

❖  Only company approved cleaning chemicals shall be used. These shall include detergents and sanitisers 
which are effective against enveloped viruses such as COVID-19. 
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