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The following information is intended to provide guidance
for hospitality businesses operating at Alert Level 2.

This information may be subject to change and further information will be
provided as it becomes available. Please check the version number and date
on the front of these guidelines.

The hospitality industry Associations have worked with the Government to finalise
guidance for Level 2.

The Industry Association’s health & safety guidance is available and in all cases refer
to Worksafe for additional health & safety guidance and Ministry of Health and MPI
guidelines for safe food practices and food safety.

WORK

WorkSafe has assessed this guidance to ensure it covers the key matters that WorkSafe
expects to see in information about managing COVID-19 risks in the workplace. However,
WorkSafe has not assessed in-depth the adequacy of the guidance given.

WorkSafe does not accept any responsibility or liability to you, whether in contract, equity
or tort, or under any other legal principle, for any direct or indirect losses or damage of
any kind arising from use of any guidance linked from this website.

This includes any action taken as a result of reading, or a reliance placed on WorkSafe as
a result of having read, any part or all of, the guidance. Without limiting the above, you
are advised that:

1. The information provided is of a general nature only, and is not intended to address
specific circumstances of any particular individual or entity.

2. WorkSafe makes no warranties, guaranties or undertakings as to results that may be
obtained from use of the guidance linked from this website. Information provided is not
professional or legal advice. Specific advice should be sought from qualified professionals
prior to relying solely on any information in this document.

The information provided is not in substitution for or in any way an alteration to the laws
of New Zealand or any official guidelines or requirements
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Important information

Note re Auckland: Restrictions under Alert Level 3

From 11.59pm, 14 February, 2021, for at least 3 days Auckland premises must be closed
unless the business complies with the Alert Level 3 requirements. Please review the
Association Level 3 guideline for operating at Level 3 if you are located in Auckland.

For hospitality businesses in the rest of New Zealand the key measures for
operating at Alert Level 2 are:

Business must ensure that a government-issued QR code is displayed in a prominent
place near the entrance.

Restaurants, cafes & bars

T In addition to displaying the QR code, businesses must also “otherwise support
contract tracing" of people who use the premises. This means an alternative
way to collect customers details for the purposes of contact tracing, if they
don't scan the QR code poster.

1 The overall limit on numbers is 100.

T Multiple groups of 100 are allowed provided they are in separate ‘defined
spaces’ and there is no mingling of people between the different spaces
(including in common areas) (see below information on defined spaces).

1 1 metre physical distancing is required between groups and there must be at
least 1 metre between tables.

1 Only one server is to serve at any table, to the greatest extent practicable.

1 Records must be kept to enable contact tracing for workers and customers.

1 Customers must be seated at a table except where using the toilet, paying or
departing, ordering and collecting food and drinks (at unlicensed premises -
see below).

1 Ordering and collecting food and drinks at the counter is allowed for non-
licensed premises only, provided that physical distancing is maintained.
Ordering and collecting food and drinks at the counter is not permitted at bars
or other licensed premises.

T You can't play pool or a gaming machine in the same area that food and drink
is being consumed - though businesses are free to set up pool tables or
gaming machines in a clearly separate space to the food and drink area.
(please note we are seeking further clarification on pool table use)

Takeaways

1 Takeaway food can be ordered from the counter of any establishment,
irrespective of whether patrons are able to dine-in or not.

T 2 metre physical distancing is required.

1 Toreduce lines and queuing you could encourage pre-ordering online, over the

phone or via an app.
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Venues generally - Social Gatherings

“Social gatherings” are not subject to the usual “three S” rules for hospitality
businesses. If someone hires a hospitality venue for a social gathering, the
gatherings rules apply, not the hospitality ones. Please refer to Section 7. Event
Facilities & Social Gatherings for further information.

A social gathering has the following definition:

(a) means people who are intermingling in a group; but
(b) does not include—
() people remaining at least 2 metres away from each other to the greatest
extent practicable; and
(i) an activity undertaken at a business or service in compliance with clauses
15 to 19; but
(c) does include a gathering if—
() the gathering is held at the facilities or venue of a business or service that
has been hired for the gathering; but
(i) the gathering is not held for the purpose of a business or service.

Defined space has the following definition:
(a) means any single indoor space or outdoor space (see subclause (2)); and
(b) if there is more than 1 space in any premises, means a space described in
paragraph (a) for which there are systems and processes in operation that
ensure, to the greatest extent practicable, that persons using the space (other
than workers) do not intermingle at a distance closer than 2 metres with other
persons using, entering, or leaving the premises

For the purpose of the definition of defined space —

(a) an indoor space or outdoor space is a single space if there are walls
(whether permanent or temporary) that substantially divide that space
from other spaces:

(b) an outdoor space is also a single space if there is at least 2 meftres
between all people in that space and any other people (outside that
space).

An enforcement officer who has reasonable grounds to believe that a business is not
operating to the requirements outlined in the Order may issue an infringement notice,
or impose conditions on the businesses operation and may direct any person who
appears to be in charge of the business to close and cease operation. This will be for
a period that does not exceed 24 hours after it is given.
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Section 1 - General Principles

Alert Level 2 — Reduce
The disease is contained, but the risk of community transmission remains.

Risk assessment

il
il

Household transmission could be occurring.
Single or isolated cluster outbreaks.

Range of measures

il
il

Public venues can open but must comply with public health measures.
Multiple groups of 100 are allowed provided they are in separate ‘defined
spaces’ — this excludes staff.

Physical distancing of two metres from people you don't know when out in
public is recommended, with one metre physical distancing in controlled
environments like restaurants, cafes, bars when you are eating / drinking on
the premises. Physical distancing of two metres when on premises for the
purposes of ordering or picking up takeaway food / drink.

Businesses can open to the public but must follow public health guidance
including in relation to physical distancing, display of the QR code poster and
contact tracing. Alternative ways of working is encouraged where possible
(e.g. remote working, shift-based working, physical distancing, staggering
meal breaks, flexible leave).

People can reconnect with friends and family, go shopping, or travel
domestically, but should follow public health guidance.

Sport and recreation activities are allowed, subject to conditions on gatherings,
contact tracing, and — where practical — physical distancing.

Health and disability care services operate as normally as possible.

It is safe to send your children to schools, early learning services and tertiary
education. There will be appropriate measures in place.

People at higher-risk of severe illness from COVID-19 (e.g. those with underlying
medical conditions, especially if not well-controlled, and seniors) are
encouraged to take additional precautions when leaving home. They may
work, if they agree with their employer that they can do so safely.
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