
 
 
Training, Screening, Cleaning/Disinfecting, and Physical Distancing Protocols 
 
Our number one priority as we resume operations is the health and safety of the Pub Thirty-Two 
community. We have worked diligently to educate and train our team, to make investments in 
the necessary equipment and supplies, and to adjust our floor plan to ensure proper physical 
distancing. Below you will find many of the measures we have taken in accordance with state 
and county guidelines.  
 
Employee Training: 
Prior to re-opening on May 29th, employees will be trained on the following: 
❏ What is COVID-19 and how to prevent its spread, including the proper use of face 

coverings and disposable gloves 
❏ New cleaning and disinfecting protocols 
❏ New service requirements, i.e. digital menu, individual condiments, etc. 
❏ Required health and wellness screening 

 
Employee Health Screening: 
Prior to each shift, employees will complete a health and wellness screening: 
❏ Completion of a health and wellness questionnaire 
❏ Infrared temperature check 

 
Cleaning and Disinfecting Protocols (including, but not limited to): 
All cleaning products approved by CAL/OSHA 
❏ Disinfect tables and chairs after each seating 
❏ Disinfect commonly used surfaces and surfaces touched by patrons every 2 hours 
❏ Addition of hand sanitizer stations to entrances and outside of bathrooms 
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https://covid19.ca.gov/pdf/checklist-dine-in-restaurants.pdf


Physical Distancing Measures (including, but not limited to): 
❏ Increased outdoor seating 
❏ Take-out available with contactless pick-up 
❏ Customers encouraged to wait for their reserved table from car 
❏ Elimination of bar seating 
❏ Reconfigured floor plan to ensure 6 feet of distance between tables 
❏ Digital menus (paper upon request) 
❏ Touch-free payment option 
❏ Open exterior doors for increased airflow 
❏ Single-serve condiment containers 
❏ Pre-roll utensils in napkins prior to use by customers, stored in clean container 
❏ Takeout containers provided as requested, packed by customer 
❏ Removed items such as shared mints, toothpicks, crayons, etc. 

 
 
Customer Experience: 
We’re all in this together! As we navigate this new world and work to ensure the health of our 
community, we ask for your support as we all learn to do things a little differently:  
 
❏ Dine-In reservations are strongly encouraged. Online reservations will be limited to 

parties no larger than 4. Please call Pub Thirty-Two (949/716-0687) to reserve a table for 
parties of 5 or more. Walk-ins will be accommodated as much as possible. 

❏ Upon arrival, please call 949/716-0687 to check-in. You will be texted with our digital 
menu (paper upon request) and alerted when your table is available. Guests are strongly 
encouraged to wait in their vehicles until they can be seated. 

❏ Guests are required to bring a mask or face covering and to use it when moving about 
our facility. 

❏ “Touchless” service will include pre-rolled utensils provided after you have been seated, 
condiments in single-use containers, take-out containers provided upon request and 
packed by guest, and touchless payment. 

❏ For the health and safety of everyone, customers can be refused service and asked to 
return another time if exhibiting symptoms of COVID-19. 

 
 
Thank you for your continued support! Like you, we can’t wait until we have a COVID-19 vaccine 
and can resume a more normal life. But in the meantime, if we have to go through this, we are 
grateful to be doing so as a part of this fantastic community.  
 
Please stay safe and healthy and we hope to see you at Pub Thirty-Two very, very soon. 
 
 
 
 



 
 
 
 
 
 
 
 


