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COVID-19 Protocols for Tourism in Maharashtra

Protocols for Restaurants

1. Easing of Restrictions and Phase wise opening of Lockdown (Mission

Begin Again)
In accordance with the order issued by the Chairperson, State Executive Committee under Mission Begin

Again l\_lo. DMU/ZOZO/C.R. _92/DisM-1, dated 30 Sep 2020, the Department of Tourism and the Directorate
of Tourism issue the following COVID-19 Protocols for opening and operations of Restaurants and Bars,

as specified in point 5 of Annexure Il of the above mentioned order.
Th_ese protocpl§ shall be applicable for all restaurants (including cafes, canteens, dining halls, F&B
units/outlet, within or outside a hotel/resort/clubs) and Bars across the state.

2. Guidelines issued by Ministry of Tourism, Government of India

The guidelines for the Operational Recommendations for Restaurants issued by Ministry of Tourisfn,
Government of India, shall be applicable across the State.

All' F&B units in the State and their employees are hereby advised to follow the above-mentioned
guidelines including any subsequent modifications in them, if any.

These can be referred from http:/tourism.gov.in/whats-new/operational-recommendations-restaurants

3. Protocols issued by FSSAI

Safety and Hygiene protocols issued by FSSAIl - Food Hygiene and Safety Guidelines for Food
Businesses during Coronavirus Disease (COVID-19) Pandemic, shall be implemented in all F& B

Production area and F&B Service area of the establishments.
All F&B units in the State and their employees are hereby advised to follow the above-mentioned
guidelines including any subsequent modifications in them, if any.

These can be referred from
https://fssai.qov.in/upl.oad/uploadﬁles/ﬁIes/Guidance Note COVID 15 04 2020.pdf

4. SOP on preventive measures to contain spread of COVID-19 in
restaurants issued by Ministry of Health and Family Welfare,

Government of India

The SOPs issued by the Ministry of Health & Family Welfare (F.No. Z.28015/19/2020-EMR (Pt.), dated 4
June 2020, titled — ‘SOP on preventive measures to contain spread of COVID-19 in restaurants’ shall be

applicable across the State.
All F&B units in the State and their employees are hereby advised to follow the above-mentioned
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guidelines including any subsequent modifications in them, if any.

These can be referred from '
https://www.mohfw.gov.in/pdf/3SoPstobefollowedinRestaurants.pdf

5. Protocols mandated by Maharashtra Tourism

Apart from the guidelines in Section 2, 3 and 4, these additional measures as mandated by Government
of Maharashtra shall be followed.

The detailed guidelines have been prepared to ensure the health and safety of the staff and patrons in -
the sector and reassure the public towards hospitality services in Maharashtra.

In addition to this, these protocols endeavor to make the traceability of the visitors easier, in case a
situation in future warrants so.

As per the directions issued in the order by the Chairperson, State Executive Committee under Mission
Begin Again No. DMU/2020/C.R. 92/DisM-1, dated 30 Sep 2020, restaurants are directed to operate at

50% capacity, until further notice.

5.1. General Guidelines

All customers may be screened at the entry point for symptoms of COVID-19 such as
temperature (using thermal guns), cough, cold, etc.

Only asymptomatic customers shall be allowed.

Those with temperature more than 38.0 °C (100.4 °F) and/or flu like symptoms shall not be
permitted. The service provider should record their contact details and be empathetic towards

such visitors while advising to return.
Social distancing should be followed while waiting for/offering service.

iv.

v. Consent for sharing of their details with the administrative / health authorities should be taken
from visitors, as and where required for contact tracing related activity.

vi. Customers will be allowed to enter premises only if using face cover/masks. Customers are

always required to wear face mask while in the premises (except during eating).

vii. Hand Sanitizers must be made available for customers to use. They must be placed in all public

areas of the premises for guest use.

viil. Payment via digital mode for purchases to be encouraged as much as possible and precautions
shall be taken in case of handling cash. i

ix. Check restrooms and handwash areas regularly and clean and sanitize them based on

frequency of use.
X. In order to prevent interaction between customers and cashiers/front of house staff:

a. Consider using physical barriers, such as plexiglass screens, at counters Where
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