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HOSPITALITY INDUSTRY COMPENDIUM: WELCOME BACK.

Australian Capital
Territory

Trigger date:
15 May 2020

Rules:

e Restaurants and cafes
(including pubs  with
seated in-house dining)
are permitted to seat up
to 10 patrons at a time.

New South Wales

Trigger date:
15 May 2020

Rules:
Cafes, restaurants and
restaurants within clubs
or pubs can seat up to 10
patrons at a time.

Northern Territory

Trigger date:
15 May 2020

Rules:
The following activities
are permitted provided
they are undertaken in less
than 2 hours:
o Dining in a shopping

Queensland

Trigger date:
15 May 2020

Rules:
Cafes, restaurants and
fast-food outlets may
provide seated dining for
up to 10 patrons at a time.
Outback Queensland

Physical distancing of
1.5 metres and no more centre food court
than 1 person per 4 o Dining in cafes,

square metres. restaurants, bars,

cafes, restaurants and
fast-food outlets may seat
up to 20 patrons at a time

o Physical distancing of
1.5 metres and no more
than 1 person per 4

square metres. sports or RSL clubs (locals only).

e Food courts are closed (excluding gaming o All venues must follow the
for seated patrons, activities). Alcohol is COVID SAFE checklist.
except for takeaway and allowed with the o Food courts are restricted

delivery  from  food consumption of food. to takeaway only
businesses within a food

court.

5 FOOD & BEVERAGE.

South Australia

Trigger date:
11 May 2020

Rules:
Restaurants and cafes
can provide outdoor
seated dining for up to
10 patrons at a time
with social distancing of
1.5 metres and 1 person
per 4 square metres.
Attendee records must
be kept.

Alcohol is not to be
served or consumed on
the premises.

LEGISLATION.

Public and
As we continue to feel the effects of COVID-19, we want you to know that we care and are here to help. Environmental Health
At Bespoke, our industry expertise can cut through the uncertainty and help you achieve business goals Act 2011 (NT)

during this challenging time. Public Health Act

2016 (WA)
COVID-19 presents unique challenges to the food and beverage industry, given the industry relies on daily

co-operation between producers, wholesalers, retailers, restaurants, cafes and transport providers. That
co-operation should be facilitated by clear, concise and robust contracts and succinct commercial advice,
particularly during the COVID-19 crisis. For more information from our Food & Beverage team, read our
COVID-19 insights on the food & beverage industry here.

South Australian
Public Health Act 2011 (SA)

Public Health Act /

1997 (TAS)

e Cafes and

Tasmania

Trigger date:
18 May 2020

Rules:

restaurants
(including restaurants in
pubs, clubs, hotels and
RSL clubs) may have up
to 10 patrons at a time
for seated dining with no
more than 1 person per 4
square metres.

Public Health Act
2005 (QLD)

Public Health Act
2010 (NSW)

Public Health Act
1997 (ACT)

Public Health and
Wellbeing Act 2008 (VIC)

Victoria

Trigger date:
1 June 2020

Rules:
Victoria has not yet
implemented any easing of
restrictions for food
businesses however has
announced that as of 1 June
2020, the following will
apply:

o Cafes and restaurants
with seated dining
(including restaurants and
bistros within a pub, bar,
registered and licensed
club, RSL clubs and
community club or hotel)
may have up to 20
patrons at a time.

o Physical distancing of 1.5
metres and no more than
1 person per 4 square
metres.

CONTACT US.

Western Australia

Trigger date:
18 May 2020

Rules:
Cafes & restaurants with
meal services (including
within bars, pubs, clubs,
hotels and casinos) may
have up to 20 patrons at a
time. Alcohol can only be
served with food.
A mandatory AHA
Hospitality & Tourism
COVID-19 Hygiene Course
must be completed by
every hospitality
employee before the
business can reopen.
Hospitality businesses
seeking to reopen must
complete an official
COVID Safety Plan and
must display a COVID
Safety Plan certificate.
Food businesses must
maintain attendance
records of patrons for the
purpose of contact
tracing (not including
takeaway services).
No more than 1 person
per 4 square metres.
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