
 

 
Covid Safe Checklist for Licenced Pubs, Restaurants, cafes and Bars 

Print, complete and retain this checklist to help you to ensure you reopen safely 

 
Outside from 12th April 2021                                                inside from 17th May 2021 TBC 

At Step 2 of the re-opening roadmap out of lockdown, hospitality venues will be allowed to serve people outdoors 
with no need for customers to order a substantial meal and no curfew.  

 Customers must order, eat and drink while seated (table service).  
 The rule of 6 will apply or 2 households and can include a support bubble.  
 Social distancing measures must be followed. 

 

 Pre-Opening Checks - more information for Licenced premises 

 Have you completed a detailed opening checklist to ensure your building will be safe to reopen for both 
your staff and customers?  The full list should include checks such as legionella controls, pest control, 
food, health and safety and fire safety requirements.  

  
A detailed opening check list can be found here: 
 
 
 
https://www.heartofswgrowthhub.co.uk/wp-content/uploads/2020/09/COVID-
19-RE-OPENING-AFTER-CLOSURE-TOOLKIT.pdf    

Covid-19 Risk Assessments 

 Have you updated your Covid -19 Risk Assessment? You MUST have one that is recorded and in a 
format which is easily accessible. 
 

 https://www.hse.gov.uk/coronavirus/assets/docs/risk-assessment.pdf   
 

 Check you have Covid-19 Signage, QR posters in place and that these can also be seen from outside the 
venue. 
 
 
 
 
 https://www.gov.uk/create-coronavirus-qr-poster 
 

 Check that customers can easily access your toilets ensuring social distancing and preventing 
congregating/queues.  

 Have you completed an outdoor table plan to ensure all tables are at least 2m apart (1m if 
barriers/screens between tables/back to back seating etc.)?   

https://www.heartofswgrowthhub.co.uk/wp-content/uploads/2020/09/COVID-19-RE-OPENING-AFTER-CLOSURE-TOOLKIT.pdf
https://www.heartofswgrowthhub.co.uk/wp-content/uploads/2020/09/COVID-19-RE-OPENING-AFTER-CLOSURE-TOOLKIT.pdf
https://www.hse.gov.uk/coronavirus/assets/docs/risk-assessment.pdf
https://www.gov.uk/create-coronavirus-qr-poster


Check your boundaries are clearly marked; all staff are aware of maximum capacity; consider setting up a 
booking system to avoid disappointment and control capacity. 

 Do you have a plan for bad weather? 
Customers will not be able to shelter inside your premises, they can only enter to access the toilet facilities 
or your outside garden or terrace. 

 Liaise with your neighbours and local residents to ensure that you do not cause a noise nuisance from 
the use of your outdoor area.  Provide residents with a contact telephone number so that any issues can be 
addressed quickly.  It is likely that ambient noise levels will increase and residents may become sensitive 
to noise issues.  

 Considering entertainment? Ensure there is adequate space to keep the musicians apart and away from 
the seating area.  Fully brief the band to ensure they do not encourage your customers to sing or dance 
to the music (subject to any new guidance). 

Licensing requirements 

 Is the Premises Licence Summary on display? Are the DPS details up to date? Has there been any 
change to the premises licence holder or their registered address? 

 Have you authorised any staff that you wish to delegate as the responsible person when the DPS is not 
present?   

 Check your Premises Licence plan.  Is your garden covered under your Licence?  Changes may need to 
be made if you are considering alcohol sales or temporary bars in your outside areas.  

 Check your licensing conditions to establish what hours you can use your outdoor areas and if any 
entertainment is permitted. 

 Train all staff to ensure they understand their responsibilities and Covid-19 controls.  
You may wish to sign up to the free underage sales training 

https://www.proofofage.org.uk/ 

 Check your CCTV is working to ensure it meets the requirements of your licence. 

 Consider using plastics or polycarbonate glasses for sales to customers outside the venue (your licence 
may already require this). 

 Check you have adequate staff/security staff to manage patrons and prevent antisocial behaviour.  
Ensure you provide the number of security staff required on your licence (if applicable). 

 The Public Spaces Protection Order (PSPO) is now in place across the whole city.  Display signage and 
advise your customers purchasing off-sales that, if the drink is consumed in the area/street, then an 
authorised person can ask for it to be handed over or poured away.  

Other requirements 

 Have you notified your waste contractor to ensure your refuse will be collected regularly when you 
reopen?   

 Have you updated your Fire Risk Assessment to take into account changed use of the space and change 
in capacity?  

 Check Marquees/fixed structures adhere to regulations and be at least 50% open.  

 Have you applied for a Pavement licence (if using the pavement)? 
 

https://www.middevon.gov.uk/business/licensing/pavement-licence/  
 

 Do you have the correct consent if erecting a marquee/ fixed structure on the highway?  
 

 

https://www.proofofage.org.uk/
https://www.middevon.gov.uk/business/licensing/pavement-licence/

