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EXPERT ADVICE:  
GOALS, STANDARDS  
& OPTIONS 
____________________________ 
 
As we continue to learn more about operating during the COVID-19 pandemic, it is important 
that our teams remain informed with the most current and expert advice and direction to 
safely service our diners and lodging customers.  
 

At Creative Dining Services, our expert direction is 
provided by the following organizations: 

 
● State and Local Government Health Code and Executive Orders 
● The U.S. Food and Drug Administration 
● The Centers for Disease Control and Prevention 
● The Environmental Protection Agency 
● The National Restaurant Association 

 
 
This document will continue to reflect standards and best practices and will be updated as 
the pandemic response changes. 
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When preparing and executing tasks to maintain or reopen a dining services operation;  
 
State and local executive orders and informed best practices for food safety, public 
health and the safety of our employees will drive all goals and standards.  
 
All Creative Dining Services dining operations will at minimum, adopt the standards 
documented in this playbook.  
 
These Standards will transition as State and local directives shift through the phases of 
reopening services, or in response to specific client protocols. 
 

 
 
 
 
 
 
 
 
 
This document focuses on standards  
and service options for all Creative  
Dining Services operations.  
 
It is intended as a tactical, detailed  
support document to your location’s  
Operational Reset plan. 
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OPENING  
BACK UP 
____________________________ 

 
Whether you are reopening your location after a COVID-19 related closure for weeks, months 
or your location has been providing reduced services during the pandemic’s outbreak, it is 
time to formally assess and reopen according to standards that will be our company’s new 
normal, until a time that the pandemic is no longer a public health threat. 
 
Sanitizing  is the process of lowering the number of germs on surfaces or objects to a safe 
level, as judged by public health standards or requirements. This process works by cleaning 
and disinfecting surfaces or objects to lower the risk of spreading infection. 

Cleaning removes germs, dirt, and impurities from surfaces or objects. Cleaning works by 
using soap (or detergent) and water to physically remove germs from surfaces.  

Disinfecting  kills germs on surfaces or objects. Disinfecting works by using chemicals to kill 
germs on surfaces or objects.  

If your operation has been sitting empty for some time, plan a thorough cleaning prior to 
reopening:  clean and disinfect all food contact surfaces, utensils and smallwares that have 
been out in the open production area (hanging utensils, pots etc.). Be sure to choose a 
disinfecting agent that is safe for food contact surfaces.   

  CLICK HERE TO GET >>    Guidance for Cleaning & Disinfecting    
 
Prior to ordering inventory, ensure all current food inventory is properly labeled, date 
marked, and organized in coolers and dry storage for FIFO, prior to receiving additional 
deliveries.  
 
Be sure all equipment is in proper working order. We encourage you to read through the 
entire playbook, making lists and assigning duties to ensure your location has required and 
recommended Personal Protection Equipment (PPE), service items and a social distancing 
plan, to ensure the health of our diners and our employees. 
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Dining Room Capacity Limits 

As we go through State reopening phases, guidance is issued regarding dining room 
occupancy. Executive Orders reference seating percentages, directives from Fire Marshalls 
determine normal room capacity, and then there are continued parameters for appropriate 
social distancing (6 feet minimum).  

For example, in the majority of the State of Michigan, restaurants can open to 50% capacity, 
with tables  separated by at least 6 feet. But gatherings & events (conferencing & catering) 
must be limited to 10 people indoors, and 100 people outdoors, with each seat separated by 
at least 6 feet. Determining exactly how many tables and seats you are allowed, while 
spacing them accordingly, can get confusing.  

To help make sense of it all, please see the following example for percent occupancy: 

Example: 

Normal Room Capacity (as determined by Fire Marshall) = 200 

% Capacity Allowed (as determined by Executive Order) = 50% 

Allowed Capacity is then 100 maximum , as long as 6 feet can be maintained between tables.  

Actual Capacity may be less than 100 if you cannot provide adequate social distancing.  

While we know EACH State has its own rules, the calculation is the same when your State 
determines occupancy based upon percentage of capacity. 

Given that you are not likely to be able to use your dining room to its fullest extent, you 
will need to find alternative seating arrangements. Here are some options: 

● Offer additional, properly spaced seating elsewhere (conference/meeting rooms, 
private dining rooms, classrooms, multipurpose space, etc.) to accommodate your 
students/residents/guests. Be sure to follow the same room capacity guidelines as 
for your dining room (room capacity x percent limit + social distancing). You will likely 
need to decrease the number of seats at each table to enhance social distancing. 

● Offer outdoor seating using picnic tables 
● Offer to-go meals 
● Offer continued in-room dining for senior living residents that are safe to eat 

independently 
● Offer multiple seatings in one dining room 

● Offer all day dining to spread out students/customers throughout the day vs. 
confined meal times 
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RECEIVING  
DELIVERIES 
____________________________ 

 
Goal:  
Minimize the risk of microbial illness entering into the operation through persons from 
outside the organization. Ensure employee safety is maintained.  
 
Standards: 

● All employees and vendors will comply with State and locally mandated (and client 
required) screening procedures, prior to entering the workplace/facility. 

● Communicate with vendors to follow the same procedures as employees related to 
screening, PPE use, and social distancing measures. Post typed signage on the 
delivery door about procedures being followed at your location. 

  CLICK HERE TO GET >>     Delivery Driver Sign 
● Employees handling stock must wear a clean apron while putting away stock, 

removing it to be laundered/discarded upon completion of stocking. 
● Thorough and proper hand washing to be performed upon completion of stocking. 
● Post signs promoting frequent hand washing in receiving and storage areas.  

Print-ready  handwashing sign  

  CLICK HERE TO GET >>    Wash Your Hands Sign  
● Due to a potential increase in paper/disposables use, anticipate an increase in trash 

and recycling. Coordinate with your client facilities group on increased 
trash/recycling removal and ensure the dumpster areas stay clean. 

● For your safety, do not shake out dirty linens. Dirty linens should be stored in tied, 
plastic bags. Do not compress air out of bagged garbage or linens before 
removal/disposal. 

●   CLICK HERE TO GET >>   Gordon Food Service Protocols for Customer Deliveries 
COVID-19  
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HEIGHTENED  
SANITATION 
____________________________ 
 
Goal:  
Minimize the spread of illness throughout the operation. Ensure customer and employee 
safety is maintained. 
 
Standards: 

● Frequent handwashing is mandatory for all employees and should be advocated for in 

training, daily huddles and BOH awareness posters. Print-ready  handwashing sign: 
CLICK HERE TO GET >>   Wash Your Hands Sign 

● Each Creative location must  assure that there is a designated Person in Charge (PIC) 
who is ServSafe certified and responsible for COVID-19 related concerns and 
Playbook Standards, at all times when employees are present. 

● PIC to perform pre-service walk-thru to monitor proper sanitation measures are in 
place (cleaning and disinfecting solutions ready, food thermometers in use, hand 
washing facilities stocked, PPE available, etc.), utilizing the Pre-Service Walk Thru 

Checklist  CLICK HERE TO GET >>   Pre-service Checklist 
● Checklists should be saved and filed for 30 days.  
● Cleaning & disinfecting how-to  

 CLICK HERE TO GET >>   Cleaning & Disinfecting Your Facility 
● During each meal period, there will be a designated  Front of the House (FOH) staff 

member in all areas with sit down seating, cleaning and disinfecting each table and 
chair after use, and before a new guest arrives. During each meal period, all food 
contact services, and in all self-serve beverage lines and conference center snack 
pantries, there will be a designated  FOH staff member(s) cleaning and disinfecting all 
serving counters, high touch surfaces, POS systems, knobs, handles and buttons of 
all beverage, cereal, napkin, and condiment dispensers, every 30 minutes during 
service time and at the end of service. 

● Non-food contact surfaces will be cleaned and disinfected every 30 minutes 
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https://www.cdc.gov/handwashing/pdf/wash-your-hands-poster.pdf
https://drive.google.com/file/d/1FWkqic6u2RVlYK_v5uOZq1zvgBeczlk0/view?usp=sharing
https://drive.google.com/open?id=1TpYO-WSTab6Onj0rCbxtBj6Bny3dbF9Z


 

● In foodservice office areas, frequently touched surfaces will be cleaned and 
disinfected daily. This includes tables, doorknobs, light switches, countertops, 
handles, phones, keyboards, printers and high touch areas of office furniture. 

● Only EPA List-N approved chemicals will be used for disinfection.    
CLICK HERE TO GET >>   EPA List-N 

CLICK HERE TO GET >>   GFS Array Chemicals 
● Hand sanitizer (minimum 60% Alcohol) will be made available at the entrance of every 

dining/serving area as well as the dish return area, with signage promoting its use. 
CLICK HERE TO GET >>  Please Use Hand Sanitizer Sign 

● Proper handwashing and hand sanitizer use   
CLICK HERE TO GET >>  
Handwashing and Hand Sanitizer Use at Home, at Play, and Out and About. 

● Coordinate with the client facility team to ensure dining area public restroom hand 
sinks remain fully stocked with hand soap and towels.  Back of the House employee 
restrooms, and all work hand hand sinks, are to be stocked and maintained by 
Creative Dining staff. Increase the frequency of cleaning and disinfecting employee 
restrooms to 4x daily and to restock soap and paper towels for an anticipated 
increase in hand washing.  

 CLICK HERE TO GET >>   Employee Restroom Cleaning and Disinfecting  

 CLICK HERE TO GET >>   Wash Your Hands Sign 
● For your safety, do not shake out dirty linens. Dirty linens should be stored in tied, 

plastic bags. Do not compress air out of bagged garbage or linens before 
removal/disposal. 

 
 

Options: 
● It’s a best practice to designate a location for glove storage near employee hand 

sinks to encourage hand washing before donning gloves. 
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https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://drive.google.com/file/d/1PpVWN2DiZFMbIZKg3YoMtSiEklLGNygC/view
https://drive.google.com/file/d/1HWaZyENIlJ_HG56KT065kTMIWMJgcMnS/view?usp=sharing
https://www.cdc.gov/handwashing/pdf/hand-sanitizer-factsheet.pdf
https://drive.google.com/file/d/1cOc-Xd8_RYVQYLlHjJSk45ShGlqBUyIE/view?usp=sharing
https://www.cdc.gov/handwashing/pdf/wash-your-hands-poster.pdf


 

EMPLOYEE 
HEALTH 
____________________________ 
 
Goal:  
Minimize the spread of illness between employees and to guests. 
 
Standards: 

● All employees and vendors will comply with State and locally mandated and client 
required screening procedures, prior to entering the workplace facility. 

● All CDS employees - including student workers - will read and acknowledge the 
Creative Dining Covid-19 Employee Health and Safety Acknowledgement. 

 CLICK HERE TO GET >>  COVID-19 Employee Health and Safety Agreement 
● Once signed, the Agreement form should be uploaded into ADP, or stored in the 

employee’s onsite paper file. 
● Before each shift, prior to coming to work, employees should ask themselves: 

○ Do I have a temperature 100°F or higher? 
○ Do I have symptoms consistent with COVID-19? 

 CLICK HERE TO GET >> 
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.htm
l 

○ Have I travelled internationally or outside of the State in the last 14 days? 
○ Have I been in close contact with a person confirmed positive for COVID-19 for 

a prolonged period (within 6 feet for greater than 10 minutes)? 
○ Employees answering ‘yes’ to any of these questions should immediately 

contact their Supervisor  

○ Supervisor should use the  CLICK HERE TO GET >>  Leave Request Form  
to gather appropriate information and then contact their People Services 
representative to determine an appropriate return to work plan according to 
CDC, State and local guidance. 
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https://drive.google.com/file/d/1cNke6igHo1NX3DOdPdGVJnxrMXksd4YB/view?usp=sharing
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://drive.google.com/open?id=1loQqDfuvBdfQ6L1NPljWM4vh09tYTLJR


 

○ Please inform your People Services Partner (HR) when an employee is 
identified with a confirmed case of COVID-19, within 24 hours. People Services 
will then engage a protocol of alerting the client organization, the local Health 
Department and will provide leadership in the process of contact-tracing 
protocols.  A positive COVID-19 case is legally protected information. People 
Services should be your first call.  

● If in close contact for a prolonged period (within 6 feet for greater than 10 minutes) 
with a person confirmed positive for COVID-19, must self-quarantine for 14 days from 
the time of last exposure, and contact your Food Service Director or Operations 
Director who will seek guidance from People Services  

● Employee restrooms should be cleaned and disinfected prior to reopening and on a 
routine schedule after opening, at a minimum of four times per day (8 AM, 12 Noon, 4 
PM, 8 PM).  

 CLICK HERE TO GET >>   Restroom Cleaning Log and Checklist 

 CLICK HERE TO GET >>   Employee Restroom Cleaning and Disinfecting 
● Follow CDC Guidelines on cleaning and disinfection of community (including 

bathroom) areas.  

 CLICK HERE TO GET >>  
Recommendations for Cleaning Facilities, Including Bathrooms 

● The PIC should include as part of their pre-service walk-thru the monitoring of 
employee health and practices, using the  

 CLICK HERE TO GET >>   Pre-service Checklist 
● Where face covering and other PPE use is mandated by State and local authorities or 

Executive order, all Creative employees are required to comply. 
● Disposable face masks should be disposed into a covered waste bin, or lieu of that, 

should be placed in a plastic, tied bag and then discarded. Cloth face coverings 
should be stored in a bag when soiled, then washed. 

 CLICK HERE TO GET >>  World Health Organization: How to Use a Mask 
● Personal health accommodations may be made by the FSD or GM if an employee is 

unable to safely wear PPE. In States where PPE is mandated, Creative Dining will 
provide PPE as part of the employee’s uniforms. 

● Suspended use of all personal hot/cold beverage cups  is required. Beverages should 
only be consumed when on break, outside of food preparation and warewashing 
areas. 

 
● Encourage employees to use personal protective equipment (PPE) and hand sanitizer 

when using public transportation. 
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https://drive.google.com/file/d/1cOc-Xd8_RYVQYLlHjJSk45ShGlqBUyIE/view?usp=sharing
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://drive.google.com/file/d/1FWkqic6u2RVlYK_v5uOZq1zvgBeczlk0/view?usp=sharing
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Options: 

● Creative Dining strongly recommends PPE for dishwashers and lodging 
housekeepers include eye protection (goggles, shield, or safety glasses), plastic 
disposable aprons (or paper gowns), and face coverings as part of the uniform. 

○ Dishroom and lodging housekeeping employees must avoid being in food prep 
or dining areas. Accommodations should be made for alternate staff, (not 
handling soiled serviceware or laundry) to restock clean serviceware and 
laundry to “clean” stacking and inventory locations. 

● Employees should change into a clean uniform upon arrival to work (do not wear work 
uniform outside of work) 

● When feasible, schedule employees in rotating teams, to reduce potential for 
infection and to assure a back-up team in case of illness outbreak, for example, work 
one week on/one week off, utilizing employee “teams” (A & B)  

● Additional employee safety features such as plexiglass barriers may be utilized. See 
resources under Social Distancing. 
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EMPLOYEE  
TRAINING 
___________________________ 

 
Goal:  
Creative employees are trained and continuously updated in safety measures necessary to 
minimize the spread of illness throughout the operation 
 
Standards: 

● Daily communication huddles should take place with each shift of employees. 
Campus operations should include scheduled student workers in the huddles. All 
employees will be trained initially, and thereafter annually, with signed 
acknowledgement, on the following: 

○ Food safety practices  

 CLICK HERE TO GET >>  Basic Food Safety Training 
○ Probe Thermometer Calibration  

 CLICK HERE TO GET >>  Calibration Guide 
○ Proper Handwashing  

 CLICK HERE TO GET >>  When & How to Wash Your Hands 
○ Health monitoring  and not coming to work when sick  

 CLICK HERE TO GET >>  Stop the Spread! 
○ Proper use of PPE - face coverings, gloves  

 CLICK HERE TO GET >>  CDS Face Covering Guidelines 
○ BOH & FOH Cleaning & Disinfection  

 CLICK HERE TO GET >>  Cleaning & Disinfecting 
 

● ServSafe Certification is required for all Creative managers, Persons in Charge (PIC) 
and key food preparation employees. 
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https://drive.google.com/open?id=1qWo50peyDZoez_YEHypV5BRZovWlVjF2
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● Disposable face masks should be disposed into a covered waste bin, or lieu of that, 
should be placed in a plastic, tied bag and then discarded. Cloth face coverings 
should be stored in a bag when soiled, then washed. 

 CLICK HERE TO GET >>  World Health Organization: How to Use a Mask 
● For your safety, do not shake out dirty linens. Dirty linens should be stored in tied, 

plastic bags. Do not compress air out of bagged garbage or linens before 
removal/disposal. 

 
 
Options: 

● Utilize pre-service huddles daily to communicate specific standards and ongoing 
changes in standards (e.g. encouraging employees to wash their hands when 
necessary and to be confident in using statements such as: “Excuse me while I step 
away to wash my hands. I’ll be right back.”) 

●  Find huddle agenda ideas  

 CLICK HERE TO GET >>  Pre-Service Sanitation Huddle 
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SOCIAL  
DISTANCING 
___________________________ 
 
Goal:  
Minimize spread of illness between employees and customers by maintaining best practices 
for social distancing throughout the operation. 

Currently, all 50 states have adopted the Centers for 
Disease Control & Prevention definition of social 
distancing as maintaining a minimum of 6 feet of 
separation between people.  

 
Standards: 

● All Creative Dining Services locations are required to adhere to public and private 
event group-size limitations set by Executive Order and Fire Marshal occupancy 
code, at the State/local level. 

● To prevent spread of COVID-19, employees, diners and guests must practice social 
distancing or maintaining approximately 6 feet from others.  In food production 
facilities and retail food locations, an evaluation should be made to identify and 
implement operational changes that increase employee-diner separation.  

● Maintain work spaces that are minimally 6 feet apart: on cooking lines, in serving 
areas, dishwashing, at prep tables, at cashier stations and in delivery vehicles. 

● Seating capacity and appropriate 6 feet distancing of seating in dining rooms and 
cafes will follow State and local Executive Orders and Fire Marshal occupancy code, 
through each phase of the response transition.  

● The Centers for Disease Control (CDC) and several State Executive Orders, highly 
recommend the wearing of face shields (in addition to face coverings/masks), when 
employees cannot consistently maintain three feet of distance. This should 
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especially be considered in very small kitchens, offices and dish rooms, where social 
distancing is not feasible. 
 

Options: 
● Designated staff at entrances can be utilized to monitor traffic flow, head count  and 

line queues, within a food service location. 
● If feasible, designate one-way traffic entrances and exits; reducing face-to-face 

exposure upon entrance and exiting. The utilization of stanchions, floor tape, floor 
stickers and signage for directional instruction, are all appropriate. 

● Utilize “Stand Here” X markers or dots, to encourage customers to stay back 6 feet 
from service counters, and from each other. 

● Staff should be trained to place a filled plate or bowl on the counter, then take a step 
back to allow the diner to retrieve it.  Do not directly hand the plate to the diner. 

● It may be necessary to modify menus and limit offerings to accommodate 
preparation and cooking while maintaining social distancing, and to offset additional 
service labor that may be required. 

● Additionally, with popular menus, it may be necessary to mirror two stations for the 
same menu, to maintain social distancing requirements in line queues. 

● Coordinate with the client’s facilities team to remove dining seating and spread out 
chairs and tables to accommodate 6 feet of social distancing, or to meet occupancy 
standards, set forth in State and local Executive orders and Fire Marshall Code. 

● To enhance social distancing ,there are several models of modular, plexiglass 
barriers that are affordable and portable, providing opportunity for use in various 
locations.  

● American Metal Craft is available through GFS 

 CLICK HERE TO GET >>  American Metal Craft  
● Howard Industries 

 CLICK HERE TO GET >>  Howard Industries 
● When a custom fabricated barrier is needed, sheet plexiglass is sold at all large box 

home improvement stores, but currently may be in short-supply.  Please acquire 
approval from the client's facilities group before permanently applying new fixtures 
to walls, counters or furniture. 

●  CLICK HERE TO GET >>  Please Maintain Social Distancing Printable Sign 

●  CLICK HERE TO GET >>  Please Do Not Enter If You Have Been Ill Sign 

●  CLICK HERE TO GET >>  Please Wear A Face Covering Sign 
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https://www.howardindustries.com/index_test?gclid=Cj0KCQjwhZr1BRCLARIsALjRVQM3v4qkvxmxVTG07Y9fVrS7KEfiVHWApB-U4wfFhngszWKcARIxF5gaAtrTEALw_wcB
https://drive.google.com/file/d/1t4EzJcyn3q9VQ1sCkn3vNMs-_m2i6ubs/view?usp=sharing
https://drive.google.com/file/d/1Cj5Dr2jpL58jyYxAW_5T9NmNReVEzsH5/view?usp=sharing
https://drive.google.com/file/d/1y4WeJrOaPFtfgG6zZCwT-sXJrzQOs2Wm/view?usp=sharing


 

 
ENSURING CONFIDENCE  
IN OUR RESPONSE 
___________________________ 
 
Goal:  
Ensure diner and client confidence in our COVID-19 response safety measures that are in 
place throughout the operation 

 
Standards: 
Post signage at all dining entrances, Creative Dining’s 

customer-facing infographic:   
CLICK HERE TO GET >>  
Our Covid-19 Response “We Care About Serving You 
Safely” Poster for Entrance 8.5x11 paper  
CLICK HERE TO GET >>   
The same Entrance poster in a larger format (11x17 - 
tabloid) 
 CLICK HERE TO GET >>  Please Maintain Social 
Distancing Printable Sign 

 CLICK HERE TO GET >>  Please Do Not Enter If You 
Have Been Ill Sign 

 CLICK HERE TO GET >>  Please Wear A Face Covering Sign 
Post Updates on your social media accounts  

 CLICK HERE TO GET >>  Creative Dining Social Media Post Graphics 
 

● A ServSafe Certified Person In Charge (PIC) will be available during each service 
period to answer questions or address safety concerns with diners and employees. 
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● Management will make rounds in the serving and dining areas throughout the meal 
service, communicating with diners and employees, visually demonstrating that 
safety and sanitation monitoring is a priority. 

FOOD  
SERVICE 
___________________________ 
 
Goal:  
Several states Executive Orders now include specific language eliminating self-serve 
stations-including beverages. It is imperative that you understand and follow your state’s 
Executive Order pertaining to Restaurants/self-service. 
 
If your state still allows for limited use of self-serve stations (cereal bins, microwaves, ice 
cream machines, etc.), the following Standards must be adhered to: 
 
Standards: 

● Suspend all self-service where food is open to air and where hand-utensil contact 
can contaminate food. This includes:  self-serve buffets, self-service on serving 
lines, self-service salad bars, toppings bars, etc. 

● Offer individually build-to-order plates  
● Offer wrapped or packaged salads, desserts and sides to-go, to minimize diner hand 

contact. 
● Offer combination of both during meal periods:  build-to-order and packaged grab & 

go. 
● Do not offer samples of food or beverage to be consumed in servery locations 

 
 

Entrees, Sides & Soups 
○ Suspend all self-service on hot and cold lines and at soup wells. 
○ Plate build-to-order or pre-packaged, labeled and sealed as grab & go 

 
Salads & Sandwiches 

● Suspend all self-service salad bars, deli bars, toppings bars. 
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● Plate build-to-order or  pre-packaged (or both), labeled and sealed for grab & 
go. 

 
Condiments & Dressings 

● Suspend self-serve of individual bottles of specialty condiments and sauces. This 
includes:  hot sauces, soy sauce, vinegars and olive oil. Offer individually packaged 
items (PCs) or offer to apply specialty condiments from behind the serving line per 
request. 

● For the most popular condiments (ketchup/mustard/mayo/BBQ), utilize self-service 
commercial bulk pumps. Sanitize handles every 30 minutes. Individual squeeze 
bottles are not permitted. 

● Salad dressings:  If building salads to-order, application of dressing from behind the 
counter is advisable. For to go,  pre-filled souffle cups with lids or individual PCs are 
acceptable.  

● Self-service spice racks should be suspended or relocated behind service counters 
for staff to apply upon request. 

 
Pastries, Bagels, Desserts & Fruit (including whole fruit) 

● Individually wrapped and sticker sealed, or displayed and served from behind counter 
by staff 

● Pre-packaged, labeled and sealed for grab & go 
 

Cereals & Ice Cream  
● Cereals and soft serve ice cream must be delivered from commercial dispensers and 

machines so that product is protected and directly dispensed into a bowl or cup. 
Bowls and cups must be stored inverted. Individually packaged cereal boxes/ cups 
are  also permissible. Display signage: 

 CLICK HERE TO GET >> Please Only Touch One Sign 
CLICK HERE TO GET >>  Please Only Touch One Napkin Dispenser Artwork 

CLICK HERE TO GET >>  Please Only Touch One Tower Napkin Dispenser Artwork 
● Ice cream cones may be individually wrapped or suspended. 
● Cereal Bins and ice cream machines handles must be sanitized every 30 min. during 

service and at the end of service. 
● No cereal or ice cream toppings unless dispensed directly from bins.  No reaching 

into bins or utilizing scoops.  
 

Toasters, Waffle Makers, Panini, Microwaves and Spreads 
● Remove all self-service toasters, waffle and panini equipment. 
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● Jams, jellies, butter, nut butters and syrups can be served from behind service 
counters, or offer individual PCs. 

● Microwaves may remain in service and must be sanitized every 30 min. during service 
and at the end of service. 
 

Beverages 

Several states Executive Orders now include specific 
language eliminating self-serve stations-including 
beverages. It is imperative that you understand and 
follow your state’s Executive Order pertaining to 
Restaurants/self-service. If your state still allows for 
the use of self-serve  stations, the following Standards 
must be adhered to: 

 
● Beverages and ice must be dispensed directly into a cup or glass to avoid 

contamination. Cups and glasses (china and disposable) are to be stored inverted.   
● Suspend all self-service reach-in ice bins or bins/buckets with scoops. 
● Diners and employees are prohibited from using personal refillable cups at any 

beverage station, including barista staffed coffee bars. At self-service beverage 
areas, the refilling of beverages requires the use of a clean cup each time. 
Additionally,  drinking beverages while dispensing is prohibited. Please display the 
following sign instructing diners on self-service beverage use, at every operating 
beverage station.    

 CLICK HERE TO GET >>  Safe Beverage Service Sign  
● Use washable, stacked cups or single serve disposable cups, stored inverted. 
● If disposable cups are used/single serve lid dispensers are required.  Displaying lids 

in a stack or in a basket is not permissible.  

 CLICK HERE TO GET >> Single Serve Lid Dispensers 
● Only offer paper wrapped straws. 
● Only offer paper wrapped coffee stir sticks or wrapped spoons. 
● Remove insulated pitchers of coffee creamer.  Offer PC-paks of powdered or liquid 

creamers or machines or commercial pumps that deliver a single shot of creamer, 
directly into the cup.. 

● Remove fresh lemons from tea stations.  Offer from behind counter or sub lemon 
juice PCs. 
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● Mini-refrigerators (Z-Boxes) containing special dietary items (often located on 
beverage lines or in The Zone) must be removed and placed behind service lines. 
Items to be served upon request.  

 
Delivery and Pickup of Packaged Food 

● If offering delivered meals as part of your menu offerings (or to potentially 
isolated/quarantined diners) offer contact-free delivery to designated offices and 
residence hall/apartment lobbies only.  Delivering to residence floors or individual 
rooms/apartments is prohibited. Establish a designated drop-off time/location or 
text customers to let them know their food has arrived. This prevents direct, 
person-to-person contact. Seal all delivery bags/food containers with a sticker so 
customers know the food has been prepared with care and not contaminated.   

● If your location’s technology systems support it, consider mobile ordering with pick 
up. To efficiently accommodate, offer a limited menu and limited time windows. 
Pick-up at designated locations by name/alphabet. Creative has a variety of 
technology options to facilitate this. This article from SimplotFoods has practical 
suggestions for delivery and pick-up in the time of COVID-19:  

 CLICK HERE TO GET >> Article from SimplotFoods about delivery and pick-up  
● All packaged food ordered directly by a diner for delivery, is subject to Creative’s 

allergen labeling standard. 
● All food packaged as grab & go requires standard  

 CLICK HERE TO GET >>  CDS Grab & Go Labeling 

 CLICK HERE TO GET >>  Covid-19 Standards and Considerations for Packaged 
Food Labeling 

● The cleaning of high touch areas in transport vehicles (this includes golf carts) should 
be done at minimum, daily (more frequently if vehicle is high use). 

 CLICK HERE TO GET >> 
Cleaning and Disinfection for Non-emergency Transport Vehicles 
 

China and Disposables 
● The use of washable, plates, bowls, cups and silverware remains safe and 

appropriate.  Disposable serviceware is also a viable option, but a high volume of 
disposables carry a financial and environmental impact. Choose which is best for 
your location. 

● Unwrapped serviceware: china or disposable, must be kept behind service lines, and 
distributed by service staff wearing appropriate PPE, unless otherwise noted (e.g. 
beverages). Individually wrapped serviceware or enclosed cutlery packs may be set 
out in bulk for self service. 
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● All flatware whether washable or disposable, is required to be wrapped in disposable 
paper or plastic bags. Our vendors at GFS and Hubert provide multiple options for 
flatware wrapping. 

● Single-dispensing napkin holders on tables may remain. Napkins outside of a 
single-dispenser (piled in a stack or placed in a basket/holder) are prohibited. 
Alternatively, single-dispensing tower napkin dispensers, available in all service 
areas, are cost-effective and appropriate.  All napkin dispensers, on tables or stand 
alone napkin towers, should be sanitized as every 30 minutes. 

CLICK HERE TO GET >>  Please Only Touch One Napkin Dispenser Artwork 

CLICK HERE TO GET >>  Please Only Touch One Tower Napkin Dispenser Artwork 
● Salt and pepper shakers (and all condiments) should be removed from tables and 

transitioned to a behind counter service location. Have salt and pepper PCs available 
at service locations. 

 
 
Options 

○ Plastic Silverware Bags GFS: 709433 
○ Tork ExpressNap tower  

Contact for Tork Xpressnap dispensers is Janice Yelton. 
Janice.yelton@essity.com . Let her know you are a Creative Dining account.  
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CASHIER/HOST STANDS 
___________________________ 
 
Goal:  
Minimize high-touch contact surfaces and close contact with people.  
 
Standards: 

○ Employees should not handle guest ID, or payment cards. Guests are required 
to swipe their own card for payment or dining program meals. 

○ Appropriate social distancing of 6 feet and/or a protective plexiglass guard is 
required at each cashier/host station. 

○ Cashier stands/checker stands should be equipped with hand sanitizer 

○ CLICK HERE TO GET >>  Please Use Hand Sanitizer Sign 
 
Options: 

○ Creative Dining recommends a move to cashless transactions for the 
foreseeable future. To explore this option, coordinate with your Operations 
Director and client representative. 
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SEATING IN DINING ROOMS & CAFES 
___________________________ 

 
Goal:  
Minimize high-touch, close contact with people and contact surfaces.  
 
Standards: 

● All Creative Dining Services locations are required to adhere to public and private 
event and group-size limitations set by Executive Order and Fire Marshal occupancy 
code, at the State/local level. 

● To prevent spread of COVID-19, employees, diners and guests must practice social 
distancing or maintaining approximately 6 feet from others. 

● If your State has reopened eat-in dining areas, plan maximum seating occupancy, 
accommodating your location’s State social distancing and occupancy requirements. 
Know each seating area's max occupancy under State’s current order. 

○ Work with your client’s facilities group to remove excess seating to 
discourage diners from violating social distancing standards. 

 
 
Options: 

● Utilize signage or floor markers (tape/stickers) as guidance for chair positioning and 
even as table place (e.g. 3 Xs or dots on a 6-top table, directing diner to “sit here”). 

● Be prepared to revise seating charts to best accommodate social distancing. 
● Consider expanding meal hours or offering multiple seating times for tableside 

service. 
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CATERING & CONFERENCE  
CENTER OPERATIONS 
___________________________ 
 
Goal:  
Deliver excellent food and service while minimizing high-touch contact surfaces, and close 
contact with people.  
 
Standards: 
 

● All Creative Dining Services locations are required to adhere to public and private 
event and group-size limitations set by Executive order and Fire Marshal occupancy 
code, at the State/local level. 

● To prevent spread of COVID-19, employees, diners and guests must practice social 
distancing or maintaining approximately 6 feet from others. 

● Revise event room and classroom seating charts to accommodate current social 
distancing requirements.  Know each seating area's revised maximum occupancy per 
current standard, prior to booking the event space. 

● Do not offer self-service on servery lines, buffets, food stations or picnics. 
● Avoid all table presets.  Utilize rolled silverware. 
● For sit down dining utilizing individual menus, use single-use disposable menus, 

plastic-coated menus that can be properly disinfected after each guest or digital 
ordering. 

● Served meals must be covered until it reaches the guest. 
● Indoors or outdoors, hand sanitizer stations should be prominently located before 

approaching food and beverage stations or at dining room entrance. 
● Seated and standing guests must be spaced 6 feet apart, to maintain social 

distancing standards. 
● If offering delivered meals as part of your regular menu offerings (or to potentially 

isolated/quarantined diners) offer contact-free delivery to designated offices and 
residence hall/apartment lobbies only.  Delivering to residence floors, or individual 
rooms/apartments is prohibited. Establish a designated drop off time or text 
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customers to let them know their food has arrived. This prevents direct, 
person-to-person contact.  

● Offer tamper-resistant packaging on all food delivered in disposable containers. 
○ Can be secured using a wrap-around label or a seal ensuring closure. 

● All packaged food ordered directly by a diner for delivery, is subject to Creative’s 
allergen labeling standard. 

● All packaged food as grab & go must adhere to Creative’s grab & go labeling 

standards.  CLICK HERE TO GET >>  CDS Grab & Go Labeling 

 CLICK HERE TO GET >>  Covid-19 Standards and Considerations for Packaged 
Food Labeling 

● Industry best practices for Aviation catering in the time of COVID-19   

 CLICK HERE TO GET >>  Aviation Catering 
● All self-service beverages (coffee, infused waters, lemonade, iced tea)  must 

dispense directly into a cup (no open pitchers at self-service), and the dispenser 
handles sanitized every 30 minutes. Bottled and canned beverages are encouraged. 

● No self-service ice buckets, bins or scoops. 
● The cleaning of high touch areas in transport vehicles should be done at minimum, 

daily (more frequently if vehicle is high use). This includes golf carts.  

 CLICK HERE TO GET >> 
Cleaning and Disinfection for Non-emergency Transport Vehicles 

● For your safety, do not shake out dirty linens. Dirty linens should be stored in tied, 
plastic bags. Do not compress air out of bagged garbage or liens before 
removal/disposal. 
 

Options: 
● In lieu of self-service buffets, one-sided food stations with staff serving from behind 

is acceptable, as long as social distancing of 6 feet is maintained between staff and 
diners. 

● Reliance on packaged cold entrees, boxed lunches and snack paks, will be efficient 
and viable options, until the time when self-service restrictions become less 
stringent. 
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SUMMER CONFERENCES & CAMPS 
___________________________ 

 
Goal:  
Deliver excellent food and service while minimizing high-touch, close contact with people 
and contact surfaces.  
 

● All Creative Dining Services locations are required to adhere to public and private 
event and group-size limitations set by Executive order and Fire Marshal occupancy 
code, at the State/local level. 

● To prevent spread of COVID-19, employees, diners and guests must practice social 
distancing, maintaining approximately 6 feet from others. 

● Do not offer self-service on servery lines, buffets or picnics. 
● One-sided stations with servers serving from behind is acceptable both indoors and 

outdoors, as long as social distancing  is maintained, between staff and diners. 
● Indoors or outdoors, hand sanitizer stations should be prominently located before 

approaching food and beverage stations. 
● Seated and standing guests must practice social distancing  
● If offering individually packaged, contact-free delivered meals, coordinate drop off 

location. No delivery to residence floors, or individual rooms/apartments permitted.  
● Offer tamper resistant packaging 

○ Can be secured using a wrap around label or a seal ensuring closure. 
● All packaged food as grab & go requires standard Creative grab & go labeling 

 CLICK HERE TO GET >>  CDS Grab & Go Labeling 

 CLICK HERE TO GET >>  Covid-19 Standards and Considerations for Packaged 
Food Labeling 

● All self-service beverages (coffee, infused waters, lemonade, iced tea)  must 
dispense directly into a cup (no open pitchers at self-service), and the dispenser 
handles sanitized every 30 minutes. Bottled and canned beverages are encouraged. 
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RETAIL  
FOOD TRUCKS, POP UPS,  
CONCESSIONS & MICRO MARKETS 
___________________________ 

 
Goal:  
Deliver excellent food and service while minimizing high-touch, close contact with people 
and contact surfaces.  
 
Standards: 

● Review all Social Distancing standards and options in this document, on page 10. 
● Do not offer self-service on servery lines, buffets or stations 
● One-sided stations with servers assembling to order is acceptable both indoors and 

outdoors, as long as social distancing of 6 feet is maintained, between staff and 
diners. 

● Indoors or outdoors, hand sanitizer stations should be prominently located before 
approaching food and self service beverage stations. 

● Offer tamper resistant packaging 
○ Can be secured using a wrap around label or a seal ensuring closure. 

● All packaged food as grab & go requires standard Creative grab & go labeling  

  CLICK HERE TO GET >>  CDS Grab & Go Labeling 

 CLICK HERE TO GET >>  Covid-19 Standards and Considerations for Packaged 
Food Labeling 

● All self-service beverages must be able to dispense directly into a cup or glass. 
Bottled and cans beverages are encouraged 

● If offering delivered meals, offer contact-free delivery to designated offices and 
residence hall/apartment lobbies only.  Delivering to residence floors, or individual 
rooms/apartments is prohibited. Establish a designated drop off time or text 
customers to let them know their food has arrived. This prevents direct, 
person-to-person contact.  
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● Non-staffed micro markets are also subject to sanitizing of high-touch areas, every 
30 minutes. 
 

Options: 
● Revaluate check-out procedures and implement “touchless” payment, as much as 

possible. 
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HOTEL LODGING 
___________________________ 

 
Goal:  
Deliver an excellent lodging experience while minimizing high-touch, close contact with 
people and contact surfaces.  

 
Standards: 

● All Creative Dining Services locations are required to adhere to public and private 
event group-size and limitations set by Executive order and Fire Marshal occupancy 
code, at the State/local level. 

● Creative Dining managed lodging facilities are required to adhere to the Michigan 
Department of Health and Human Services Lodging Facility and Laundry Cleaning 
standards 

 CLICK HERE TO GET >> The Lodging Facility and Laundry Cleaning Standards Doc 
● To prevent spread of COVID-19, employees and guests must practice social 

distancing, maintaining approximately 6 feet from others. 
● Identification of high touch points in lodging facilities can be found here   

 CLICK HERE TO GET >>  Hospitality Sanitation 
 
 
Front Desk/Lobby/Public Areas 

● Display front desk sign ensuring guests of proper COVID-19 response at check in.     
CLICK HERE TO GET >> We Care About Serving You Safely Entrance Sign for 
Lodging  

● Please email Meghan French with your location name and logo and she will fill in the 
customizable poster for you. 

● Signs and/or barriers will be placed in lobbies and at Front Desk to remind guests of 
social distancing protocols. 

● Furniture in public areas will be either removed or rearranged to meet current social 
distancing Executive orders and industry best practices. 

● Hand-sanitizing stations will be installed at hotel entrances, near the front desk and 
elevator banks. 

● Lobby guest amenities: magazines, brochures, games, candy dishes, etc. should be 
suspended. 
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● Any food or beverage service in lobbies must follow Food Service protocols stated on 
pages 11-14. 

● Front desk protocols should be redeveloped to accommodate minimal contact 
check-in and contactless check-out procedures. 

● Upon check-in, communicate to guests that there will be no housekeepers entering 
their room during their stay.  If they require additional service amenities, alert the 
Front Desk or Manager on Duty. 

● Entrance, Front Desk, elevator, luggage carts, public restroom and public-area 
surfaces will be cleaned and sanitized every 60 minutes with EPA List-N approved 
chemicals.   
 CLICK HERE TO GET >>EPA List-N 
 CLICK HERE TO GET >>   GFS Array Chemicals 

● Hand towels in public restrooms must dispense single use towels.  Stacks of paper 
hand towels in decorative holders are not permitted. 

● Signs for appropriate disposal of face coverings will be available to guests. 
● Fitness, meeting and event spaces are subject to State and local Executive orders 

and social distancing guidelines. 
● The cleaning of high touch areas in transport vehicles should be done at minimum, 

daily (more frequently if vehicle is high use). This includes golf carts. 
 CLICK HERE TO GET >> 
Cleaning and Disinfection for Non-emergency Transport Vehicles 
 

 
Guest Rooms 

● Housekeeping employees must avoid food preparation and service areas. 
● Housekeepers are not to enter checked-in rooms.  Requested additional amenities 

and linens may be delivered by knocking on the door. 
● All guest room surfaces and fixtures will be cleaned after a room has checked-out, 

with EPA List N approved chemicals.  
 CLICK HERE TO GET >> 
List N: Disinfectants for Use Against SARS-CoV-2 | US EPA 
CLICK HERE TO GET >>   GFS Array Chemicals 

● All bed linen and laundry will be changed after a room checks out, and washed at high 
temperature and in accordance with Michigan Department of Health and Human 
Services Lodging Facility and Laundry Cleaning standards.   
 CLICK HERE TO GET >> The Lodging Facility and Laundry Cleaning Standards Doc 

● Per the State of Michigan standards, dirty linen will be bagged in the guest room to 
eliminate excess contact while being transported to the laundry facility 

● Bulk bathroom amenities will be suspended and swapped out with packaged 
individual shampoo, soap, etc. 

● Ice buckets in rooms may remain, if the facility's ice machine’s dispenses (hands free) 
directly into buckets. Public ice machines utilizing scoops must be emptied and 
tagged Out of Service. Ice machine buttons and levers must be sanitized hourly. 
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● Disinfecting wipes will be placed in each guest room. 

Options: 
● It is strongly recommended that all checked-out “dirty” guest rooms be allowed to sit 

closed and unoccupied for 48-72 hours before housekeeping cleans and readies the 
room for service. 

● In addition to face coverings, it is highly recommended that housekeeping employees 
wear the following PPE:  safety goggles and gloves, and if handling dirty laundry, a 
disposable apron or gown. 
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HEALTHCARE  
OPERATIONS 
___________________________ 
 
Goal:  
Minimize the spread of illness throughout the operation. Ensure resident, client, and 
employee health and safety are maintained. Deliver excellent food and service while 
minimizing high-touch areas and close contact with people.  
 
Standards: 

● Healthcare facilities each have their own required practices and procedures for 
COVID-19 mitigation, according to regulation. These must be maintained. 

● Per direction from the Centers of Medicare and Medicaid Services and until further 
notice, nursing facilities should discontinue communal dining service and group 
activities. Residents needing assistance with their meals and/or residents with 
swallowing difficulties must still have the help needed and the supervision to keep 
them safe.  

● Creative Dining Services employees must comply with client based directives as it 
relates to health screening, PPE usage, and conduct.  

● All tenants within this document are applicable within healthcare settings unless 
client based initiatives supersede CDS standards. 

● Once tableside dining resumes, menus should be disposable or placed in a plastic 
covering so that it can be sanitized. 

● Table center caddies should be avoided to reduce multiple touches. Condiments will 
be offered pre-dispensed, or at tableside 

● Silverware should be protected by placing in a bag or rolled in a napkin. 
 
Options: 

● The process of serving the majority of the residents in their rooms will extend the 
meal service and tray delivery time. It is recommended that both residents and 
resident families are notified of the potential delay in service times.  

● It is recommended that an “all hands on deck” process be implemented to pass 
in-room trays and help limit temperature palatability issues.  
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● Use bright-colored tray mats, an uplifting saying or a nice flower on the trays. Use 
colorful garnishes and have a heightened awareness of the appearance of the meals.  

● Offer choice within the meal for as long as you are able (staffing challenges may 
require you to streamline your menu to non-select) 

● Limiting the number of in-room trays to 10-12 per cart will assist in keeping the meals 
warmer while being served to the residents. If the tray pass for this number of trays is 
taking longer than 15 minutes, reduce the tray numbers per cart.  

● Fully functional plate warmers along with insulated lids and plate bottoms are optimal 
for serving in-room meals. If the facility does not have the insulated lid/bottom 
system, it is recommended that the number of trays served on each cart be reduced 
to 6-8.  

● The carts used to serve in-room trays should be cleaned and sanitized before and 
after each service. 

● Disposable dinnerware and disposable trays should be saved for actual cases of 
COVID-19. Following universal precautions and using regular dinnerware and trays is 
considered appropriate for in-room dining. Monitor dishwashing closely. (staffing 
challenges may make using all disposables a requirement if dishwashers are not 
available) 

● Provide hand sanitizer on each meal cart for use between each tray served and each 
contact.  

● Serve all foods, beverages and condiments needed for the meal on the individual 
meal trays to limit access to communal items (i.e. - beverages, ketchup/mustard, 
etc.).  

● Consider playing fun music in the halls during dining times to liven up the meals.  
 
 

 
SUPPLY CHAIN RESOURCES 
___________________________ 

 
Find COVID-19 response vendor partner and solutions:  

 CLICK HERE TO GET >> COVID-19 PPE and Sanitation Resources 
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https://docs.google.com/document/d/1hl5kaWc1FpN6q_hVD61iYKnwJM676mwSij8II7xba7g/edit?usp=sharing


 

ADDITIONAL RESOURCES 
___________________________ 

 
Current Regulations and Executive Orders 

 CLICK HERE TO GET >> Up to date regulations and Executive Orders by State 
 
National Restaurant Association COVID-19 Reopening Guidance  

 CLICK HERE TO GET >>  Reopening Guidance  
 
Pick-Up Delivery Best Practices   

 CLICK HERE TO GET >>  
Best Practices for Retail Food Stores, Restaurants, and Food Pick-Up/Delivery Services 
During the COVID-19 Pandemic 
 
Proper Handwashing and Hand Sanitizer Use 

 CLICK HERE TO GET >>  
Handwashing and Hand Sanitizer Use at Home, at Play, and Out and About. 
 
American Hotel and Lodging Association Industry-Wide Hotel Cleaning Standards & 
Response to COVID-19 

 CLICK HERE TO GET >>  American Hotel and Lodging Industry Standards Doc 
 
Serving You Safely -- This Service Area is Suspended Sign 

 CLICK HERE TO GET >> Service Area Suspended 8.5x11  
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https://app.powerbi.com/view?r=eyJrIjoiZTNmYWIzMzItMWU1Mi00ZjFlLWFiOGMtYWM4N2JkZjk4ZjYyIiwidCI6IjQ5MmVmYzUwLTJmOWItNDc0NS04NDE4LTFhYThlNTZiOWUzYSJ9
https://go.restaurant.org/rs/078-ZLA-461/images/National-Restaurant-Association-COVID19-Reopening-Guidance.pdf
https://www.fda.gov/media/136811/download
https://www.fda.gov/media/136811/download
https://www.cdc.gov/handwashing/pdf/hand-sanitizer-factsheet.pdf
https://drive.google.com/file/d/1qcpJBM3crs-RusIykmD3jbbwM-ZdJPts/view?usp=sharing
https://drive.google.com/file/d/1J-cjQ1aNSQehmxUGM6Ve8ikglTBM0Wq2/view?usp=sharing
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