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Opening-up in Hospitality 
April 2021 

Advice for pubs, restaurants, cafes and other outdoor hospitality 

As we follow the steps in the Government’s ‘Road Map’ out of lockdown, South Staffordshire Council 

want to support local business as they plan for re-opening. 

Please note 

The following advice has been developed with the most current guidance available (as of 31st March 

2021). Government guidance may be subject to change before re-opening on 12th April 2021. 

General Advice for all businesses 
The following information includes the key points to be aware of as you plan your re-opening. 

Additional advice is available on the Government’s website and links are provided to this key 

information at the end of the document. 

When can I re-open? 
The Government’s road map advises that your sector can reopen no earlier than 12th April 2021 (Step 

2). This is subject to confirmation once the Government has reviewed the impact of the previous step 

in the road map. 

What am I allowed to do? 
For some businesses that reopen in Step 2 of the road map, there are still restrictions on their activity. 

For example, in the hospitality sector, only outdoor service is allowed. 

Check the Government website for more information in the following documents: 

• COVID-19 Response – Spring 2021 

• Re-opening Businesses and Venues 

What can I do to get ready? 
We know you’ll have plenty to do in preparation for re-opening. Here are the key things you need to 

review to make sure you are working in line with the Covid control measures that will still apply to 

working safely in the pandemic: 

1. Make sure you are up to date on the latest Working Safely Guidance for your type of business.  

These documents change regularly and include the latest guidance based on experiences in the 

pandemic. 

2. Review your risk assessments and/or working procedures to make sure they are in line with the 

guidance in 1. 

3. Make sure that all your staff have been instructed and trained in your reviewed controls.  

4. Review your signage. Does it need renewing? Check out our Business Toolkit for help.

https://www.gov.uk/government/publications/covid-19-response-spring-2021/covid-19-response-spring-2021-summary
https://www.gov.uk/government/publications/reopening-businesses-and-venues-in-england/reopening-businesses-and-venues
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19
https://www.sstaffs.gov.uk/environment/business-toolkit.cfm
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5. Do you need to order any protective equipment, e.g., face masks, visors, gloves, etc?  Make sure 

you have them before you reopen. 

6. Do you have sufficient sanitiser, cleaning chemicals and equipment? 

What are the social contact rules? 
As you reopen the social contact rules will not have changed from Step 1 (29 March 2021).  Outdoor 

gatherings must still be limited to 6 people or 2 households as in Step 1, and no indoor mixing will be 

allowed unless otherwise exempt. Additional rules apply to some settings (see later for specific 

advice for hospitality). 

Outdoor Hospitality from 12th April (at the earliest) 

What’s happened since we were last open? 
During the recent lockdowns between November 2020 and April 2021 scientists have built up a lot of 

additional knowledge and experience about how the virus is transmitted. We have also seen the rise in 

new variants of the virus that are more transmissible. Many settings that had not experienced 

outbreaks in the past have been impacted in recent months and it is probable that the additional 

transmissibility of new variants has played a role in this happening. 

Maintaining social distancing, while ensuring good cleaning regimes will be important measures you 

need to employ to prevent the spread of the virus. By starting outdoors, you will be able to take 

advantage of the additional ventilation this will afford. When the next stage of opening takes place, 

you will need to take particular attention of ventilation when indoor hospitality is allowed. This will 

help to prevent the build-up of virus aerosols from infected people in indoor spaces. 

Key Points 

• Hospitality venues will be able to open for outdoor service 

• no requirement for a substantial meal to be served alongside alcoholic drinks 

•  no curfew, other than licensing and planning restrictions. 

• The requirement to order, eat and drink while seated (‘table service’) will remain 

• All newly open settings must abide by the social contact rules 

Can I provide a shelter for customers? 

It will be April in England, so we can probably expect any sort of weather! To protect your customers 

from the elements you can provide shelter for people but there are restrictions on the type you can 

provide.  The rules are the same as for the requirements around smoking shelters. 

To comply with this requirement a shelter (which includes a marquee) with a roof must have at least 

50% of the perimeter walls open on a permanent basis. Any open side must be at least 1.5 metres 

away from any building façade or other obstruction, including walls, hedges etc, that could prevent 

the free flow of air.  
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What are the current social contact rules for hospitality venues serving alcohol? 

• Table service requires ordering, service and consumption takes place at the table. 
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• A maximum of 2 households or up to 6 people from different households can sit 

together. 

• Customers at different tables must be a minimum of 2 metres apart* (*1 metre with 

mitigation – see later). 

• Customers may use toilets indoors but must wear a mask when entering any indoor 

area.  Please consider if any arrangements will be needed for people to maintain social 

distancing when using the facilities. 

• If payment is not possible at the table, a member of the party may go inside to pay, 

as long as they wear a mask and maintain social distancing. 

What’s different for venues that don’t serve alcohol (cafes and take-aways) with 

outdoor seating? 

• may sell food or drink for consumption on the premises only if the person takes all 

reasonable steps to ensure that customers remain seated outdoors whilst 

consuming the food or drink on the premises. 

• A maximum of 2 households or up to 6 people from different households can sit 

together. 

• Customers at different tables must be a minimum of 2 metres apart* (*1 metre with 

mitigation – see later). 

• Customers may use toilets indoors but must wear a mask when entering any indoor 

area.  Please consider if any arrangements will be needed for people to maintain social 

distancing when using the facilities. 

Further advice on maintaining social distancing 

The important part of this is to ensure that social distancing between people is always maintained.  

We are hoping to see further guidance in the run up to re-opening, but until it is, we are relying on the 

previous guidance to help you plan for re-opening. 

You should also consider any informal areas of gardens where seating isn’t provided but people may 

wish to sit on the ground picnic style. Please ensure that they comply with social distancing 

requirements when in these areas. 

The current guidelines state: 

“Where permitted to open, reconfiguring indoor and outdoor seating and tables to maintain 

social distancing guidelines (2m, or 1m with risk mitigation where 2m is not viable) between 

customers of different households or support bubbles. For example, increasing the distance 

between tables.” 
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Side by side seating is not considered to offer any substantial 

mitigation and therefore separation must remain at 2m 

 

 

 

Where back-to-back seating is the only mitigation, we 

would expect separation to be at least 1 metre 

between customers. Please remember that when 

measuring distances this is between customers and not 

measured table edge to table edge. 

Barriers 

 

Any reduction of the 2-metre separation will require 

additional mitigation i.e., barriers, even for outdoor 

situations. 

 

 

 

If you intend to use screens 

as barriers, they must be 

solid, substantial, provide 

good separation lengthways 

and be above head height. 

 

 

 

Capacity 

Controlling customers as they queue to enter, to leave or use the toilet must be considered and 

controlled. Floor markings, one-way systems and good signage must be in place and staff must be 

briefed in advance. 

Once you have factored in all these requirements, calculate the number of customers you can safely 

accommodate, seated, allowing for social distancing, queue management, ordering and payment. 
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Face Coverings 

Face coverings must be worn by customers when passing through indoor areas (unless an exemption 

applies). For staff they must wear a face mask in indoor areas. Due to the practicality of service of food 

and drinks outdoors it is recommended that staff wear their masks when moving between indoor and 

outdoor areas. 

Other measures 

Ask your staff and customers to use hand sanitiser and wash their hands frequently. Ensure you have 

provision of sanitising hand gels in accessible areas. 

Test and Trace 

You must continue to record customer details for Test and Trace 

manually or using the NHS QR poster. We understand it will 

remain mandatory to display the NHS poster and this will need to 

be positioned somewhere easily accessible for customers and 

where it does not cause a pinch point for queuing. You are advised 

to display a number of the posters around your venue. 

When hospitality reopens it will now be a requirement that EACH CUSTOMER over 16 within a party 

either checks in with the NHS App via the QR code or they give their details to the venue 

individually. 

Covid Testing for Staff 

It’s a really good idea to get all of your staff 

tested for Covid before re-opening and then 

regularly using local testing sites. With one in 

three people infected not showing symptoms, it is 

always possible that your staff members may be 

infectious without you knowing. Since you were 

last open the testing sites have been increased 

and rapid testing sites have been introduced 

across the district. More information on the 

testing sites and how to book is available from Staffordshire County Council. 

Checking for Coronavirus Symptoms  

Turn people with any coronavirus symptoms away. 

If you have any concerns that a customer has any coronavirus symptoms on arrival, they should be 

asked to leave and self-isolate until such time they have been able to get a PCR test. 

If a staff member (or someone in their household) or a customer has a persistent cough, a high 

temperature or has lost their sense of taste or smell, they should be isolating.  Employers must not 

require someone who is being required to self-isolate to come to work. Any employer asking an 

employee to break self-isolation to work is committing an offence. 

Communicating with your customers 

Where possible, let customers know about your rules and seating capacity before you open. Using 

Social Media is a good way to get the message out and manage customer expectations. 

https://www.staffordshire.gov.uk/Coronavirus/Testing/Testing-for-people-without-symptoms.aspx
https://www.staffordshire.gov.uk/Newsroom/Articles/2021/03-March/Plenty-of-testing-options-available-for-residents.aspx
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Keeping customers and visitors safe 

To prevent gatherings that are not appropriate while social distancing restrictions are in place, you 

should take steps to make sure customers are aware of their obligations. 

Steps should include: 

• Informing customers of guidance through signage or notices at the point of booking or on 

arrival. 

• Providing suitable signage in the outdoor seating areas. 

• Ensuring staff are familiar with the guidance, and if any local restrictions are in place. 

• Asking customers for verbal confirmation of the number of people in their party at the point of 

arrival. 

• Managing the outside areas to ensure that different groups are not mixing and that they 

remain seated (other than when entering, leaving or using facilities) 

If you have a play area for children 

The COVID-19: Guidance for managing playgrounds and outdoor gyms published by the Government 

sets out your responsibilities for these areas. 

Noise / Entertainment 

During this step in the road map, you may provide background music and TV screenings outdoors, as 

long as the sound level is kept at a level that prevents the need for customers to raise their voices to 

be heard at the table. Performance events are not allowed in Step 2 of the Road Map. 

Please also consider your neighbours and ensure that noise levels are kept to a reasonable level 

during this period of outdoor hospitality. 

Use of Smoking Shelters 

If you decide to make the drinking and eating area no smoking, please bear in mind the limitations on 

use of your smoking shelters. People still need to socially distance and if the smoking shelter is 

standing only food and drink must not be taken when someone is using the shelter.  People must 

maintain a minimum of 2 metres separation at all times and not mix with people from other tables. 

General Points for the Hospitality Sector 

• If you provide food, ensure your kitchen staff review your food supplies for durability dates, 

condition and labelling 

• Check for any pest activity 

• Make sure your staff have the necessary food, safety and Covid awareness training. Refreshers 

courses are recommended for all. 

• Carry out a deep clean of your kitchen ready for trading 

• Review your menu and allergens controls. It’s recommended to keep your menu simple 

https://www.gov.uk/government/publications/covid-19-guidance-for-managing-playgrounds-and-outdoor-gyms/covid-19-guidance-for-managing-playgrounds-and-outdoor-gyms#key-principles-for-the-safe-usage-of-playgrounds-and-outdoor-gyms-during-covid-19
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• Legionella – You should ensure that all water systems are safe after a prolonged facility 

shutdown to minimise the risk of legionella and other diseases associated with water. You can 

find more information in HSE’s guidance on the risk of legionella. 

Other support for Al fresco Dining 

The Government announced last year a simplified approach for pubs, restaurants and cafes to obtain a 

temporary pavement licence, allowing them to place furniture and outdoor tables on the highway 

(pavement or pedestrian area). More information is available in this guidance. 

The Government also provided for greater flexibility if a business wanted to set up temporary 

marquees or other structures on adjacent land. Specific guidance isn’t possible in this document. 

Please contact our colleagues in development control for further information. 

The Next Steps 

We’re all looking forward to the time when we can again use all your facilities, indoors and outdoors in 

the coming months. Please keep in mind that the dates mentioned in the roadmap are provisional dates. 

This means the Government will monitor the number of new Covid cases and if the numbers start to 

rise again, the dates may be delayed, or local restrictions may be imposed. 

We are all hopeful the dates will not move, that you will be able to open your indoor areas from 17th 

May and that by the 21st June, most restrictions will have been lifted but there is no guarantee this will 

be the case.  

Therefore, we advise all businesses to be cautious before committing to future events, particularly if 

this includes ticketed events or where there is a financial commitment. If one date is delayed, this will 

delay all dates. 

How we can help 

If you are unsure of any of the information provided in this leaflet, we are here to help. You can contact 

the Environmental Health and Licensing Team via our contact centre on 01902 69600, or via email at 

env.commercial@sstaffs.gov.uk. We also have our Facebook page @southstaffs and Twitter 

@south_staffs 

We also have lots of advice in our business pages on our website at www.sstaffs.gov.uk . 

Other sources of Information 

The Government’s COVID 19 Response – Spring 2021 (including the road map) - GOV Website 

Summary of the Road Map – GOV Website 

Government Guidance on Working Safely for restaurants, pubs, bars and takeaways – GOV Website 

Advice and Support for Businesses – South Staffordshire Website 

Guidance on Obtaining a Temporary Pavement Licence – GOV Website 

COVID-19: Guidance for managing playgrounds and outdoor gyms – GOV Website 

HSE Guidance on the risk of Legionella – HSE Website 

https://www.hse.gov.uk/coronavirus/legionella-risks-during-coronavirus-outbreak.htm
https://www.gov.uk/government/publications/pavement-licences-draft-guidance/draft-guidance-pavement-licences-outdoor-seating-proposal
mailto:env.commercial@sstaffs.gov.uk
https://www.sstaffs.gov.uk/environment/business-advice-and-support.cfm
http://www.sstaffs.gov.uk/
https://www.gov.uk/government/publications/covid-19-response-spring-2021/covid-19-response-spring-2021
https://www.gov.uk/government/publications/covid-19-response-spring-2021/covid-19-response-spring-2021-summary
https://www.gov.uk/guidance/working-safely-during-coronavirus-covid-19
https://www.sstaffs.gov.uk/environment/business-advice-and-support.cfm
https://www.gov.uk/government/publications/pavement-licences-draft-guidance/draft-guidance-pavement-licences-outdoor-seating-proposal
https://www.gov.uk/government/publications/covid-19-guidance-for-managing-playgrounds-and-outdoor-gyms/covid-19-guidance-for-managing-playgrounds-and-outdoor-gyms#key-principles-for-the-safe-usage-of-playgrounds-and-outdoor-gyms-during-covid-19
https://www.hse.gov.uk/coronavirus/legionella-risks-during-coronavirus-outbreak.htm
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