English Vietnamese

FACTSHEET

TO DU KIEN THUC TE

HOSPITALITY VENUES

CAC BIA BPIEM PHUC VU KHACH

From 12 noon on Friday 19 June, hospitality venues can have
up to 100 customers seated in any indoor space and 100
customers seated in any outdoor space, or one person per 4
square metres, whichever is lesser.

Bat dau tir 12 gio» trwva thir Sau ngay 19 thang 6, cac dia diém
phuc vu khach c6 thé c6 t&i 100 khach hang dwoc bé tri ngoi
trong bat ky khéng gian trong nha nao va 100 khach hang dwoc
bé tri ngoi trong bat ky khdng gian ngoai tr&i nao, hodc mét
ngwdi trén 4 mét vudng, bat ké cach nao cé it ngwei hon.

Staff are excluded from both the patron limit and the one person
per 4 square metre rule.

Nhan vién dwoc loai trir khdi gi¢i han khach hang va luat 1é mot
nguwoi trén 4 mét vubng nay.

The back of house, kitchen preparation and service counter areas
are not included in the calculation of the one person per 4 square
metre to determine your maximum allowable number of seated
customers.

Cac khu vyre phia sau, khu vire chuan bj trong bép va quay phuc vu
khéng duwoc bao gom trong phép tinh mét ngum trén 4 mét vuong dé
xac dinh ra gi¢i han ti da dwoc cho phep cua quy vi vé sb luong
khach hang dwoc b tri ngoi.

The Risk Mitigation Guidance attached to the Public Health
Directions provides that in a given occupied space, there be a
density of no more than one person per 4 square metres of floor
space (taking into account objects and items that may impact the
total free space). This means that businesses need to consider
items and objects that may impact space for seating patrons, such
as permanent fixtures (for example pylons, countertops, benches
and gaming machines).

Hwéng dan Gidm nhe Nguy co dwoc dinh kém Public Health
Directions (Cac Chi thi vé Y t& Cong céng) quy dinh rang trong mot
khéng gian cé nguoi cu thé nao do, mat do 1a khéng qua mot ngudi
trén 4 mét vudng dién tich st dung (c6 xét dén cac dd vat va nhirng
thir c6 thé anh hwdng dén tbng khdng gian con tréng). Diéu nay c6
nghfa la cac doanh vu can xem xét dén cac thir va do vat c6 thé anh
hwong dén khong gian cho khach ngm nhw céc thiét bi dwoc gan
vinh vién (vi du, céc tru cét, cac quay phuc vu, cac mat ban phuc vu
cac may choi bai).




How to calculate the number of people allowed in your
premises

Céch tinh toan ra sé lwong ngwi dwoc cho phép trong co s&
cua quy Vi

1. Measure the length of available space for seated

1.

bo chiéy dai cua khong gian hién c6 cho cac khach hang
dwoc bo tri ngoi.

customers. 2. Do chiéu rong cua khong gian hién c6 cho cac khach hang

2. Measure the width of available space for seated customers. dwoc bb tri ngoi.

3. Multiply the length by the width to calculate the area of your 3. Nhan chiéu dai nay v&i chiéu réng dé tinh toan ra dién tich cda
space in square metres. khéng gian cua quy vi theo mét vuéng.

4. Divide the space (calculated in square metres) by four to 4. Chia khéng gian nay (dwoc tinh toan theo mét vudng) cho bdn,
calculate the maximum number of seated customers dé tinh toan ra s6 lwgng t6i da khach hang dwoc bb tri ngdi,
allowed (excluding staff). duwoc cho phép (khong bao gom nhan vién).

5. Consider items and objects that may impact the total free 5. Xem xét dén nhung th& va dd vat co thé anh hwdng dén téng
space of the premise such as pylons and countertops. dién tich tréng cta co s&, nhw cac tru cot va cac quay phuc

Vu.
For example: Thi du:

10m wide x 18m long = 180 square metres. Divide 180 by 4 = 45

10m réng x 18m dai = 180 mét vuéng. Chia 180 cho 4 = 45

Maximum people allowed: 45

S6 lvong ngudi tdi da dwoc cho phép: 45

Always round down to the nearest whole number.

Ludn lam tron xudéng con sb nguyén gan nhét.

Remember to maintain physical distancing of 1.5 metres between
tables and maintain good hand hygiene.

Nhé& duy tri viéc gian cach vat ly 1,5 mét gitra cac ban va gilr gin vé
sinh tay sach sé.




How to determine how many people can get takeaway

Céch xac dinh ra sé lwong ngwoi c6 thé l1ay dd &n mang di

1. The number of people getting takeaway is unlimited as long
as they can practise physical distancing safely.

2. Make sure anyone picking up takeaway is physically
distanced from other people, including patrons who are
dining in.

3. You may be able to have people wait outside on the
footpath for a takeaway coffee or meal.

4. Ask people to wait outside if there is not enough space
inside your premises for them. That is, if you have reached
your limit for customers.

5. Consider floor markings to support queuing.

. Sé lwong nguoi lay dd an mang di khéng bi gi¢i han, mién sao

ho c6 thé thwc hién viéc gidn cach vat ly mot cach an toan.

. Hay ch&c chéan |a bat ky ai dén lay d6 an mang di déu gian

cach vat ly khéi nhitng nguoi khac, bao gom cac khach hang
dang ngoi an tai cho.

. Quy vi c6 thé bd tri moi ngwdi chér & bén ngoai trén 16i di bd

dé lay ca phé hay d6 an mang di.

. Hay yéu cau moi ngwdi chd & bén ngoai néu bén trong co s&

cua quy vi khéng co6 da khong gian cho ho. Nghia Ia, néu quy
vi da dat dén gi¢i han cdia minh vé so lwgng khach hang.

. Xem xét dén viéc danh d4u trén san dé gitp cho viéc dirng

xép hang.

How to manage indoor and outdoor space

Céch quan ly khdéng gian trong nha va ngoai tr&i

e Have a COVID Safety Plan.

e Ask all patrons for their first name and phone number. If
provided, record it along with the date and time they attended
the venue. Details can be securely destroyed after 28 days.

e Each indoor or outdoor space should have its own waitstaff if

possible.

e |If possible, have separate restroom facilities for each dining
area.

e Manage bookings so patrons do not stay longer than two
hours.

e Increase cleaning of high touch areas and restroom facilities.

Hay c6 mdt COVID Safety Plan (K& hoach An toan véi COVID).
Yéu cau tat ca cac khach hang cho biét tén thwdng goi va sb
dién thoai ctia ho. Néu dwoc cung cp, hay lwu gilr cac chi tiét
nay cling ngay, gi® ho dén dia diém. Cac chi tiét c6 thé duwoc
x6a boé mét cach an toan sau 28 ngay.

M&i khéng gian trong nha hay ngoai tréi nén cé nhan vién chd
riéng cda khéng gian d6, néu co thé.

Néu c6 thé, hay chac chén 1a cé cac tién ich phong vé sinh
riéng cho tirng khu vue an ubng.

Quan ly viéc dat chd dé khach hang khong ngdi lau hon hai gi®
déng ho.

Tang cwong viéc lau chui nhirng khu vyee dwgc s&, cham nhiéu
va cac tién ich phong vé sinh.




This information is correct as of 19 June 2020. For the latest
advice on restrictions please check covid19.act.gov.au or call the
COVID-19 helpline on (02) 6207 7244.

Théng tin nay dung tai thdi diém ngay 19 thang 6 nam 2020. Mudn
biét cac huwéng dan méi nhéat vé nhivng han ché, xin quy vi kiém tra
trang mang covid19.act.gov.au hoac goi dwéng day gitp d& vé
COVID-19 qua sb (02) 6207 7244.

The Business Resource Kit includes: guidelines for creating a
COVID Safety Plan; posters for displaying in your business
premises; fact sheets and case studies to provide up to date
information and clear advice; and other useful resources. Find the
kit at www.covid19.act.gov.au/resources

B& Tw liéu cho Doanh vu bao gébm: cac hwéng dan vé viéc tao ra mot
COVID Safety Plan (K& hoach An toan véi COVID); cac t& ap phich
dé trwng trong co s& kinh doanh ctia quy vi; cac t& dir kién va cac
nghién ctru dién hinh nham cung cép thong tin cap nhat va cac
hwéng dan ré rang; cung céac tw liéu hivu ich khac. Xin quy vi tim bd
tw liéu nay tai trang mang www.covid19.act.gov.au/resources

Canberra Business Advice and Support Service: Business owners
can receive up to four hours of free, tailored advice and access
online business development resources. Call (02) 6297 3121.

Canberra Business Advice and Support Service (Dich vu Hb tro va
Cb van Kinh doanh Canberra): Cac chi doanh vu c6 thé nhan duoc
t&i bén gior ddng hd cb van mién phi, thich hop cho tirng doanh vu va
tiép can cac tw liéu phat trién kinh doanh trwc tuyén. Xin quy vi goi sb
(02) 6297 3121.

Information in this factsheet is for illustrative purposes only and is
not an accurate representation of any particular business.

Céc théng tin trong t& div kién thwe té nay chi 1a cho cac muc dich
minh hoa ma théi va khéng phai la ndi dung mo ta chinh xac vé bat ky
doanh vu cu thé nao.

For updates, visit covid19.act.gov.au

Mudn biét thdng tin cap nhat, xin quy vi truy cap trang mang
covidl9.act.gov.au
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