Covid-19 Procedures & Protocols Summit Hut
-We have removed tables from the restaurant to ensure 6ft spacing between tables.
-We are unable to accommodate any tables larger than 6.
- We have set up hand sanitizer station throughout the restaurant. Guest must sanitize their
hands upon entry.
- We will collect first, last name & phone number of one person of the party.
-Face covering will be required inside and outside the restaurant except while eating and
drinking.
- Physical barriers between workers and customers have been placed while ordering and
paying.
-There will be a one-hour long time limit for seating guests.
-We encourage cashless transactions. Staff members will handle the card machine and
preferred method of payment will be TAP. Machine will be sanitized after every use.
-We have created an entrance and exit only door to create more of a flow and avoid
congestion in the restaurant.
-Enhance cleaning of all frequent touchpoints including walls, tables, chairs and doors
every hour by a staff member.
-All kitchen equipment sanitized after each use between staff members.
-We have established and posted an occupancy limit for our premises.
-We have clearly communicated these rules and guidelines to workers through a
combination of training and signage.

We do ask all guest that are not feeling well, have a cough, fever or shortness
of breath to cancel their reservation and please DO NOT enter the restaurant.
Questions about health and safety? Ask for MC – Manager

Covid 19 Procedures & Protocols Elkhorn Cabin & Outdoor Café
-We have removed tables from the restaurant to ensure 6ft spacing between tables.
-We are unable to accommodate any tables larger than 6.
- We have set up hand sanitizer station throughout the restaurant. Guest must sanitize their
hands upon entry.
- We will collect first, last name & phone number of one person of the party.
-Face covering will be required inside and outside the restaurant except while eating and
drinking.
-There will be a one-hour long time limit for seating guests.
-We encourage cashless transactions. Staff members will handle the card machine and
preferred method of payment will be TAP. Machine will be sanitized after every use.
-We have created an entrance and exit only door to create more of a flow and avoid congestion
in the restaurant.
-Enhance cleaning of all frequent touchpoints including walls, tables, chairs and doors every
hour by a staff member.
-All kitchen equipment sanitized after each use between staff members.
-We have established and posted an occupancy limit for our premises.
-We have clearly communicated these rules and guidelines to workers through a combination
of training and signage.

We do ask all guest that are not feeling well, have a cough, fever or shortness
of breath to cancel their reservation and please DO NOT enter the restaurant.
Questions about health and safety? Ask for MC – Manager

