
All economic and commercial activities are to return in all Saudi cities and 
regions with the continued implementation of the precautionary and 
preventive measures to limit the spread of the coronavirus (COVID-19), as per 
the principles of social distancing and the adopted social and sector protocols 
with continuous evaluation and updates based on the extent of compliance of 
the authorities in applying the health protocols, as well as assessing risks by 
tracking new positive cases and how they relate to any activity taking place in 
all sectors. Along with continuing work applying the fundamental pillars of 

infection prevention.
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Restaurants and Cafes Protocols
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Allow dining inside 
the restaurants.

Prevent the 
provision of 
molasses 

(waterpipe) and 
hookah.

The working hours 
shall be according 
to the regulations 

governing this 
before the 

precautionary 
procedures, except 

for any new 
directives in this 

regard.

With regard to food buffets, items that are 
frequently in contact such as lids of 

containers, spoons and such must be disposed 
of or a person must be allocated to take over 
the task of opening the lids and distributing 

food to attendees provided that they are 
obliged to wear personal protection tools such 

as masks and gloves. Also, attendees must 
adhere to social distancing when waiting in 

the line for the buffet.

Children’s playgrounds and playing areas are allowed to be opened in restaurants only if the designated area of 
entertainment allows the application of social distancing, with the necessity to adhere to the implementation of protocols for 

entertainment places in terms of reducing the absorptive capacity, disinfecting games, preventing crowding, and more.
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Working Hours:



Every individual must wear a 
cloth or medical mask or 

anything that covers the mouth 
and nose at all times inside 

restaurants, cafes or ant food 
or beverage serving facilities, 
unless the individual is eating 

or drinking.It is preferable to use 
plates, cups and other 

disposable eating 
utensils when serving 
food, or clean utensils 
well and make sure to 
disinfect them with an 
approved disinfectant 
and dry them before 

reusing them for 
serving or cooking food.

Alcohol-based hand 
sanitizers should be 
provided in any area 

designated for 
serving food and 

should be in 
prominent and easily 

accessible places.

All places and 
surfaces should be 
cleaned with soap 
and water before 
disinfecting them.

It is allowed to use multi-use 
food menus (whether plastic, 

paper or electronic touch 
screens) but it is preferable to 

use barcode scanners via 
mobile phones in the menu to 

obtain order lists to reduce 
touch by customers.

Sanitary papers and 
tissues must be 
distributed and 

placed in prominent 
places.

Emphasis on washing hands routinely 
and repeatedly for at least 40 seconds 
each time during work shifts, either by 
using water and soap or by using an 
alcohol-based hand sanitizer for a period 
of not less than 20 seconds in the 
absence of soap and water, especially at 
the following times:

Before starting to prepare food.
Before serving food to customers.
After using the bathroom.
After contact with body fluids and discharges.
After direct contact with contact with
co-workers or customers.
After coming into contact with potentially
contaminated items (such as gloves, clothing,
masks, and trash).
Immediately after taking off gloves or masks
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Hygiene and Health Practices:

Restaurants and Cafes Protocols



Disinfect all 
surfaces that 

people frequently 
touch (such as door 

handles, water 
faucets, public 

seats, etc.), then 
adopt solutions that 

limit contact as 
much as possible 
(such as making 

them work by 
sensing or 

replacing them in 
ways that do not 

require direct 
contact).

Cloth covers on tables 
may be used with an 

emphasis on changing 
and cleaning them 

after each use. 
However, it is 

preferable to replace 
them with tables that 
can be easily cleaned 

after each use. 

Personnel working in high-risk departments 
such as cooking, preparing food and beverages, 

should wear personal protective equipment 
routinely and change them continuously.

Antiseptic solutions must be prepared and used 
according to the manufacturer's instructions, 

including instructions and guidelines to ensure the 
safety and health of disinfection workers, the use 

of personal protective equipment, and avoid 
mixing different chemical disinfectants together.

Hand sanitizer must 
contain 60-80% 

alcohol and meet the 
requirements of the 
Saudi Food and Drug 

General Authority 

Provide personal 
protection equipment 
for workers, such as 

medical or cloth 
masks, anything that 
covers the nose and 
mouth, hair nets, and 
a disposable isolation 

gown.

Environmental surfaces 
must be frequently 

disinfected with 
disinfectants approved 

by the SFDA (e.g. 
sodium hypochlorite, 
chlorine disinfectant 

and the like).
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Hygiene and Health Practices:

Restaurants and Cafes Protocols
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Clean and disinfect the 
restrooms and toilets 

periodically daily, ensure 
good ventilation and reduce 

the temperature in them. 
Keeping a record of it.

It is preferred to have trash 
cans and waste baskets that 

are used with no touching 
required, and the waste must 
be disposed of continuously.

Air filters for ventilation 
devices, especially air 
conditioners, must be 
changed or cleaned 

periodically.

Hygiene and Health Practices:

Restaurants and Cafes Protocols



The capacity of 
elevators should be 
reduced and floor 
stickers should be 

placed to ensure social 
of at least 1.5 meters 
between individuals. The tables available for 

use by customers must 
be arranged inside the 
places where food or 
drink is served in a 
way to ensure that 

there is a distance of 
not less than 1.5 

meters between each 
table, or an effective 

barrier should be 
placed between tables.

Prevent crowding at 
escalators and 

ordinary stairs, and 
floor stickers should 
be placed to ensure 

social distancing for a 
distance of not less 

than 1.5 meters.
Prevent crowding in 

restrooms and 
ablution sinks by 

placing floor stickers 
or disrupting the use 
of a number of toilets 
and sinks to ensure a 
safe distance of 1.5 

meters between each 
individual.

Establish a mechanism 
to manage the queue 
to prevent customers 
from crowding at the 

entrance to 
restaurants, cafes or 

waiting areas by 
pre-booking through 

applications or by 
phone and waiting in 

the car.

The application of social 
distancing throughout 

the restaurant (between 
tables, places to receive 
orders, waiting areas, to 
ensure a distance of 1.5 

meters between 
individuals and treat 

members of the same 
family as one individual, 
and social distancing is 

not required among 
them).

Reorganize food 
preparation and 

processing places to 
ensure the application 
of social distancing or 

a placing a divider 
between food workers 

facing each other.

Organize the work of 
employees in groups or 

teams in the form of 
shifts to reduce direct 

communication between 
different groups.

Prevent crowding at 
the entrances and 

exits.

Reduce the number of 
employees in the food 
preparation area and 

prevent overcrowding.
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Physical distancing and remote work:

Restaurants and Cafes Protocols



Train officials at 
checkpoints on the 

method of test 
performing and the 

use of thermometers.

Prevent any customer 
who has a high 

temperature (38C or 
above) or has any 

respiratory 
symptoms from 

entering the 
restaurant or cafe.

Measure the 
temperature of 

customers before they 
are allowed to enter 

the restaurant or cafe.

In the event that there is 
housing for workers, it 

is preferable to prepare 
an isolation room for the 
suspected cases in their 
residence so that they 

are isolated until 
contacted by the 

competent authorities 
(Please see the health 
conditions for workers' 

housing to fight 
Covid-19).

Do not allow any 
worker who has 

influenza-like 
symptoms (fever, 

cough, runny nose, 
sore throat) to come 

to work and they 
must be isolated 

until they are 
examined and their 

symptoms are 
disappeared, 

according to the 
report of their 

treating doctor.

It is preferable to 
establish 

communication 
channels to report any 

breach of requirements 
and report violations in 
order to work to avoid 

them.

Measure the temperature for all workers in 
charge of providing food and beverage services to 
the community and all workers at the beginning 
of each workday and every shift, recording the 

temperature and contact information and keeping 
them in a record.

A checkpoint must be 
situated at all 

entrances which 
includes measuring 

the temperature with 
a device approved by 

the SFDA.
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Symptoms Monitoring:

Restaurants and Cafes Protocols



Report a case that has a high temperature or respiratory 
symptoms and is suspected of being infected with Covid-19, 

identify the case’s information and contact numbers and 
immediately call 937 to see the required directions to 

transfer the case to the hospital.

If a confirmed case is 
registered among 

workers, the protocols 
approved by Weqaya 

Center and the MOH must 
be applied.
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Reporting:

Restaurants and Cafes Protocols



Place signs at the entrance to restaurants and cafes that state 
customers should not enter the place if they have any 
respiratory symptoms similar to Covid-19 symptoms.
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Communication:

Restaurants and Cafes Protocols



Educate the 
workers on the 

necessity of 
disclosing the 

appearance of any 
respiratory 
symptoms. 

(coughing or 
shortness of 

breath) or having 
high temperature 
by calling 937 and 

following the 
instructions for 
home isolation.

Workers and those in 
charge of providing 
food and beverage 

services to the 
community must be 
educated about the 

symptoms of the 
disease, means of 

transmission and its 
severity, and educate 
them to avoid going to 

work in the event of 
any respiratory 

symptoms (coughing 
or shortness of 

breath) or a high 
temperature.

Place awareness posters in all hotel entrances, reception, lobby, and 
prominent places, preferably written in different languages and including the 
following:

 
How the virus spreads and the preventative measures to be taken.
Awareness of handwashing, avoiding touching the eyes, nose and mouth 
before washing hands, and encouraging attention to personal hygiene and 
health care.
Adherence to Hygiene and Cough etiquette (by using tissues and throwing 
them away immediately or coughing into the elbow and washing hands 
afterwards).
Continuous alerting of the importance of adhering to safety guidelines, 
precautionary measures, and limiting overcrowding in the restaurant or cafe.
Educate and urge elderly customers and those with chronic diseases to stay 
home and postpone visiting restaurants and cafes for the mean time.
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Awareness and Implementation:

Restaurants and Cafes Protocols



Children’s playgrounds and playing areas are allowed to be opened in restaurants only if the designated area of 
entertainment allows the application of social distancing, with the necessity to adhere to the implementation of protocols for 

entertainment places in terms of reducing the absorptive capacity, disinfecting games, preventing crowding, and more.
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Appendix A: Individuals who are at Higher Risk of Infection
Health controls for suspending attendance at workplaces during the Covid-19 pandemic 

shall be attached to the medical reports.

Health Conditions: التوصيف

Those over the age of 65 -----

Chronic lung disease, or severe 
asthma

For those who have been admitted to the hospital at 
least once in the past six months.

Inherited Immunodeficiency -----

Chronic heart diseases
1.    Heart muscle failure.
2.    Coronary artery disease with at least having one 
        heart attack during the past year.
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Health controls for suspending attendance at workplaces during the Covid-19 pandemic shall 
be attached to the medical reports.

التوصيف

Obesity BMI 40>kg/m2

Chronic medical conditions 1.  Uncontrolled diabetes, which necessitated 
      admission to the hospital at least once during the 
      past six months 
2.  High blood pressure disease, which required
     admission to the hospital at least once during the
     past six months
3.  Kidney failure (dialysis) 
4.  Cirrhosis.

Acquired Immunodeficiency
1.  Acquired immunodeficiency disease.
2.  Use of immunosuppressive drugs.
3.  Use of cancer treatment drugs.

Health Conditions:

Appendix A: Individuals who are at Higher Risk of Infection


