SPECIAL MEETING - WEDNESDAY, JUNE 3, 2020
6:00 PM
MEETING LOCATION:
This meeting will be held remotely. Members of the public interested in
joining the electronic meeting, please visit:

https://www.cityofdacono.com/319/City-Council

The council will use the call-in platform to accommodate public comments as
best we can.
A recording of the call will be made available on the City’s website following the meeting.
I. Roll Call
II. Pledge Of Allegiance
III. General Business
III.A. Consideration And Approval Of Ordinance 886, An Ordinance Temporarily Suspending
Certain Provisions Of The Dacono Municipal Code To Facilitate Outdoor Dining For
Restaurants In Response To The COVID -19 Disaster Emergency, As An Emergency
Documents:
III-A. ORD 886 OUTDOOR DINING.PDF
IV. Staff Reports
V. Council Members
Robin Dunlap
Danny Long
Debbie Nasta
Jackie Thomas
Kathryn Wittman
Derrick Worden
Mayor Joe Baker
VI. Adjournment

VI. Adjournment

Agenda Item: III-A.
Meeting Date: June 3, 2020

Subject: Ordinance 886, an Emergency Ordinance temporarily suspending certain
provisions of the Dacono Municipal Code to facilitate outdoor dining for restaurants in
response to the COVID-19 Disaster Emergency.

Presenters:

Jennifer Krieger, AICP, Community Development Director
Valerie Taylor, City Clerk

Background: On March 16, 2020, Colorado Governor Jared Polis ordered restaurants in
the state to close to in-person dining in order to slow the spread of COVID-19. Governor
Polis issued Executive Order D2020-079, on May 25, 2020, which authorized limited
indoor dining to resume in a manner to be set forth in public health orders and in
accordance with mandatory social distancing requirements.
The purpose of this ordinance is to allow temporary outdoor dining areas pursuant to
administratively-issued permits issued to businesses licensed by the City to serve food
on-site to customers, such businesses being those that are referred to as “restaurants” in
the CDPHE COVID-19 Guidance for Restaurants and Food Services dated May 24, 2020.
Eligible businesses in the City of Dacono to resume on-site food service and apply for a
Temporary Outdoor Dining Permit include:
• Burger King
• Burrito Delight
• Daylight Donuts
• El Taco Loco*
• E.L.F. Grill*
• Gabe’s Café
• Jerry Dee’s*
*Liquor License
Current Zoning Requirements & Temporary Signs. Currently, the Dacono Municipal Code
(DMC) requires a special use permit for service of food or beverages outside of an
enclosed building.
Ordinance 886 suspends this requirement and allows an administrative issuance of a
Temporary Outdoor Dining Permit by the Community Development Director.
Additionally, Ordinance 886 suspends DMC Section 16-297 regarding temporary signs.
Currently, the DMC limits temporary outdoor sign area to 50 square feet and for no more
than 90 days in a calendar year. Suspension of these regulations will facilitate
communication with the public about the business’ hours and safety/operational
guidelines.

Application Process. City staff is preparing an online Temporary Outdoor Dining permit
application, and the information packet for temporary modification for a liquor license
premise is currently available. Application materials will include:
• General business information
• Diagram of the outdoor dining area (see Ord 886 Section 3)
• Evidence in a form acceptable to the City demonstrating permission of the owner
to utilize any private areas, such as parking lots, sidewalks or paths, for the
temporary outdoor dining area.
Requirements and Limitations for Temporary Outdoor Dining.
•

Private Parking Lots. A maximum of 33 percent (33%) or one-third (1/3) of
existing adjacent private parking lots may be utilized for a temporary outdoor
dining area, subject to written approval of the owner of the parking lot. Any
equipment or furniture placed in the parking lot cannot be closer than two feet
(2’) from the edge of the adjacent travel lane.

•

Private Yards. A maximum of 25 percent (25%) or one-quarter (1/4) of existing
front and side yards of the lot on which the restaurant is located may be utilized
for a temporary outdoor dining area.

•

Private Sidewalks and Paths. Private sidewalks and paths may be utilized for a
temporary outdoor dining area if a clear travel path of three feet (3’) in width is
provided, and ADA accessible path requirements are maintained, subject to
written approval of the owner of the sidewalk or path.

•

Public Sidewalks. Public sidewalks may be utilized for a temporary outdoor dining
area if a clear travel path of five feet (5’) in with is provided and ADA accessible
path requirements are met, subject to a license agreement approved by the City
Manager.

•

Access and Spacing. All access routes to and from restaurant building entrances
shall be kept clear and accessible for ingress and egress. No element of the
temporary outdoor dining area may interfere with access to any building,
including all means of ingress and egress.

•

No Outdoor Music, Entertainment, or Standing Areas.
o Temporary outdoor dining areas authorized by permits issued pursuant to this
ordinance shall only be used for sit-down food and beverage service or
curbside service (pick-up or delivery), and shall not be used for standing
areas, yard games, or other entertainment, as such activities would encourage
people to congregate and not maintain social distancing. Temporary outdoor
dining areas also may not use or provide live entertainment, amplified sound,
or entertainment such as music over speakers, movies, sports broadcasts, or
loudspeaker call systems.

•

Tents, Canopies, and Umbrellas. Tents may be approved for use within an
outdoor dining area provided they are adequately anchored, provide sufficient
ventilation, and sight distances are maintained.

o

o

Tents must be open on at least three sides during business hours. Tents
exceeded 400 square feet in size require a building permit issued by the
City and must receive approval by the Mountain View Fire Rescue.
All umbrellas located within temporary outdoor dining areas shall be
vented and properly secured with pins or bolts through the table
framework, with weighted umbrella stands of at least twenty (20) pounds
directly beneath the table to prevent toppling in high winds.

•

Temporary Power and Lighting. Temporary power and lighting may be permitted
in connection with a temporary outdoor dining area, subject to compliance with
the electrical code, and provided such lighting will not cause glare on adjacent
rights-of-way or residences.

•

Trash and Debris. Each person issued a permit for a temporary outdoor dining
area shall be responsible for preventing trash and debris from blowing from the
site. All outdoor dining areas must be kept clear of litter, food scraps, and soiled
dishes at all times. Trash receptacles shall be provided in areas where food will be
consumed.
o At the end of each business day, restaurants are required to clean (sweep and
wash) the entire sidewalk in and around the temporary outdoor dining area,
and no debris shall be swept, washed, or blown into the sidewalk, gutter, or
street. Outdoor trash receptacles shall be emptied daily and trash placed in
approved enclosed containers.

•

Building and Fire Codes. All installations, including electric, means of egress,
occupancy, lighting, and tents must meet building codes adopted by the City as
set forth in Chapter 18 of the Dacono Municipal Code. Access to the site and
building must be maintained to ensure compliance with the building and fire
codes adopted by the City, as set forth in Chapter 18 of the Dacono Municipal
Code. Access to fire hydrants, fire hose connections for sprinkler systems, and
entrances and exits of all buildings shall not be obstructed at any time by barriers
or seating.

•

Hours of Operation. Temporary outdoor dining areas are required to close by the
earlier, the end of the restaurant’s normal operating hours or 10:00 p.m.

•

Smoking and vaping is prohibited in all temporary outdoor dining areas and in those
areas comprising a fifteen feet (15’) radius around temporary outdoor dining areas.

Fees, Inspections, and Permits. Restaurants will remain responsible for obtaining all City
approvals not suspended by this ordinance, including those required by building codes
in Chapter 18 of the DMC, and for obtaining all permits and approvals required by the
Weld County Health Department and the Colorado Department of Revenue.
The Temporary Outdoor Dining Permit does not have an application fee. The State of
Colorado is charging $150 for the modification of a liquor license.
The City does not charge for this liquor license modification.
Temporary Suspension of Parking Limitations. Restrictions regarding parking on City
streets established in Resolution No. 19-69 are hereby suspended during the period this
ordinance is effective.

Modification of Liquor License. Modification of a liquor license may be necessary for
businesses utilizing temporary outdoor dining areas. Staff contacted restaurants with
existing liquor licenses suggesting they begin the liquor license modification process
required State of Colorado approval.
Effective Date. Temporary Outdoor Dining approved by Ordinance 886 would become
effective upon adoption and remain in effect until October 1, 2020; provided; however,
the City Manager shall be authorized to extend the effective date for a period, not to
exceed thirty (30) additional days; and provided further that any temporary modification
of a liquor licensed premises shall remain in effect until the date of expiration of this
ordinance or the date of expiration of the LED’s Emergency Regulation 47-302(F),
whichever shall first occur.
Staff further recommends as part of a business assistance program; the City provides a
rebate of building permit and inspection fees associated with temporary outdoor dining
areas. This rebate does not include the construction of permanent structures or work
performed inside the structure and is subject to review and approval by the City
Manager.

Recommended Action: Staff recommends approval of Ordinance 886, an Emergency
Ordinance temporarily suspending certain provisions of the Dacono Municipal Code to
facilitate outdoor dining for restaurants in response to the COVID-19 Disaster
Emergency.

ORDINANCE NO. 886
AN EMERGENCY ORDINANCE TEMPORARILY SUSPENDING
CERTAIN PROVISIONS OF THE DACONO MUNICIPAL CODE TO
FACILITATE OUTDOOR DINING FOR RESTAURANTS IN RESPONSE
TO THE COVID-19 DISASTER EMERGENCY
WHEREAS, on March 17, 2020, the Mayor of the City of Dacono, pursuant to C.R.S. §
24-33.5-709, executed a Declaration of Local Disaster Emergency in and for the City of Dacono
(the “Mayor’s Declaration”) in response to the presence of the Novel Coronavirus 2019 (“COVID19”) in the State of Colorado and City of Dacono; and
WHEREAS, by Resolution No. 20-25 adopted on March 18, 2020, the City Council
continued in effect the Mayor’s Declaration until terminated by resolution of the City Council; and
WHEREAS, on March 16, 2020, Colorado Governor Jared Polis ordered restaurants in
the state to close to in-person dining in order to slow the spread of COVID-19; and
WHEREAS, on May 15, 2020, the Colorado Department of Revenue Liquor and Tobacco
Enforcement Division (“LED”) issued Emergency Regulation 47-302(F) to authorize on-premises
liquor licensees to temporarily modify their licensed premises and to pre-plan for temporary
outdoor seating areas that support social distancing requirements, which Emergency Regulation
currently expires on September 12, 2020; and
WHEREAS, on May 25, 2020, Governor Polis issued Executive Order D2020-079, which
authorized limited indoor dining to resume in a manner to be set forth in public health orders and
in accordance with mandatory social distancing requirements; and
WHEREAS, on May 26, 2020, the Colorado Department of Public Health and
Environment (“CDPHE”) issued its Fourth Amended Public Health Order 20-28 Safer at Home,
Appendix I to which sets forth the requirements for in-person dining; and
WHEREAS, the full economic impacts of COVID-19 cannot be determined at this time but
restaurants have been among the most affected businesses, with the National Restaurant Industry
estimating that COVID-19 will result in $225 billion in lost revenue and the elimination of 5-7 million
jobs in restaurants nationwide; and
WHEREAS, the City Council finds it reasonable and necessary to temporarily suspend
certain provisions of the Dacono Municipal Code to allow restaurants within the City to provide
temporary areas for outdoor dining to facilitate the economic recovery and long-term viability of
the City’s restaurants, which have been greatly impacted by COVID-19; and
WHEREAS, the City Council finds that an emergency exists because the preservation of
public property, health, safety, and welfare requires the City to take immediate action to provide
the assistance set forth herein to its restaurant businesses affected by the COVID-19 Pandemic.

NOW, THEREFORE, BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY
OF DACONO, COLORADO:
Section 1.
Temporary Outdoor Dining Areas. The purpose of this ordinance is to
allow temporary outdoor dining areas pursuant to administratively-issued permits issued to
businesses licensed by the City to serve food on-site to customers, such businesses being
those that are colloquially referred to as “restaurants” in the CDPHE COVID-19 Guidance for
Restaurants and Food Services dated May 24, 2020. For purpose of this ordinance, “outdoor
dining” is defined as use of an adjacent, outside area by a restaurant for the same eating and
drinking activities that occur within the restaurant.
Section 2.

Required Approvals and Permits.

A.
The following provisions of the Dacono Municipal Code (“DMC”) are hereby
suspended upon issuance of a Temporary Outdoor Dining Permit in accordance with the
requirements of this ordinance:
1.
Sections 16-171(2)(a) and 16-181(3)(a), which require approval of a special
use permit in accordance with DMC § 16-373 for service of food or beverages outside of
an enclosed building; and
2.

Section 16-297 regarding temporary signs.

B.
Restaurants shall be responsible for obtaining all City approvals not suspended by
this ordinance, as may be required by building codes set forth in Chapter 18 of the Dacono
Municipal Code, and for obtaining all permits and approvals required by the Weld County Health
Department and the Colorado Department of Revenue.
Section 3.
Permit Application. Application for a Temporary Outdoor Dining Permit
shall be made on a form to be provided by the City, and shall include the following.
1.
Name, address, and telephone number of the applicant and property owner;
written authorization of the owner of the property where the restaurant is located; and the
street address and block and lot number of the property where the restaurant is located.
2.
A diagram showing the temporary outdoor dining area, drawn to scale, and
labeled to show
a.

The boundaries of the proposed temporary outdoor dining area.

b.

The location, number of, and distances between tables, widths of
drive aisles, and setback from any adjacent roadways.
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c.

The location of any doors leading from the restaurant to the
temporary outdoor dining area, which door may not be obstructed in
any manner.

d.

The dimension and location of the unobstructed space permitting
passage of pedestrian traffic around or through the temporary
outdoor dining area

e.

The location and type of barriers used to define the boundaries of
the Temporary Outdoor Dining area.

f.

Location and materials of barricades defining the outdoor dining
area.

g.

The location of all fire hydrants, utility poles, or other fixtures
permanently located in the temporary outdoor dining area or on the
sidewalk or other area within fifty feet (50’) of the temporary
outdoor dining area.

h.

Location and type of temporary lighting.

i.

Location and dimensions of any tents.

j.

A statement of the seating capacity of the existing restaurant and the
proposed seating capacity of the temporary outdoor dining area.

3.
Evidence in a form acceptable to the City demonstrating permission of the
owner to utilize any private areas, such as parking lots, sidewalks or paths, for the
temporary outdoor dining area.
4.
Any other information reasonably requested by the City in order to
demonstrate compliance with this ordinance, any state or county public health order, or any
provision of the Dacono Municipal Code.
5.
There shall be no fee charged for the application or issuance of a temporary
outdoor dining permit pursuant to this ordinance.
Section 4.
Requirements and Limitations. All Temporary Outdoor Dining Permits
issued pursuant to this ordinance shall be subject to the following requirements and limitations:
A.
Private Parking Lots. A maximum of 33 percent (33%) or one-third (1/3) of
existing adjacent private parking lots may be utilized for a temporary outdoor dining area, subject
to written approval of the owner of the parking lot. The activities and uses of such outdoor dining
area shall be safely separated from vehicular aisles, parking and travel ways. Adequate access,
3

circulation, driveway clearance and fire access requirements through parking lots shall be
maintained. Any equipment or furniture placed in the parking lot cannot be closer than two feet
(2’) from the edge of the adjacent travel lane.
B.
Private Yards. A maximum of 25 percent (25%) or one-quarter (1/4) of existing
front and side yards of the lot on which the restaurant is located may be utilized for a temporary
outdoor dining area.
C.
Private Sidewalks and Paths. Private sidewalks and paths may be utilized for a
temporary outdoor dining area if a clear travel path of three feet (3’) in width is provided and ADA
accessible path requirements are maintained, subject to written approval of the owner of the
sidewalk or path.
D.
Public Sidewalks. Public sidewalks may be utilized for a temporary outdoor dining
area if a clear travel path of five feet (5’) in with is provided and ADA accessible path requirements
are met, subject to a license agreement approved by the City Manager.
E.
Access and Spacing. All access routes to and from restaurant building entrances
shall be kept clear and accessible for ingress and egress. Outdoor dining areas shall be arranged
and have a layout that provides the required social distancing of six feet (6’) or greater in
compliance with CDPHE Public Health Orders. No element of the temporary outdoor dining area
may interfere with access to any building, including all means of ingress and egress.
F.
No Outdoor Music, Entertainment, or Standing Areas. Temporary outdoor dining
areas authorized by permits issued pursuant to this ordinance shall only be used for sit-down food
and beverage service or curbside service (pick-up or delivery), and shall not be used for standing
areas, yard games, or other entertainment, as such activities would encourage people to congregate
and not maintain social distancing. Temporary outdoor dining areas also may not use or provide
live entertainment, amplified sound or entertainment such as music over speakers, movies, sports
broadcasts, or loudspeaker call systems.
G.

Tents, Canopies, and Umbrellas.

1.
Tents and canopies may be approved for use within an outdoor dining area
provided they are adequately anchored, provide sufficient ventilation, and sight distances
are maintained. Tents and canopies must be open on at least three sides during business
hours. Tents and canopies exceeding 400 square feet in size require a building permit
issued by the City and must receive approval by the Mountain View Fire Rescue.
2.
All umbrellas located within temporary outdoor dining areas shall be vented
and properly secured with pins or bolts through the table framework, with weighted
umbrella stands of at least twenty (20) pounds directly beneath the table to prevent toppling
in high winds.
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H.
Temporary Power and Lighting. Temporary power and lighting may be permitted
in connection with a temporary outdoor dining area, subject to compliance with the electrical code
and provided such lighting will not cause glare on adjacent rights-of-way or residences.
I.
Trash and Debris. Each person issued a permit for a temporary outdoor dining area
shall be responsible for preventing trash and debris from blowing from the site. All outdoor dining
areas must be kept clear of litter, food scraps, and soiled dishes at all times. Trash receptacles shall
be provided in areas where food will be consumed. At the end of each business day, restaurants
are required to clean (sweep and wash) the entire temporary outdoor dining area and no debris
shall be swept, washed, or blown into the sidewalk, gutter, or street. Outdoor trash receptacles
shall be emptied daily and trash placed in approved enclosed containers.
J.
Building and Fire Codes. All installations, including electric, means of egress,
occupancy, lighting, and tents must meet building codes adopted by the City as set forth in Chapter
18 of the Dacono Municipal Code. Access to the site and building must be maintained to ensure
compliance with the building and fire codes adopted by the City as set forth in Chapter 18 of the
Dacono Municipal Code. Access to fire hydrants, fire hose connections for sprinkler systems, and
entrances and exits of all buildings shall not be obstructed at any time by barriers or seating.
K.
Hours of Operation. Temporary outdoor dining areas are required to close by the
earlier of the end of the restaurant’s normal operating hours or 10:00 p.m.
L.
Smoking and Vaping Prohibited. Smoking and vaping is prohibited in all
temporary outdoor dining areas and in those areas comprising a fifteen feet (15’) radius around
temporary outdoor dining areas.
Section 5.
Criteria for Approval. Upon receipt of a complete application, the City’s
Community Development Director shall review all information for compliance with this ordinance
and any other applicable codes. The Community Development Director shall refer the application
to Mountain View Fire Rescue for its review and approval and may refer the application, or any
part of an application, to the building inspector or Chief of Police as deemed necessary for review.
Upon completion of such review, the Community Development Director shall approve, approve
with conditions, or deny the application. Appeals of the Community Development Director’s
decision may be made in writing to the City Manager within ten (10) days following the date of
decision, and the determination of the City Manager shall be final.
Section 6.
Suspension or Revocation of Permit. Any permit issued pursuant to this
ordinance may be suspended or revoked after notice and hearing for failure to comply with any
requirements of this ordinance, any state or county Public Health Order, any provision of the
Dacono Municipal Code, or any term or condition of the permit. A temporary outdoor dining
permit may be summarily suspended, without notice and pending a hearing, for a period not to
exceed fifteen (15) days when the City has reasonable grounds to believe and determined the
permit holder has deliberately and willfully violated any such law or order, or the preservation of
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the public health and welfare requires immediate suspension of the activities authorized by the
permit.
Section 7.
Temporary Suspension of Parking Limitations.
Those restrictions
regarding parking on City streets established in Resolution No. 19-69 are hereby suspended during
the period this ordinance is effective.
Section 8.
Effective Date. This ordinance shall become effective upon adoption and
shall remain in effect until October 1, 2020; provided, however, the City Manager shall be
authorized to extend the effective date for a period not the exceed thirty (30) additional days; and
provided further that any temporary modification of a liquor licensed premises shall remain in
effect until the date of expiration of this ordinance or the date of expiration of the LED’s
Emergency Regulation 47-302(F), whichever shall first occur.
Section 9.
If any portion of this ordinance is held to be invalid for any reason, such
decision shall not affect the validity of the remaining portions of this ordinance. The City Council
hereby declares that it would have passed this ordinance and each part hereof irrespective of the fact
that any one part be declared invalid.
Section 10.
The repeal or modification of any provision of the Dacono Municipal Code
by this ordinance shall not release, extinguish, alter, modify, or change in whole or in part any penalty,
forfeiture, or liability, either civil or criminal, which shall have been incurred under such provision,
and each provision shall be treated and held as still remaining in force for the purpose of sustaining
any and all proper actions, suits, proceedings, and prosecutions for the enforcement of the penalty,
forfeiture, or liability, as well as for the purpose of sustaining any judgment, decree, or order which
can or may be rendered, entered, or made in such actions, suits, proceedings, or prosecutions.
Section 11.
All other ordinances or portions thereof inconsistent or conflicting with this
ordinance or any portion hereof are hereby repealed to the extent of such inconsistency or conflict.
Section 12.
The City Council herewith finds, determines and declares that this
ordinance is genuinely and urgently necessary for the immediate preservation of the public health,
safety, and welfare because the COVID-19 Pandemic has presented an urgent need to assist the
City’s restaurant businesses is resuming operations as quickly as possible.
INTRODUCED, READ, ADOPTED BY AT LEAST FIVE AFFIRMATIVE VOTES,
AND ORDERED PUBLISHED AND POSTED IN FULL THIS ____ day of _____________,
2020.
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CITY OF DACONO, COLORADO

___________________________________
Joe Baker, Mayor
ATTEST:

__________________________________
Valerie Taylor, City Clerk
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Summary of Ordinance No. _____, “AN EMERGENCY ORDINANCE TEMPORARILY
SUSPENDING CERTAIN PROVISIONS OF THE DACONO MUNICIPAL CODE TO
FACILITATE OUTDOOR DINING FOR RESTAURANTS IN RESPONSE TO THE
COVID-19 DISASTER EMERGENCY” Authorizes issuance of permits to restaurants for
temporary outdoor dining in compliance with certain requirements.

COVID-19

Guidance for Restaurants and Food Services
RESTAURANT AND FOOD SERVICES - PICK UP ONLY
GUIDANCE FOR PICK-UP SPACE
●
●
●
●
●
●
●

Limit restaurant service to walk-up/ window/ curbside pick up, or delivery only.
All bars must remain closed to in-person patrons (take-out permitted, e.g. beer
sales/cocktail kits from a brewery).
Elevate and increase frequency of cleaning practices, including disinfection of
high-touch areas.
Conduct daily disinfection and full cleaning in-between shifts in accordance with
CDPHE guidance
Implement symptom monitoring protocols (including workplace temperature
monitoring and symptom screening questions) where possible. (Additional
Guidance) and encourage sick employees to use the CDPHE Symptom Tracker
Post signage for employees and customers on good hygiene and other sanitation
practices
Clearly designate pick-up waiting areas with markers for proper distancing
between parties, and ensure they do not interfere with in-establishment dining whether indoors or outside.

GUIDANCE REGARDING EMPLOYEES

GUIDANCE TO PROTECT CUSTOMERS

● Provide guidance and encouragement on ● Implement 6 foot distancing measures
maintaining 6 foot distancing between
(i.e., marked space in check-out lines)
employees.
● Provide contactless payment options
● Wear face coverings during customer
whenever possible.
interactions
● Make accommodations for individuals
● Wear gloves and face coverings
unable to adhere to mask and physical
whenever possible during meal-prep and
distancing requirements, such as
cleaning.
takeout, curbside or delivery.
● Institute frequent breaks to wash hands.
● Require employees to stay home when
showing any symptoms or signs of
sickness.
● Employers are encouraged to provide
high-quality face coverings

RESTAURANT AND FOOD SERVICES - INDOOR AND OUTDOOR ON-PREMISE DINING
The intent of this guidance is to open establishments for the primary purpose of dine-in service, or what is colloquially referred to as “restaurants.” Any
establishment that can adhere to the guidelines below and ensure access to food for on-premise consumption can open. The provision of food/meals
must be from a licensed retail food establishment. Other kinds of establishments that do not serve food will be evaluated in June.

COVID-19 GUIDANCE FOR RESTAURANTS AND FOOD SERVICES 052420
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GUIDANCE FOR FOOD SERVICE SPACE
●
●

●

●
●

Restaurants are encouraged to continue curbside pick-up/delivery, including
alcohol pick- up/delivery.
Outdoor dine-in service is encouraged. Please work with local authorities
to get authorization for expanding space to accommodate outdoor dine-in
for adjacent or nonadjacent public or private spaces. The following
requirements must be met:
○ Patrons in different parties must be a minimum of 6 feet apart.
The spacing of tables may need to be 6 feet or more to ensure
proper physical l distancing between diners from different parties.
○ All employees must wear face coverings.
○ Disinfecting and deep-cleaning of all shared surfaces between
seatings.
Indoor dine-in service can be held at a 50% of the posted occupancy code
limit and a maximum of 50 patrons,  if the following requirements can be
met:
○ Patrons in different parties must be a minimum of 6 feet apart.
The spacing of tables may need to be 6 feet or more to ensure
proper physical distancing between diners from different parties.
○ All employees must wear face coverings.
○ Ensure maximum ventilation by opening windows and minimizing
air conditioning to the extent possible.
○ Deep clean and disinfect all shared surfaces between parties/at
each turnover.
○ Keep parties together, and do not allow them to mingle with each
other..
Limit party size to eight people or fewer.
Make efforts to reduce congregating inside and outside the establishment
including:
○
Encouraging reservations, and preferably requiring reservations, if
feasible..
○
Waiting parties must not congregate in entrance areas and should
wait in their cars or off premises until seating is available.
○
No communal seating.
○
No self-service stations or buffets.
○
No seat-yourself options to ensure that a table has been
disinfected prior to a new patron.
○
Do not seat people in the bar if it is being used to prepare food or
drink. If the bar area is not being used to prepare food or drink, n
parties could sit there under the same distancing requirements as a
regular table.
○
Clearly mark floor and ground to delineate 6 -foot spacing for
people in lines, and mark how foot traffic should move. Clearly
mark closed tables not available for seating customers.

COVID-19 GUIDANCE FOR RESTAURANTS AND FOOD SERVICES 052420

GUIDANCE REGARDING EMPLOYEES
●

●

●

●

●

●
●
●

●

Implement symptom monitoring
protocols (including workplace
temperature monitoring and symptom
screening questions) where possible
(Additional Guidance) and encourage
sick employees to use the CDPHE
Symptom Tracker.
Appoint one employee per shift to
monitor staff and public for adherence
to
safety measures.
Require employees to stay home and
refer to employer or state support when
showing any symptoms or signs of
sickness (Information about emergency
sick leave pay).
Provide guidance, training, and ongoing
training on maintaining 6 foot distancing
between employees to the greatest
extent possible in all areas of operation.
Implement systems to minimize staff
interactions, such as work flows, shift
cohorting (same staff on each shift),
staggering of shifts, shift changes, and
breaks.
Require employees to wear face
coverings while in the establishment.
Require facel coverings for vendors,
suppliers, and contract workers entering
the licensed establishment.
Require gloves or frequent
handwashing. Encourage frequent
breaks to wash hands (at least every 30
minutes) including upon arrival and
departure.
Adhere strictly to the hygienic practices
listed in the Colorado Retail Food
Regulations including:
○
Not working when sick
○
Frequent hand washing
○
Changing gloves between tasks
○
Using a fresh pair of gloves
after each handwashing.

GUIDANCE TO PROTECT CUSTOMERS
●
●
●

●

●

●

●

●

Provide an option for customers
to “sign in” to facilitate notifying
them if an exposure occurs.
Provide contactless payment or
prepayment options whenever
possible.
Establish customer waiting areas,
outdoors if possible, that
maintain proper physical l
distancing from other guests.
Restrict standing and/or
congregating in the bar area,
entrance/exit, and any interior
spaces.
Continue curbside pick
up/delivery options and
recommend them for vulnerable
individuals.
Request customers to wear face
coverings when not eating or
drinking, e.g.,, walking past other
tables to get to delivery areas or
restrooms. .
Consider refusing service to
customers who refuse to adhere
to hygiene and physical
distancing requirements
Make accommodations for
individuals unable to adhere to
masking and physical distancing
requirements, such as takeout,
curbside or delivery.
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●
●

●
●

●

Post clear signs notifying patrons and employees of hygiene and sanitation
expectations, including not entering if they or anyone in their household is
experiencing any symptoms of illness.
Minimize objects touched by multiple patrons including:
○
Remove/close games and dance floors that require or encourage
standing around (darts/pool tables/shuffleboard, arcade games);
remove board games.
○
Discontinue use of tablecloths, or move to single-use, or remove
and replace laundered tablecloths between patrons.
Disinfect any shared objects such as check presenters and POS machines
thoroughly between uses.
Increase cleaning and disinfection protocols and track with publicly posted
cleaning logs including:
○
Use disposable single-use menus, menu boards, or create online
menus for guests to review from their electronic device.
○
Provide single-use or single serving condiments.
○
Disinfect restrooms every hour.
○
Block off stalls and urinals with proper signage to support 6 feet
between patrons. This may require reduced bathroom capacity or
even only one person in a bathroom at a time.
Provide hand sanitizer at check-in area and throughout the venue.

●

●

●
●

Consider modifying the menu to create
additional space in the kitchen and
promote physical distancing.
Implement physical distancing where
practicable.
“All staff” meetings must follow physical
distancing. Consider virtual meetings or
meetings outside with appropriate
distancing.
Require employees to take home all
belongings, including water bottles,
after every shift.
Provide high-quality face coverings for
employees as much as possible.

IF THERE IS A CONFIRMED CASE OF COVID-19 AMONG CUSTOMERS OR EMPLOYEES
●
●
●

The restaurant must notify and cooperate with their local public health agency on next steps.
Local public health agency contacts can be found here.
Outbreak guidance for non-healthcare facilities can be found here.
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