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The situation on COVID-19 can change quickly. These public health guidelines provide 
actions that can be planned for and taken should COVID-19 be identified in the community 
(Scenario 2B and 3). Everyone should stay up to date with the latest information about the 
spread of COVID-19 and the required health measures and restrictions from the Ministry 
of Health.  
 
All restaurants, cafes and bars can take the following actions to help reduce the risk of 
COVID-19: 
 
Keep informed 
• Stay up to-date on the latest advice and restrictions at www.covid-19.gov.vu and from 

information distributed by government agencies.  
• Restaurants, cafes and bars should display Ministry of Health approved posters about COVID-

19 hygiene and prevention measures, and visual reminders on physical distancing, 
handwashing and cough hygiene.   

• For staff, combine this with other communication measures such as offering guidance from 
occupational health and safety officers, briefings at meetings and information via notices, 
posters, email or intranet. 

• Monitor staff and customer compliance, and identify staff members to be responsible for these 
processes.  

• If there are cases of COVID-19 confirmed and when requested by authorities, keep a record 
that can be provided to health authorities that includes contact details of all people who visit he 
venue.  

Wash your hands regularly  
• Make sure that staff, contractors and customers have access to places where they can wash 

their hands with soap and running clean water especially at the entrance to the building.  
• Hands should be washed upon arrival at the venue and regularly throughout the day.  
• If available, you can also provide sanitizing hand rub dispensers in prominent places.  
• Make sure these dispensers and soap are regularly refilled.  

 
Keep a safe distance  
• The number of people in the restaurant, café or bar should be kept at a safe level for the 

current situation to avoid crowding and maintain physical distancing.  
• Limit close contact between customers who are not dining together by ensuring areas where 

people eat, queue or pay are reorganized in a way that stops crowding and keeps space 
between people. For example, keep tables 1 meters apart, and/or mark spacing on the floor.  

• Provide customers with take-away boxes or use delivery services to avoid crowding.  
• Anyone who is sick should stay home until they are well.  
• If there are cases of COVID-19 confirmed, older people or those with existing health conditions 

should avoid crowded public areas.  
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Clean and disinfect surfaces  
• Clean and disinfect floors, restrooms, and surfaces (e.g. counters) with a disinfectant/bleach 

solution (0.1%) every day before staff and customers arrive.  
• Clean and disinfect regularly touched surfaces throughout the day including: 

- Counters, chairs and door handles;  
- Tables after each customer;  
- Cash register.  

• Where possible, use cards for transactions to minimise handling of money. Try to provide hand 
sanitizers or ensure easy access to handwashing facilities for staff and customers who are 
handling money.  

• Clean your personal belongings when you get home. Wipe down mobile phones and other 
items with disinfectant. Remove your clothing and wash with detergent in hot water or with 
disinfectant/bleach solution in cold water. 

• You can make your own disinfectant by diluting bleach with water (3 teaspoons of bleach to 1 
litre of water or according to directions on package). (See ‘COVID-19 Public Health Information 
– Cleaning and Disinfecting’ Information Sheet.) 
 

Keep the area well ventilated  
• Where possible, use natural ventilation by opening doors and windows. 
• If you have air conditioning, regularly clean units according to manufacturer’s instructions.  

 
Continue to follow guidelines for food safety and hygiene  
• Make sure all restaurants, cafes, bars and their staff continue to follow the 5 Keys to Food 

Safety: 
- Keep clean 
- Separate raw and cooked food  
- Cook thoroughly 
- Keep food at a safe temperature 
- Use safe water and safe raw materials  

 
Stay alert for symptoms 
• Regularly remind staff to monitor their health and encourage them not to come to work if they 

have symptoms of cough, fever or sore throat – even if they are mild. They should also stay 
home (or work from home) if they have had to take simple medications, such as paracetamol, 
ibuprofen or aspirin, which may mask symptoms of infection.  

• Make clear to employees that they will be able to count this time off as sick leave within the 
regular work contract conditions.  

• Anybody with symptoms or a temperature of 37.5 degrees celsius or more should be informed 
not to enter the work premises.  
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Wearing a Mask if advised:  
• Use of a masks may be required for the general public when there are COVID-19 cases in the 

community to help limit transmission. Only wear a mask if advised by Vanuatu Ministry 
of Health that the situation requires their use. 

• Follow the guidelines and advice about mask use from the Ministry of Health and WHO.  


