
 

Everglades COVID-SAFE Plan 
Business Name: Everglades 

Plan Completed By: Everglades Management. 

Wellbeing of staff and customers 
Exclude staff, visitors and 
customers who are unwell. 

All guests and staff are required to have their 
temperature checked on arrival. A wellness check is 
asked by our Receptionists to each member signing if a 
temperature check isn’t completed.  
If staff are unwell and showing symptoms they are to 
be cleared by a doctor by having a Covid test before 
returning to work. 

Provide staff with information 
and training on COVID-19, 
including when to get tested, 
physical distancing and 
cleaning. 

Covid-19 training and information has been shared 
with staff through a staff meeting.   
Staff and sporting committees have been trained to 
collect patrons contact details on entering the venue 
through our new sign in system, sporting committees 
are also collecting their sporting members contact 
details upon registration each time they play. 
A copy of the local testing facilities has been given to 
staff and is included in this plan. 

Make staff aware of their leave 
entitlements if they are sick or 
required to 
self-isolate. 

Our payroll officer notifies staff of leave entitlements 
when they are sick or need to self-isolate. 

Display conditions of entry for 
any customers or visitors 
(website, social media, entry 
points). 

We have pinned our Conditions of entry to the top of 
our Social Media Page.  
We have it located on all venue entries to the club (3x 
entries in total) 
It was on our old website and has now been updated 
to our new website 

Wellbeing of staff and customers 
Premises cannot operate as a 
nightclub (open late into the 
evening primarily for the 
purpose of providing a venue 
for patrons to dance), but may 
open to provide other services 
as long as the appropriate 
COVID-19 Safety Plan is in 
place where relevant. 

Our Club does not allow patrons to dance as no 
patrons are allowed to be standing and mingling. All 
patrons walking around needs to be essential walking 
such as, purchasing food and beverage, going to 
bathroom, etc. 

All pubs, bars, inns and taverns 
should identify a COVID-19 
Safe Hygiene Marshall who will 

We have a covid marshal on each shift. We have one 
at Reception making sure patrons are signing in 
correctly and checking their temperatures. We also 



be in distinctive clothing and 
responsible for ensuring all 
aspects of the COVID-19 
Safety Plan is being adhered 
to including overseeing social 
distancing, cleaning and 
ensuring the accuracy of 
record keeping. 
If the venue has a capacity of 
250 patrons or more, the 
identified  
Safe Hygiene Marshall/s must 
always be present while the 
venue is operational; for 
venues with a capacity of less 
than 250 patrons, the identified 
Safety Marshall/s must be 
present during peak 
operational hours (lunch 12pm 
to 3pm and dinner 5pm to 
9pm). 

have a covid Marshal moving throughout the club 
ensuring social distancing and cleaning.  
We also utilise our on floor staff to clean frequently and 
to ensure they are reminding patrons of social 
distancing.  
We have signage and messages over the PA 
reminding people of social distancing. 

Physical Distancing 
Capacity must not exceed 
one customer per 4 square 
metres of space. If the 
premises is a large pub, bar, 
inn or tavern, the maximum 
capacity must not exceed 300 
patrons or the number 
allowable by one customer 
per 4 square metres of space, 
whichever is the lesser. 

Our sign in system is a sign in and out system for all 
patrons, which monitors the number of patrons we 
have in the Club at any given time. We also have a 
covid marshal and supervisor head counting in the 
different areas ensuring we are not at the limit per 
area. We also have signage at each area stating the 
maximum people allowed in each area. 

If the premises hosts events 
such as weddings and/or has 
an area for dancing, ensure 
there is adequate room to 
promote physical distancing. 
Develop strategies to avoid 
crowding and to ensure 
people do not take alcoholic 
drinks onto the dancefloor. 
Dancefloors at weddings must 
be restricted to the wedding 
couple and wedding party 
only. 

We have no dance floor available. If we have a 
Wedding during these restrictions it will be monitored 
by Covid marshals and announcements by staff and 
the MC. 

Ensure no more than 10 
customers at a table. For pubs, 
bars, inns or taverns only, 
bookings or tables must not 
exceed 10 customers. 

We only allow 10 people to a table and on the table 
they are spaced out to allow for social distancing.  
Our restaurant allows 8 to a table due to the space 
available and the furniture layout. 



Reduce contact between 
customer groups wherever 
possible. 

We have a covid marshal ensuring all groups are 
abiding by the 1.5m social distancing rule and that all 
groups must be seated at all times unless for essential 
walking e.g. bathrooms, purchase of food/beverages 
etc 

Move or remove tables and 
seating to support 1.5 metres 
of physical distance where 
possible. Household or other 
close contacts are not 
required to physically 
distance. 

We have removed tables and chairs from each area 
to ensure available furniture only allows the maximum 
number of patrons and no additional. 

Reduce crowding and 
promote physical distancing 
with markers on the floor 
where people are asked to 
queue, such as at the bar. 

We have covid floor stickers at all bars, Reception and 
Kitchen promoting physical distancing. We also have 
bollards guiding lines at the bar to limit overcrowding, 
only allowing one in at a time. 

Where possible, ensure staff 
maintain 1.5 metres physical 
distancing (including at meal 
breaks and in office or 
meeting rooms) and assign 
workers to specific 
workstations. 

All office staff work stations are 1.5m away from one 
another and are mindful of distancing when walking to 
bathroom.  
Staff breaks are staggered to ensure social distancing. 

Ensure 1.5 metres between 
gaming machines and 
gaming tables, where 
practical. This can be 
achieved by moving 
machines or turning off every 
second machine. 

We have extended our gaming floor and moved 
machines to allow for the 1.5m distance, any machines 
that could not allow the 1.5m we have switched off the 
machines in between to comply with social distancing. 

Alcohol can only be 
consumed by seated 
customers. 

Our patrons are not allowed to be standing, they must 
all be seated except for essential walking. This means 
no alcohol is being consumed standing. 

Where reasonably practical, 
stagger start times and breaks 
for staff members. 

Our rosters are already built through time Target with 
staggered break times. 

Consider physical barriers 
such as plexiglass around 
counters with high volume 
interactions with customers. 

Our Reception has Plexiglass to limit the possibility of 
spread. Reception has a high volume of interactions 
especially due to Membership. 

Review regular deliveries and 
request contactless delivery / 
invoicing where practical. 

We have contactless delivery observed as per Covid 
19 recommendations, no signing the delivery man just 
takes our names and invoices come through email to 
Accounts Department. 

Introduce strategies to 
manage gatherings that may 
occur outside the premises. 

We have Covid Marshals monitoring the premesis. For 
our Golf and Bowls, their Sporting Committees are alos 
covid marshals and support us with this as well. 

Take measures to ensure 
drivers of courtesy vehicles 
minimise close contact with 

We have no courtesy bus running since the beginning 
of Covid 19. We offer Taxi's to patrons if required. 



passengers as much as 
possible. 
High energy dance, as well as 
singing (including karaoke) 
and wind instruments, can 
spread COVID-19 if a 
participant is infected. 
Additional planning around 
these activities should be 
undertaken from a work health 
and safety perspective, 
including ensuring 3 metres 
distance from the audience. 

We have implemented strict measures for our Karaoke 
night which is the only activity that applies. Our shows 
and live entertainment have been put on hold until 
further notice. 

Hygiene and Cleaning 
Adopt good hand hygiene 
practices. 

We have 15 self-serve hand sanitizers around the club 
in all entrances to each area available for use. We also 
have small bottles of hand sanitizer at each service 
area when people are making payments. We also 
have hand sanitizer at Reception on arrival. We also 
have hand wash stations in TAB area, Bar, Café, 
Kitchen and office. 

Ensure bathrooms are well 
stocked with hand soap and 
paper towels or hand dryers. 

We have daily cleaners and maintenance that clean 
the bathroom and restock paper towels and hand 
soap. We also have hand dryers available as well.   

Reduce the number of 
surfaces touched by 
customers wherever possible. 

We have removed all salt and pepper shakers, limited 
menus that are laminated to wipe over after each use, 
removed keno pencils and papers from tables. 
Coasters have been removed and are accessible from 
the Bar. 

No self-serve buffet style food 
service areas, communal bar 
snacks, or communal 
condiments. 

We have no buffet self-serve food areas since Covid 
and we have no bar nuts available.  
We have removed platters and buffets from our 
Functions. Wakes now have individual serves of food 
instead of platters to limit potential contamination. 

Clean cutlery and tableware 
with detergent and hot water, 
or with a commercial grade 
dishwasher if available. 

Cutlery is washed after every use with a commercial 
grade dishwasher in the kitchen and café as per 
normal. 

Menus should be laminated 
(clean between use), 
displayed or be single use. 
Place takeaway menus 
outside the venue where 
possible. 

Menus are laminated and wiped over after each use. 
We also have a digital menu with auto slides so no 
need for touching. It is also on our Website and App for 
patrons to view. 

Clean frequently used indoor 
hard surface areas (including 
children’s play areas) at least 
daily with detergent or 
disinfectant. Clean frequently 
touched areas and surfaces 
several times per day. 

We have daily cleaners that does an overall clean of 
the club. We don't have a children's play area.  
Our staff (including covid marshals) also regularly clean 
surfaces. 



Maintain disinfectant solutions 
at an appropriate strength and 
used in accordance with the 
manufacturers’ instructions 

Our Maintenance man is trained in mixing cleaning 
solutions for our staff to use. We also have a cleaning 
company that mixes the appropriate strength of 
disinfectant solutions for cleaning of the Club. 

Staff are to wear gloves when 
cleaning and wash hands 
thoroughly before and after 
with soap and water 

Staff wear gloves while on dedicated cleaning tasks. 
We have a glove supply in the kitchen and bar area 
for easy access. 

Encourage contactless 
payment options. 

We are as cashless as a possible and encouraging our 
patrons to go cashless to minimise the possibility of the 
spread. 
Management and committees are working towards 
contactless and cashless options for golf and bowls 
events/functions/fundraising. 

Record Keeping 
Keep name and mobile 
number or email address for 
all staff, visitors and 
contractors for a period of at 
least 28 days. Records are only 
to be used for tracing COVID-
19 infections and must be 
stored confidentially 
and securely. 

We have a sign in system for all customers, sporting 
committees and contractors that they must sign in and 
out when entering and exiting the club. They must 
provide their license and a phone number to enter.  
 
We have all staff details, phone number and email and 
can notify them if needed by identifying when they 
have worked by a clock in and off sign in system for 
pays. 

Employers should make staff 
aware of the COVIDSafe app 
and the benefits of the app to 
support contact tracing if 
required. 

This has been discussed in our Staff Meeting informing 
all staff of the app. 
Information on the app is also in this plan. 

All pubs, bars, inns and taverns 
must register their COVID-19 
Safety Plan through 
nsw.gov.au. 

This plan has been registered. 

Cooperate with NSW Health if 
contacted in relation to a 
positive case of COVID-19 at 
your workplace, and notify 
SafeWork NSW on 13 10 50. 

Yes, we will do this. 

 

 

 


