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Mashantucket Pequot Tribal Nation 
Food Safety & Sanitation 
P.O. Box 3202 
Mashantucket, CT 06338-3202 

 
Food & Beverage Establishments 
Reopening Requirements & Guidelines 

to Minimize Risk of Spread of the COVID-19 Virus 
 
Food & Beverage Establishments (“Establishments”) must be inspected by MPTN Food Safety prior to 
reopening to ensure compliance with these guidelines and all other applicable guidelines. These 
guidelines are the minimum required standards for Establishments operating on the MPTN Reservation. 
Guidelines are subject to change. 

 
Facility Maintenance: 

• Establishment needs to be thoroughly cleaned, sanitized or disinfected. 
o Ventilation systems including air ducts and vents in the facility are clean, free of mold and 

operating properly. Ventilation rates and the percentage of outdoor air that circulates into 
the system should be increased. 

o All water lines need to be flushed, including equipment water lines and connections, 
according to the manufacturer’s instructions. 

o Ice machines and ice bins need to be cleaned and sanitized. 
• Premises and equipment need to be in good repair (e.g. electrical, lighting, gas services, proper 

ventilation, hood systems, garbage and refuse areas and toilet facilities). 
o Potable water available throughout the facility; 
o Water and sewage lines are working; 
o Hot and cold water are available; and 
o Facilities checked for pest control infestation or harborage, and all pest control measures 

are functioning. 
• Restrooms and hand washing facilities need to be fully stocked (e.g. soap, paper towels, 

handwashing sign, and trash bins). All hand-washing sinks are functional and able to reach 
100°F minimum. 

 
Cleaning, Sanitizing and Disinfecting: 

• Facilities must have adequate supply of cleaning and disinfecting supplies to accommodate 
ongoing cleaning and disinfecting. 

o Disinfectants should meet EPA’s criteria for use against SARS-CoV-2 and use per label 
instructions. However, a majority of these disinfectants cannot be used on Food Contact 
Surfaces. Confirm with the MPTN Food Safety Program if unsure. 

o Staff shall be trained on proper cleaning procedures to ensure safe and correct 
application of disinfectants, and shall wear appropriate personal protective equipment 
(“PPE”) while using cleaning chemicals. 

• All common areas, high transit areas and frequently touched surfaces will be cleaned at least 
daily, and more frequently depending on use.  Shared objects such as payment devices and 
chairs will be cleaned after each use, as feasible. 

• Disinfect all non-food contact surfaces and high touch surfaces in the dining room, kitchen, wait 
stations, bars and employee cafeteria. 
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• Food contact surfaces and counters need to be cleaned and sanitized following the MPTN 
Food Code requirements. 

• A routine disinfection schedule and checklist should be developed: 
o Restrooms should be cleaned and disinfected more frequently; 
o Tables and chairs in the dining room should be disinfected after each use. 

• When practicable use contactless methods to transfer food and beverage items that are 
prepared and ready to be transferred to other employees. 

 
Employee Health/Screening: 

• Employers must conduct daily health checks - develop a protocol to check employee health 
and personal hygiene practices within the food establishments. 

o Recommend using the attached COVID-19 Screening Checklist daily (see the health 
questionnaire Checklist on last page of this guidance). 

o Recommend following the attached CDC guidance document for employee health 
check/screenings and returning back to work if they were ill. 

https://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-practices.html 
• Offer COVID-19 training to all employees. Training should include information such as 

symptoms, preventing measures, proper use of PPE, proper cleaning techniques and safe use 
of cleaning products, cough/sneeze etiquette, hand washing, information regarding these 
guidelines and other applicable guidelines/protocols to address COVID-19, etc. 

• Contact all contracted vendors, such as The Service Companies, to ensure that vendor 
employees are properly trained and will adhere to the Mashantucket health policies. 

• Staffing schedules should be maintained to facilitate contact tracing if necessary. 
• Employees are required to frequently wash their hands and follow the proper glove change 

policy according to the MPTN Food Code requirements. 
• All employees should wear cloth face coverings. 
• Each Employer shall require its Employees to inform their direct supervisor immediately upon 

testing positive for COVID-19.  
• Upon learning that the Employer’s Employee has tested positive for COVID-19, an Employer 

shall immediately:  
o inform the MPTN Chief Medical Officer Dr. Vora (svora@mptn-nsn.gov; 396-6241), and 

MPTN Food Safety Manager, Maryam Hosseini (mhosseini@mptn-nsn.gov; 312-3039); 
and, 

o perform contact tracing consistent with CDC guidelines, any applicable laws, and any 
other available resources (e.g. ContaCT, the State of Connecticut’s contact tracing 
platform), and report the results of such contact tracing to the CMO as soon as the result 
are available. 

• Upon request from the MPTN Land Use Commission Administrator, each Employer shall provide 
a copy of its COVID-19 testing and quarantining policies and protocols applicable to its 
Employees working in Mashantucket, and any other COVID-19 response plans used the 
Employer in Mashantucket.   

 
Physical Distancing: 

• Install visual physical distancing markers such as floor tapes/signs and partitions to keep the 
guests 6 ft. apart and to minimize face-to-face contact, to the extent possible, at least a 6 ft. 
distance between employees, customers and visitors. 

• Recommend restricting the number of employees in kitchens, break rooms and offices to 
maintain at least 6 ft. distance between people Rearrange workstations so that food workers do 

https://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-practices.html
mailto:svora@mptn-nsn.gov
mailto:mhosseini@mptn-nsn.gov
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not face one another and are 6 feet apart, where possible. 
 
Signage: 

• Post signs on how to stop the spread of COVID-19 and promote everyday protective measures 
(front and back of the house).  Signage should support new policies, such as physical distancing 
protocols, cleaning and disinfection protocols, use of personal protective equipment (“PPE”), 
and employees and customers staying home when experiencing symptoms. 

 
Restaurant and Quick Service Operations: 

• A Certified Food Protection Manager must be in place during all hours of operation in all 
restaurants and kitchens. The Certified Food Protection Manager shall be responsible for 
compliance with these guidelines. 

• Hand sanitizer (minimum 60% alcohol) should be made available at entrance points and 
common areas. 

• Cleaning, disinfectant products, and/or disposable disinfectant wipes should be made available 
near commonly used surfaces where possible (e.g., tables and chairs, restrooms).  Disinfectants 
will be used cautiously to minimize irritation. 

• Eliminate multi-use menus: 
o use paper menus and dispose after guests have ordered, and/or 
o use display wall or digital menus. 

• Servers, bussers, bartenders and barporters shall wear gloves and masks (covering nose and 
face) and follow the MPTN Food Code glove policy and hand washing practices, including 
frequently changing gloves and washing with soap and water for at least 20 seconds. 
Employers will provide all required PPE. 

• Encourage the use of electronic payment. 
• Where possible, use separate entrances and exits to maintain one-direction traffic flow. 
• Where possible, servers will serve specific zones of the restaurant to minimize overlap. 
• Ancillary activities that would encourage patron singing (e.g. karaoke) or necessitate the need for 

patrons to speak louder than is generally necessary for casual conversation (e.g. playing loud 
music) is prohibited unless approved, with specific conditions, by the MPTN Chief Medical Officer 
(or his designee). 

 
Quick Service 

• Guests shall be asked to wear masks or cloth face coverings that completely cover the nose 
and mouth unless otherwise eating/drinking. 

• Install sneeze guard or barrier at the all ordering, payment and food pick-up areas. 
o Each area shall establish a queuing line with markers indicating the recommended 6 ft. 

social distancing interval (e.g. markers on floor). 
• Eliminate self-serve stations such as buffets, salad bars, and drink stations: 

o Single use condiment packets should be provided at point of food pick-up; 
o Use packaged disposable silverware; 

 
o Use individually wrapped straws; and 
o Refills should be provided in a fresh glass or cup. 

• Thoroughly clean all tables, chairs, and common items - wiped down with disinfectant that 
meets EPA’s criteria for use against SARS-CoV-2 following each use. 
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Table Service 

• Guests are required to wear masks or cloth face coverings that completely cover the nose 
and mouth unless otherwise eating/drinking. 

o Guests should wear masks or cloth face coverings that completely cover the nose and 
mouth until served. 

• Only restaurant employees should seat guests at a table. 
• Occupancy will be based on seating capacity resulting from tables being spaced at least six (6) 

feet apart or otherwise protected with the use of non-porous barriers (e.g. Plexiglass).  
o Restaurants seeking to increase seating capacity must contact the MPTN Food Safety 

Manager, Maryam Hosseini (860-312-3039, mhosseini@mptn-nsn.gov) for inspection of a 
proposed dining layout prior to any change being implemented. 

• Groups may be seated in parties of up to eight (8) people. 
• Guests should not remain in the restaurant when waiting for a table. 

o When practicable use electronic paging devices, or cell phone contact, to notify guests of 
table availability, otherwise 

o Establish a queuing line outside the restaurant for guests to wait with markers indicating 
the recommended 6 ft. social distancing interval (e.g. markers on floor). 

• Do not preset the tables. 
o Use rolled or packaged silverware; 
o Use individually wrapped straws; 
o Where practicable use single use condiments (packets or containers). 

• Thoroughly clean and disinfect all tables, chairs, and common items between each seating: 
o Remove all table linens. 

• Eliminate self-serve stations such as buffets, salad bars, and drink stations. 
• Refills should be provided in a fresh glass or cup or poured directly from a pitcher without 

touching the glass or cup that guest has already used. 
 

Bar Service (including bar seating for in-restaurant dining) 
• Install a sneeze guard or barrier between the bartender and the guests. 
• Reduce the number of bar stools to maintain the 6 ft. social distancing: 

o Allow only family members residing at the same residence, or those who traveled to 
Foxwoods in the same vehicle, to sit closer than 6 ft. 

• Bartenders to wear gloves (changed frequently) and masks. 
• Remove all common use items from the bar. 

o If snacks are served, provide individual portions to each guest. 
 

In Room Dining: 
• Clean and disinfect the tables and equipment such as the warming unit after returned 

from a guest’s room using the EPA registered disinfectant for use against SARS- CoV-2. 
• Food and beverages must be covered during transport. 
• Servers should leave service carts and tables outside guestroom and notify the guest that food 

has been delivered. 
• Use single use condiments (packets or containers). 
• Remove pre-printed room service menus from the rooms and replace with paper menus that will 

be discarded upon guest departure. 
• Discontinue the use of minibars, or thoroughly wipe each unit within the bars with disinfectant 

upon guest departure. 



 

 

COVID-19 Employee Screening Checklist  
 

 
To prevent the spread of Coronavirus in the workplace it is important to screen the employees prior to start of the 
workday. The followings are the recommended questions:  
 

1. In the past 24 hours have you had a fever at or above 100.4°F?  Yes   No 
 

2. Do you have any of the following symptoms? 
          

 Shortness of breath  
 Cough   
 New loss of taste or smell 

 
      Or at least two of these symptoms:  
 

 Chills                                            Muscle pain 
 Repeated shaking with chills  Diarrhea 
 Headache  Vomiting 
 Sore throat  

          
                                              

3. Have you been in close contact with anyone who has symptoms of or who has tested positive for 
COVID-19?                 Yes   No 

 
If you have answered YES to any of the above, please stay home and contact your health care provider for further 
advice. Also, please inform the management immediately. Follow the CDC and the MPTN Chief Medical Officer 
recommendations and guidelines.  
 
I hereby acknowledge that I:  
 

a) have received workplace training on COVID-19; 
b) have answered the above questions honestly and to the best of my ability; 
c) commit to immediately informing my supervisor if I experience any of the above symptoms, I am exposed 

to someone diagnosed with COVID-19 or if I witness a guest, contractor or coworker with the above 
symptoms.  

 
I understand that should I fail to honestly and fully answer the above questions, or promptly report observing these 
symptoms in others, I will be subject to disciplinary action up to and including termination.  
 

 (Print Name)  (Employee #) 

 (Signature)  (Date) 
 
*** The above recommendations are specific to the COVID-19 Pandemic and should be used in addition to the 
MPTN Employee Health Policy excluding or restricting food handlers with vomiting, diarrhea, jaundice, fever 
with sore throat, infected wounds on the hands and arms from handling food. 
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