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_THIS ISNT JUST A LIST OF THINGS WE_
CAN NO LONGER DO. THIS IS A GUIDE_
_TO HOW WE CAN CONTINUE TO  DO_
_THE THINGS THAT MAKE US SPECIAL._
_WE CANNOT LOSE THE MAGIC THAT_
_MADE OUR BARS ACE PLACES TO_
_GRAB A BEER & HANG OUT!_



HELLO, WE’VE MISSED YOU.
It  has been longer than most of us thought, but the lock down of the UK and in-particular the closure of our beloved bars and pubs has been historic. 
Hopefully the likes we will never see again!  IF you are reading this then we probably have good news or are expecting good news in the coming days 
about the re-opening of our bars. 

I have been very proud of you all as a team during lock down, from  HOW YOU ALL HANDLED THE CLOSURE OF THE BARS TO seeing the sourdough and banana 
bread pics on yapster AS WELL AS how ENGAGED AND ACTIVE MANY OF YOU HAVE BEEN OVER THESE 12 or so WEEKS in the various aspects of Brewdog life. 

THIS DOCUMENT you are about to read is LONG, IT IS DETAILED BUT IT CANNOT COVER EVERY aspect OF YOUR LIVES AS MANAGERS BACK IN THE BUSINESS.  WE NEED YOU 
ALL TO TAKE THE TIME TO READ THIS BUT ALSO PREPARE YOURSELVES TO BE ABLE TO TURN UP TO WORK AND TAKE A COMMONSENSE APPROACH TO TACKLE UNFORESEEN 
AND potentially CHALLENGING SITUATIONS THAT COULD ARISE. COMING BACK TO WORK AND REOPENING YOUR BARS IS GOING TO BE ONE OF THE BIGGEST RUSHES of 
emotions YOU WILL EXPERIENCE at work, IT WILL ALSO LIKELY BE ONE OF THE BIGGEST CAREER BASED CHALLENGES YOU WILL FACE. WE ARE ALL BUT Guaranteed TO 
MAKE some MISTAKES, to have not have thought about something or come across a challenge that is unique to your particular business, this is where we 
need you to step up, take accountability as leaders, find a workable solutions and navigate your respected teams past any challenges. 

NOT ONLY DO WE WE NEED YOU TO ABSORB THIS DOCUMENT AND IMPLEMENT WHOLESALE CHANGES, WE ALSO NEED YOU TO BE ABLE TO DO IT WITH CLASS, WITH A SMILE ON 
YOUR FACE (EVEN UNDER A MASK),  MOST OF ALL NOT FORGET THAT THE MAGIC OF HOSPITALITY IS WHY WE ALL EXIST. we have to remember that our job is about 
welcoming people IN TO OUR BARS, pouring them a killer beer and creating an atmosphere for them to relax and enjoy! 

GOOD LUCK, JB 



SERVICE 
The technical delivery of a product

HOSPITALITY
How the delivery of that product makes us feel  
Danny Myers – Setting the Table 



DON’T FORGET THE BASICS 

WHEN TAKING IN ALL OF THIS DOCUMENT, LEARNING IT AND THEN IMPLEMENTING IT INTO THE REAL-WORLD DAY TO DAY 
OPERATIONS OF YOUR BARS IT WILL BE REALLY DIFFICULT TO REMEMBER THE BASIC THINGS THAT GO INTO MAKING YOUR BAR A 
KILLER PLACE TO BE. ITS ALWAYS A GOOD IDEA WHEN IT IS ALL GETTING BIT COMPLEX ON SHIFT, TAKE A WALK OUTSIDE TO TAKE A 
DEEP BREATH (MAYBE EVEN HAVE A CIGARETTE IF THAT IS YOUR THING). BUT WALK BACK INSIDE YOUR BUSINESS AND TRY TO FIND 
FIVE THINGS THAT ARE OUT OF PLACE OR NOT RIGHT, REMEMBERING TO TRY AND EXPERIENCE THE FOLLOWING AS IF YOU ARE A 
CUSTOMER WALKING IN FOR THE FIRST TIME. 

Lighting (INCLUDING THE OUTSIDE LIGHTS & SIGNAGE) 

Music

Temperature 

Atmosphere 

CLEANLINESS 



UNDERSTAND OUR 
CHAOS CONTROL POLICY. 

WHEN EVERYTHING IS IMPORTANT, 
SOMETHINGS ARE MORE IMPORTANT THAN OTHERS! 

TEAM / CUSTOMER SAFETY 
CUSTOMER EXPERIENCE

BRAND PROTECTION
OPERATIONAL RULES AND GUIDELINES

FINANCIAL RULES, IMPACT AND STOCK GUIDELINES

EVERYONE SHOULD BE AWARE OF HOW TO HANDLE CHALLENGING SITUATIONS IN YOUR BARS, BUT IF NOT, the chaos control document is here 
TO HELP. MOST IMPORTANTLY THIS DOCUMENT REMINDS YOU THAT YOUR OPS TEAM ARE HERE TO HELP, AND that  IT IS NEVER A BAD TIME TO 
GIVE US A CALL TO ASK FOR ADVICE. 

ON TOP OF THIS, IT SHOULD MAKE CLEAR TO YOU THAT WHEN MAKING DECISIONS IN YOUR BUSINESS WE LIKE YOU TO MAKE THOSE DECISIONS WITH 
THE FOLLOWING ORDER OF PRIORITY.  WHEN EVERTHING IS IMPORTANT THIS LIST SHOULD HELP YOU PRIORITISE BOTH IN DAY TO DAY DECISION 
MAKING BUT MOST IMPORTANTLY IN A CRISIS. 



INTRODUCTION. 
The new reality for the hospitality industry a very different landscape than before.

Many business are struggling, with lots of high street names closing their doors.  

With reduced capacities and nervous consumers, the sector faces a huge challenge to fight for survival.

Since the crisis began, we have all fought hard as a team to ensure we:

1. Survive as a business 

2. Save as many jobs as possible  

As we move into the re-opening phase, these challenges still exist. 

Outlined next are some of things we are doing to ensure we give ourselves a fighting chance. 

This is our guide to provide a safe environment for staff and customers but crucially not forgetting the small 
bits of magic that make a BrewDog bar a great place to hang out and enjoy a beer.



THE NEW NORMAL. 
10 Ways: 
We have announced to the public 10 ways HOW we are making visiting BrewDog bars 
safer ONE WE REOPEN. 

We launched BrewDog Now:
We predict consumer habit will MEAN OUR NORMAL OPERATIONS WILL INVOLVE MORE 
DELIVERY ORDERS THAN WE MANAGED PREVIOUSLY. 

our awesome platform sets us up to MAKE THE MOST OF this.

New stuff:
We have 10 brand new touchpoints to make the BrewDog bar experience even better.

New food menu:
Some awesome new menu additions TO MAKE SURE OUR CUSTOMERS ARE AS EXCITED TO COME 
BACK AS EVER BEFORE. 



THE NEW NORMAL. 
It’s important to be prepared for lots of changes. From safety 
measures, to the way we work. What our customers expect, to changing 
government guidelines, WHICH AS WE SAW PRIOR TO LOCKDOWN CHANGED 
QUICKLY. 

Roles and responsibilities will be reviewed continuously to work as 
safely and efficiently as possible. 

A certainty is that increased table service and cleaning schedules are 
going to be big part of daily life in hospitality FOR THE FORSEEABLE 
FUTURE.

Our ability to change and adapt to the safety and needs of our crew & 
customers, (while adhering to guidelines & advice) will be our secret 
weapon. This will ensure we survive as a business and protect as many 
jobs as possible.



OUR COVID SAFETY STRATEGY.
1. CREW SAFETY
Our number 1 priority is the safety of our teams, as we return to service. 

2. CUSTOMER SAFETY
In the new hospitality climate, customer safety is going to play a huge part in the success of any business, & we 
want to lead the way.

3. OPERATIONAL PLAN 
A solid and robust operating plan, which adapts and flexes in line with guidelines and customer expectations. 
This is our most important tool in delivering an amazing guest experience, whilst ensuring our crew and 
customers safety.



COVID SECURE 
CERTIFICATION. 
We are working closely with food alert to secure Covid-19 Safe 
Standard Certification of Compliance for each of our bars. 
Manchester Outpost was the first bar in the UK to receive this!

Food alert will audit each site virtually to assess our 
implemented strategy plan, and the physical steps required to be 
a Covid-safe business.

Each site will have a bespoke risk assessment, with training 
delivered to the full team.

COVID-19 Secure: Standard

Certificate of Compliance

Food Alert Limited
247-249 Cromwell Road

London SW5 9GA

+44 (0)2 7244 1900

enquiries@foodalert.com

Food Alert Limited hereby certifies that the above operation

met the requirements of the 'Food Alert COVID-19 Secure

Standard' when audited.

Certificate no.: 0001

Awarded to: Brewdog - Outpost
 
144 Oxford Road, Manchester M13 9GP

Date issued: 20th May 2020

Signed:

Position:

Date:

________________________________

Operations Director

20th May 2020

Note: The 'Food Alert COVID-19 Secure Standard' represents best practice at the time of audit and

does not guarantee ongoing compliance with Government requirements



WITHOUT US, 
WE ARE NOTHING.
Our plan is to ensure each and every one of you come back to 
work in a safe and secure environment.

From getting to and from work, carrying out work tasks, 
dealing with customers and beyond. this plan is here to guide 
you through all elements of working practices.

On to top of this, each bar has its own unique set of 
operational challenges, which will be assessed and managed 
on a site by site basis via risk assessments.



TRAINING. 
Before coming back to full service, all crew must 
complete the ‘Ready to Serve’ LEARNING PROGRAM. 

This has been designed to help the sector reopen for trade, when 
the COVID-19 lockdown restrictions start to ease in the UK.

The short course is designed for people in the hospitality industry. 

It contains a number of practical operational considerations, to 
help get teams up to speed quickly and efficiently.



TRAVEL TO & FROM WORK. 
We recommend, where possible, travelling to and from work by foot, bike or your 
own car. Avoiding public transport if you can.

To ensure the bar is as clean as possible, outdoor clothing must be changed into 
fresh work clothing before shift and changed again to leave. This includes 
jeans/trousers/skirts, shorts, t-shirts, hats, jumpers, hoodies and any other 
clothing which has been exposed outside. 

Each person on shift will be allocated an individual box or bag to keep belongings 
in and separated from others.

Work clothing should be machine washed after every shift, or before the next 
shift.

Staggered shift patterns are recommended to allow for safer and more efficient 
shift starts



TRAVEL TO & FROM WORK. 

CYCLE TO WORK SCHEME
As part of our safety plan, we are introducing a new Cycle to 
Work scheme in conjunction with Halfords.

All staff are eligible to apply for the scheme, from your first 
day back at work.



POSITIVE ENTRY.
Our new positive entry process is designed to make sure that everyone arriving at work is assessed  and given 
the green light to start their shift.

Everyone will be asked to complete an app-based health questionnaire based on how they have been feeling 
during the last 24 hours. The app will advise what steps should be taken, based on responses given.

The shift manager will carry out the questionnaire with each member of the team.

Data will not be held locally on the device and will be auto-deleted every 14 days.

If positive entry is failed, crew will be advised to go home and take a test. Tests are not compulsory but advised. 

If no test is taken, staff must not come to work for 7 days.

If the test result us negative, staff can return to work.

If the test is positive, staff must follow the instructions given with the test results.



SYMPTOMS.
List of symptoms in line with government guidelines

High temperature

this means you feel hot to touch on your chest or back, (you do not need to measure your temperature).

New, continuous cough 

this means coughing a lot for more than an hour, or 3 or more coughing episodes in 24 hours (if you usually have a cough, it 
may be worse than usual).

Loss or change to your sense of smell or taste

this means you've noticed you cannot smell or taste anything, or things smell or taste different to normal.



ENTERING THE PREMISES: 
TEST & TRACE
ALL ACCESS POINTS TO YOUR BAR NEED TO BE MONITORED AND GUIDANCE 
FOR CUSTOMERS ENTERING ON WHAT ACTIONS THEY NEED TO TAKE. 

WHERE ACHIEVABLE, DOORS WILL BE DESIGNATED TO EITHER ENTRANCE OR 
EXIT, WITH CLEAR SIGNAGE IN PLACE.

QR Code 
This will be positioned on window closest to entrance, and at 
host stand

Bookings will be sent the QR code on booking

This data will not be used for any other purpose and will be auto 
deleted after 21 days



PPE.
Although there is conflicting advice in relation to the use of 
these forms of PPE, our mission is to make the customer feel as 
comfortable and safe as possible during their visit. These extra 
layers of protection help do that.

Masks and gloves will BE provided for on shift crew to wear at 
all times during shift. Masks should be washed in between shifts 
at 60 degrees.

Gloves are disposable and are able to be sanitised between 
tasks, just like your hands using the hand sanitising guidelines.

We will continually assess this in line with government 
guidelines and customer feedback.



MANAGING CAPACITY AND QUEUES.
KNOW YOUR CAPACITY 

There is a good chance that regulations will dictate a reduced capacity in on the premises. 

It’s super important that all staff know the allowed capacity and are able to see how many customers are on the 
premises at any one time.

You will be provided with a door clicker to count your customers coming in and out of the door. The door clicker should be 
near the door for all crew to be able to see how many people are inside at that particular time. 

DESIGNATED HOST AT ALL TIMES

All bars will now operate a ‘wait to be seated’ policy, where customers need to wait at the door to be seated by the host.

During peak times hosts will need to be assertive but friendly, however during off peak times this does not need to be 
treated like a military operation or border check point. 

management or staff being aware and vigilant will be enough.

Each site will now have a dedicated host on every shift, either solely carrying out that duty, or in smaller sites carrying 
out this duty while serving a section near the door. 



CHANGES IN 
OPERATING & BRAND 
STANDARDS. 
As part of our plan to re-open, there are a number of changes to the 
way we operate our bars, as well as changes to our everyday habits. 
There will of course be some steps unique to your bar. This will be 
covered in a bar specific risk assessment, carried out by your GM and 
one of the ops team.

The steps listed here, and those unique to your site will be 
continually reviewed and tweaked as needed. As guidance has not 
been released at the time of writing this document, these steps 
outlined are based on a combination of what we feel best practice 
should be and guidance issued in other parts of the world.



CHANGES IN 
OPERATING & BRAND 
STANDARDS. 
WAIT TO BE SEATED 
We will operate with a ‘wait to be seated’ policy at the door. This is 
important in order to manage capacity, and seat customers in specific 
areas.



CHANGES IN 
OPERATING & BRAND 
STANDARDS. 
CONDIMENTS 

Salt and pepper grinders to be placed on table after ordering food along with 
their cutlery and napkins. 

Single use salt & pepper sachets will be available for customers to request.

Sauces to be served in individual ramekins. 

CUTLERY & NAPKINS 

Individually, rather than communally provided to customers when food is 
ordered.  

Each customer should be given a napkin with knife & fork placed on top. 

These should be taken to the table using a METAL FOOD TRAY,  NOT A DRINKS TRAY. 

GROWLERS AND FLOWERS ON TABLES

These will remain on tables and cleaned in between customers.



CHANGES IN OPERATING & BRAND 
STANDARDS. 

SINGLE USE FOOD MENUS
We will now operate IN THE SHORT TERM with single use food menus. WE WILL BE PROVIDING QR CODES TO ENSURE 
CUSTOMERS CAN ACCESS DIGITAL VERSIONS OF THE MENUS AS WELL. 

Menus are printed on a thinner paper spec than usual and should be recycled. 

DRINKS MENUS 
We have a brand-new drinks menu format launching for re-opening. 

It should be handed to customers on request and cleaned after. 

Single use daily draft menus to be handed to customers with food menus on arrival to their table. 



CHANGES IN OPERATING & BRAND 
STANDARDS. 

GROWLER FILLS
WE WILL NOW ACCEPT GROWLER FILLS FROM CUSTOMERS WITH VESSELS BROUGHT FROM HOME, HOWEVER SPECIAL ATTENTION 
NEEDS TO BE TAKEN WHEN FILLING THIS DEVICE. 

1. IMMEDIATELY SANITISE THE EXTERIOR OF THE BOTTLE WITH SPRAY AND A CLOTH

2. PLACE IN THE DISH WASHER OR USE SANTIISER AND WARM WATER TO WASH AND THEN RINSE PRIOR TO FILLING. 

CADDIES 
Caddies will no longer be placed on tables. 

All menus, cutlery, napkins & sauces will be given to the table as and when needed, and in single use form. 

There will be no polishing of cutlery for the time being.



CHANGES IN 
OPERATING & BRAND 
STANDARDS. 

MERCH 
All merch should now be display only, and not accessible for 
customers to try on. 

Fresh merch should be used to sell to customers with display 
items not sold.



CHANGES IN 
OPERATING & BRAND 
STANDARDS. 
BOARD GAMES & BOOKS

Games and books will not be available to customers for the time being. 

Each site will receive some single use paper games to be offered in the 
meantime.

ARCADE & PINBALL 

These will be available as usual and apply to the 15-minute cleaning process.

SHUFFLE BOARD/POOL/PING PONG

These will be available as usual and apply to the 15-minute cleaning process.



CHANGES IN OPERATING & BRAND 
STANDARDS. 
PASSPORTS 
We will still accept the BrewDog passport. 

Customers should be asked to place the passport open at the correct page on the table, and crew stamp the passport without touching it.

EFPs
EFP cards to be used as normal during this period.  Ensure hands are sanitised after. 

EFP birthday pints will be honoured for 2 weeks after bars reopen for any missed during closure.

BrewBucks
Still being accepted, please wash hands after handling 

DOGS
Dogs should kept on a short lead at all times. 

Unfortunately, no petting of other people’s dogs is allowed in case of spreading infection. 

Any customers with dogs should be briefed as they come into the bar. 



CHANGES IN OPERATING & BRAND 
STANDARDS. 
STAFF MEALS 
Staff meals will be served as normal. 

GMs will advise on seating arrangements on a site by site basis.

STAFF DRINKS 
Staff drinks will be offered as an option take away, in the form of either a crowler or a can of any BrewDog beer from 
headliner, amplified, tuned, seasonal or cider categories. 

Staff drinks to stay in are allowed if there is space to do so, and distancing is followed.

SMOKING BREAKS 
OUR NORMAL POLICY APPLIES - When leaving the building for smoke breaks, outer clothing such as a jacket or jumper must be 
worn, ON RE ENTERING THE BUILDING ENSURE HANDS ARE WASHED. 



PAYMENTS. 
We will not accept any cash payments during this period. Payments 
must be made via:

• Contactless payment via phone or card 

• Chip and pin (machine must be sanitised after each use)

• BrewDog Now 

Where signature is required on card payments, we will accept the 
payment without the need for the customer to sign, unless they have 
their own pen.

Petty cash payments will now be done via a bar credit card, which 
will managed by the General Manager.

TIPJAR IS BEING PROVIDED AS A SERVICE TO COLLECT TIPS FOR BAR STAFF, 
PLEASE SEE YOUR MANAGER FOR MORE DETAILS 



QR CODES. 
how to process safely
In order to be able to track redemptions, it’s important that we scan the customers QR code.

To do this safety without any need to touch the customers phone, there are 3 options highlighted below. 

GMs should decide which works best for their operation and filter through to the teams. 

Options 1 and 2 are RECCOMENDED SOLUTIONS. 

option 3 should ONLY be used in circumstances where customer cannot leave the table (child care/mobility etc).

1. Floor till 
Scanners to be placed at the a floor till, (or multiple). customers requested to come to the till to safely have their code scanned without any 
contact with the customers phone by staff.

2. Bar till 
customer invited to approach the bar to have the QR code scanned. There will be no transaction of beer across the bar, this will be served to 
the table.

3. EMAIL
Ask the customer to email their code to the bar email for staff to access on their own device and scan at the till.



TABLE SERVICE STEPS. 
The aim is to limit the number of human contacts each customer has. 
The only 2 contacts the table should have during their stay are the host and the crew member assigned to that table. 

At peak times this will of course be harder, but we endeavour to reduce number of contacts as much as possible. 

As a general guide:

Host leads customers to table and hands out single use menus.

Table crew then take orders, take food and drinks to the table, clear the table and take payments. 

In sites where runners are required, drop points should be assigned at every section where the runner leaves orders 

(To then be taken to the table by the table crew).
The size of floor sections will be reviewed to account for increase in responsibilities in some sites.

Silver trays to be used to carry cutlery & napkins. This differentiator further visualises our separation of clean / dirty.
Any pizza site without trays to use a pizza board



BAR SERVICE STEPS. 

SAFE DISTANCING BEHIND THE BAR 
Bar crew will now be split into sections in the same style as a cook line. 

This is to ensure there is as little cross over as possible on the bar. Example below for a 2-person bar set up with 20 
taps…..

Crew #1 operates taps 1-10 as well as wine, softs and crowler machine

Crew # 2 operates taps 11-20 as well as spirits, mixers slushie machine and hot drinks

Where crossing of areas is unavoidable, staff should avoid face to face contact.

TOUCHING GLASSWARE
It’s super important from a hygiene perspective that glasses should be handled using the lower part of the glass, from 
half-way down and below.



BAR SERVICE STEPS. 
GLASS CLEANING 
Gloves should be used while glass cleaning and hands washed then 
sanitised immediately after. 

GLASS PICK UP/DROP POINTS
Pick up and drop points should be separated at the bar to ensure 
there is no contamination. Best practice is opposite ends with the 
dirty glasses being closest to the glass wash area.



BAR SERVICE STEPS. 
GLASS COLLECTING 
Glasses should be lifted from the table by the floor crew that is serving that table. 

Then either taken straight to the bar or left at the drop point in that section for a runner to take. 

When moving glasses, a tray should be used at where possible. 

Glasses should be picked up by the outside of the glass with the hand placed low on the glass.

DRINKS RUNNING 
Drinks running to tables should be done direct by the floor crew looking after that table or by a runner and 
left at the drop point for that section. 

Drinks should be carried using a tray where possible.



KITCHEN SERVICE 
STEPS. 
SAFE DISTANCING ON THE LINE

Designated sections should be used to avoid contact in the kitchen. 

DISH CLEANING 

It’s important to limit the amount of people cleaning dishes during one shift, so this 
should be assigned to one person on each shift where possible.

LEAVING THE KITCHEN 

To avoid any contamination, kitchen crew should avoid going front of house or outside 
with clothing exposed which is used in the kitchen.

One way system

Where possible we will implement a one way system 

The food team will advice where necessary 



FRONT OF HOUSE SERVICE STEPS. 
SAFE DISTANCING AT THE PASS
There should be one person at any one time at the front of house side of the food pass. 

Food should not be passed from person to person, whoever is running the food should pick up themselves from the pass.

FOOD RUNNING 
Should be done either directly to table by the floor crew, or ran to the safe drop off point by the food runner.

USED DISH COLLECTING 
Where needed, a second drop off point at the kitchen should be used to avoid multiple front of house staff going into the kitchen. 

Kitchen crew would then pick up from here.

PINTS TO GO 
It will be the floor crew managing the section nearest the door that will be responsible for taking orders. 

Customers will be guided by the host to the order pick up area where they will place their order, pay, and collect.

It’s critical that the full transaction is completed by the floor crew to avoid any form of bar service. 



ENCLOSED SPACE & 
DOORS. 
The following spaces should only be occupied by one person 
at a time:
Cellars, Walk in coolers/freezers, Cleaning cupboards, Storage rooms, Offices 

Ensure the Bar is ventilated using current ventilation 
systems and opening doors and windows where possible
Do not breach fire safety rules

Doors should be wedged open to reduce touch points
Only when not posing a fire or security risk



DELIVERY & COLLECTION. 
Delivery and collection has become a much bigger part of our business and we foresee that this will 
continue even after re-opening. Below are a few updated service steps on how to deal with these 
transactions.

• Drivers should not be on the premises during service. 

• When drivers approach to pick up orders, the designated host takes the order number and brings 
the order to the door. Drivers should wait on the other side of the door to the queue at a safe 
distance from customers.

• Customers arriving for collection should be let into the bar and guided to a dedicated waiting area 
at the bar, away from seated guests. They should be able to skip the queue for tables if there is 
one.

• If you are busy for customer collection, it may be advised to have a separate queue.



SIGNAGE. 
A major part of our RE-OPENING safety plan is customer communication. 

from before they enter the premises until they leave. 

These signs help guide our guests through their journey, as well as 
help them feel safer during their stay.

These are also a useful tool to refer to in incidences of non-
compliance TO GUIDE THEM, IN MOST CASES CUSTOMERS WILL REALISE THAT 
WHAT YOU ARE ASKING IS POLICY AND THAT YOU ARE JUST BEING DIFFICULT 
WHEN THE SIGNAGE BACKS YOU UP. 



TABLE SEPERATORS. 
MOVABLE SCREENS
Each bar will have a number of separator screens for customers to 
use on request. These must be sanitised after each use.

FIXED BOOTH SCREENS 
Some booth seating will feature fixed separation between each 
table.



SURFACE SANITISING.
A KEY part of OPERATING safely is sanitising surfaces every 15 minutes front and back of house. 

We have sourced a brand-new chemical to carry out these cleans

LIST OF 15 MINUTE CLEAN SURFACES 

Door handles / door push plates / taps / handrails / Toilet areas, (such as doors and soap dispensers) / kitchen 
pass surface / glass doors / bar top / shared equipment.

LIST OF SURFACES TO BE SANITISED BETWEEN CUSTOMERS

Table-tops / seats including backs / seating which isn’t wipeable should be sprayed.

Cleaning Guidelines

A full and comprehensive government guide can be found here

https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-decontamination-in-non-healthcare-settings


HAND SANISTISING. 
Each site will receive one of the dispenser units shown here, 
to be used on entry to the premises. 

Further wall mounted units will be placed outside toilets, 
exits, customer area, staff areas.

Guidelines for crew hand sanitising are every 20 minutes or 
between tasks which could result in contamination. 

Sanitising involves hand washing with soap and water, for a 
minimum of 20 seconds or the use of hand sanitiser (if hands 
are visibly clean).

PLEASE NOTE WE HAVE USED AS LITTLE PLASTIC AS POSSIBLE IN OUR QUEST TO BE A SAFE PLACE TO VISIT. 



HAND SANISTISING. 
List of tasks requiring hand sanitising after the task. This is an 
overview and tasks will be risk assessed on a site by site basis.

Before starting work

Before handling cooked or ready-to-eat food

Before eating

After handling or preparing raw food

After handling waste

After cleaning duties including sweeping/mopping/glass washing/dish 
washing 

After using the toilet

After blowing nose, sneezing or coughing

After eating, drinking or smoking

At the end of a shift



TOILETS.
MANAGING CAPACITY 
In Line with government guidance, we will be asking customers to respect 
social distancing, rather than imposing an updated max capacity.

Signage will be provided.

HAND WASHING 
Signage provided should be placed near the sink and soap dispenser.

SANITISER STATION
There should be a wall mounted sanitiser station placed just outside the 
toilet area for customers to use before/after using the bathroom.

TOILETRIES
These will no longer be provided for customers, aside from soap and 
sanitiser.



OUTSIDE AREAS.
MANAGING CAPACITY
All outside table areas should be allocated to table crew. 

it is their responsibility to manage the capacity, set out in the 
bars Covid operating plan and risk assessment.

Where possible, barriers should be used to prevent customers 
entering the outside area without being assigned a table by the 
host.



OUTSIDE AREAS.
QUEUES
With reduced capacity, we expect to have more queues outside than previously. It’s important that we manage 
these queues responsibly, here are a few steps that will help:

• Plan your queue

Pick the side of the building where you want the queue to go. It’s important that there is safe space to do so 
which doesn’t interfere with seating areas, neighbours or roads.

• Manage the queue. 

It’s our responsibility when there is a queue to ensure safe distancing is in practice.

• Floor markings.

Use hazard tape if needed to mark out every 2 meters on the ground.

• Can I sell beer to customers in the queue? 
This depends on your licence and licenced area and should be assessed in the bar specific operating plan and 
risk assessment.



OUTSIDE AREAS.
GAMES AREAS
External games areas should have 15 minute cleans, 
with hand sanitiser provided.

SMOKING AREA
The smoking area is still a trading area and we 
should manage capacity and distancing in the same 
way as we do for all other outside areas. 

This area should be managed on a trust basis, with 
interventions made when needed.



BEER SCHOOLS. 
Beer schools should go ahead during this time, although a 
few safety steps should be taken:

Reduce capacity of the tasting by 50%

Customers not part of the same group should be spaced according 
to government guidelines

Food should be individual portions and not sharing plates 

Do not have any materials available to hand around (e.g. hop, 
malts etc)



TABLE & CHAIR 
LAYOUTS.
Tables should be spaced 1m apart

No seating at the bar

Booth separators negate the need for 1m rule 

Managers and ops team will work together on seating plans



BOOKINGS & EVENTS. 
VOUCHERS
We will honour vouchers which were affected by closure. 

Take the number of days the BAR was closed to the public and add to the date the voucher originally expired.

BUFFETS & PRIVATE EVENTS 
We will not provide any sharing buffets for large groups. 

These will be portioned per customer and served individually. 

Private events should follow the same guidance for social distancing as normal customers. It is important to go through 
our safety measures with the customers prior to the event. 

A Covid risk assessment should be carried out on an event by event basis. 



BOOKINGS & EVENTS. 
Indoor Bookings must only contain two households or 2 separate support bubbles

Outdoor bookings can be a group of any number of households if group size is max 6

any party over 6 will be asked to confirm they are of only 2 households. 

Booking emails contain all relevant government guidance 

Guests failure to observe safety measures will result in service not being provided

Host should confirm booking time and duration with customer 

Customers can choose any length of stay

15 minute window between bookings to allow team the time to deep clean

Bookings team will be confirming booking up to 50% of daily capacity 

GM’s decide if any further bookings can be confirmed 

Bookings with the label TYPEFORM are to be confirmed first due to them being the first to register

Bookings we reject due to capacity must be emailed manually. Templates available



BOOKINGS & 
EVENTS. 

Quiz
Mind Games will continue to go ahead

Performances
No live performances such as live music or comedy are permitted 
by law at this time



DELIVERIES & SERVICES.

In order to manage the risk of 3rd parties coming into the premises in order to work, there is a 
separate risk assessment in place to manage the process. 

Individuals such as food delivery drivers, drinks deliveries, cleaners, oil pick ups, disposables 
suppliers, cleaners, door stewards and more will all apply to this.

It’s important that all of these services are contact free. 

Where possible, goods should be left outside to be collected by staff. 

Where this is not possible, drivers should wear PPE and sanitise hands upon access to the premises.



WHEN ALL OF THIS 
IS OVER…
…WE’RE GOING TO BUY EVERYONE A BEER

This is our way of welcoming our customers back, as well as 
inviting new ones to come and experience a BrewDog bar on us.

Customers that have signed up online have received a voucher to 
claim a free 2/3 of Punk IPA or Punk AF in one of our bars.

THEY HAVE A SCANABLE QR CODE THAT REDEEMS THE DRINK. 



LET’S DO THIS. TOGETHER.
There is a lot of information to take in, and there will certainly be more to come once guidelines are issued. 

The important thing to remember is that these measures are designed to help get you through the process of getting back 
to work and opening in a safe and compliant way. 

The plan has a big focus on crew and customer safety, through regular risk assessments and a solid operating plan, 
which ensures both safety and an awesome customer experience.

It is totally normal to feel uneasy about coming back to work, with both the changes in processes and the risk involved 
with the pandemic. 

Our experience so far has shown that this does get a lot easier once the measures and new normal become more familiar. 

Check out the Covid-19 Playbook Yapster channel for the most up to date information.

We have the BrewDog Employee Assistance programme which is available 24 hours a day 

Further Help Can be found here

https://www.gov.uk/government/publications/covid-19-guidance-for-the-public-on-mental-health-and-wellbeing/guidance-for-the-public-on-the-mental-health-and-wellbeing-aspects-of-coronavirus-covid-19

