RE-OPENING
CHECKLIST FOR

Mov’ HEATERS

FOR MOVIE THEATERS PROVIDING
FOOD SERVICE TO PATRONS:

- DO NOT LEAVE CONDIMENTS,
SILVERWARE, FLATWARE,
GLASSWARE, ETC. ON AN
UNOCCUPIED TABLE.

UTILIZE REMOTE TICKETING
OPTIONS TO HELP MANAGE
CAPACITY LIMITATIONS.

° KEEP AT LEAST TWO EMPTY . PROVIDE CONDIMENTS ONLY UPON
& ®  SEATS (OR SIX FEET REQUEST, AND IN SINGLE USE
A ‘ A A SEPARATION) BETWEEN PORTIONS.
PARTIES IN ANY ROW, . CLEAN AND DISINFECT THE AREA
EXCEPTS AS FOLLOWS: USED FOR DINING AFTER EACH
. TWO OR MORE MEMBERS OF THE SAME GROUP OF CUSTOMERS.
HOUSEHOLD CAN SIT ADJACENT TO ONE » USE DISPOSABLE MENUS (NEW FOR
ANOTHER, WITH TWO SEATS (OR SIX FEET EACH PATRON).

SEPARATION) EMPTY ON EITHER SIDE.

- TWO INDIVIDUALS WHO ARE NOT MEMBERS
OF THE SAME HOUSEHOLD BUT WHO ARE
ATTENDING TOGETHER CAN SIT ADJACENT
TO ONE ANOTHER, WITH TWO SEATS (OR SIX
FEET SEPARATION) EMPTY ON EITHER SIDE

MOVIE THEATERS WITH COUNTER
FOOD SERVICE FOR PATRONS:

« PROVIDE CONDIMENTS OR
FLATWARE ONLY IN SINGLE USE,
INDIVIDUALLY-WRAPPED ITEMS,

ALTERNATE ROWS BETWEEN CUSTOMERS AND PROVIDE CONDIMENTS ONLY
(EVERY OTHER ROW LEFT EMPTY). UPON REQUEST.

DISINFECT SEATS AND FREQUENTLY TOUCHED - HAVE EMPLOYEES FOLLOW PROPER
AREAS BETWEEN SCREENINGS. FOOD-HANDLING PROTOCOLS.

- DISINFECT ANY ITEMS THAT COME
INTO CONTACT WITH CUSTOMERS.

CONTACTLESS PAYMENT IS
ENCOURAGED. WHERE NOT
AVAILABLE, CONTACT
SHOULD BE MINIMIZED
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