
COVID-19  
FOOD PREMISES 1 JUNE 2020 

 

 

Seated dining  

From 1 June restaurants, cafes and other 
hospitality businesses can resume dine-in 
service with the following restrictions: 

 up to 20 seated patrons per enclosed 
space 

 all venues must abide by physical 
distancing requirements. Limits will be 
placed on entry to comply with the density 
requirements– one customer per four 
square metres 

 tables should be spaced at least 1.5m 
apart 

 venues are required to request contact 
details, first name and phone number, of 
every customer to assist in rapid contact 
tracing other safety precautions will also 
be required, including extra cleaning 

 staff should not work when unwell 

Takeaway food 

 encourage customers to place orders over 
the phone or online  

 encourage cashless options such as over 
the phone, online or tap and go  

 maintain at least a four meter squared 
space between each customer  

 all common surfaces including benches, 
eftpos machines, door handles, chairs, 
menus etc. must be cleaned and sanitised 
regularly  

 

Deliveries 

Food businesses can provide delivery services 
as long as they have adequate transport 
facilities which does not pose a risk of 
contamination to the food. It is recommended 
that food businesses:  

 encourage payment to be made over the 
phone or online to reduce cross 
contamination associated with cash  

 have a door drop service, where the 
delivery staff leave the food at the front 
door, call the customer to let them know 
the food is at the front door, wait until the 

customer picks up the food and then 
leaves  

 if you are going to an apartment complex, 
advise the customer to meet you in the 
lobby instead of going up to their door.  
 

Useful reference material 

Food Standards Australia New Zealand  

https://www.foodstandards.gov.au/consume
r/safety/Pages/NOVEL-CORONAVIRUS-AND-
FOOD-SAFETY.aspx 

Food business home delivery guide 

https://www2.health.vic.gov.au/public-
health/food-safety/food-businesses/food-
how-to-keep-it-safe/food-business-home-
delivery-guide 

Victoria Department of Health and Human 

Services 

https://www.dhhs.vic.gov.au/coronavirus 

www.dhhs.vic.gov.au/reopening-restaurants-
and-cafes 
Hobsons Bay webpage for Covid-19 and food 
businesses  
https://www.hobsonsbay.vic.gov.au/Business
/Food-Public-Health-Premises/Coronavirus-
Disease-COVID-19 
National Restaurant Association  
https://go.restaurant.org/National-
Restaurant-Association-COVID19-Reopening-
Guidance.pdf 
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