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Restaurants  By local order, until May 17:  
• Delivery and take-out/curbside 

service only 

• No self-serve food or beverage. Food 

and beverages not in their original 

container (ex. fountain drinks and 

coffee) must be served by an 

employee. 

 

Beginning May 18, State of Kansas 

is in Phase 1.5:  
• In restaurant dining is allowed  

• No more than 10 people in any one 

section of the restaurant  

• Seating 6 feet apart for each dining 

party (physical barriers may be used 

to create a separation to prevent virus 

spread between seated customers or 

groups of seated customers)  

• Enhanced cleaning and sanitization 

of bathrooms and other common 

touch points 

• Prop open doors where possible to 

limit common touch points 

• Reservations are encouraged; parties 

to wait outside to be seated  

• Contactless payment systems 

encouraged 

• Recommend that self-serve food and 

beverage stations remain closed 

(buffets served by a staff member are 

ok, but should incorporate distance 

or physical barrier)  

• Condiments removed from tables 

• Paper, disposable menus 

• Outdoor seating encouraged 

• Employees required to wear masks at 

all times unless prohibited by other 

safety equipment 

• Employees must sanitize hands or 

change gloves between each guest 

interaction  

• Screen workers for fevers and any 

symptoms of COVID  

• Display of signage excluding those 

with fever, symptoms of COVID, or 

known COVID exposure 

• Public should follow CDC guidelines 

for public interaction (e.g. masks 

upon entering).  

• Consider keeping a log of guests 

with contact info for at least one 

person per party. 

 

• In restaurant dining is allowed  

• No more than 30 people in any one section 

of the restaurant  

• Seating 6 feet apart for each dining party 

(physical barriers may be used to create a 

separation to prevent virus spread between 

seated customers or groups of seated 

customers)  

• Enhanced cleaning and sanitization of 

bathrooms and other common touch points 

• Prop open doors where possible to limit 

common touch points 

• Reservations are encouraged; parties to wait 

outside to be seated  

• Contactless payment systems encouraged 

• Recommend that self-serve food and 

beverage stations remain closed (buffets 

served by a staff member are ok, but should 

incorporate distance or physical barrier)  

• Condiments removed from tables 

• Paper, disposable menus 

• Outdoor seating encouraged 

• No seating at the bar 

• Employees required to wear masks at all 

times unless prohibited by other safety 

equipment 

• Employees must sanitize hands or change 

gloves between each guest interaction  

• Screen workers for fevers and any 

symptoms of COVID  

• Display of signage excluding those with 

fever, symptoms of COVID, or known 

COVID exposure 

• Public should follow CDC guidelines for 

public interaction (e.g. masks upon 

entering).  

• Consider keeping a log of guests with 

contact info for at least one person per party. 

• Dance floors and other functions that don’t 

allow for proper social distancing between 

parties should be closed.   

• In-restaurant dining is allowed  

• Indoor capacity limit of 100 people or 50% 

of the lowest occupancy load – whichever is 

lower 

• Seating 6 feet apart for each dining party 

(physical barriers may be used to create a 

separation to prevent virus spread between 

seated customers or groups of seated 

customers) 

• Enhanced cleaning and sanitization of 

bathrooms and other common touch points 

• Prop open doors where possible to limit 

common touch points 

• Reservations are encouraged; parties to wait 

outside to be seated 

• Contactless payment systems encouraged  

• Recommend that self-serve food and 

beverage stations remain closed  

• Buffet service is prohibited 

• Condiments removed from tables 

• Paper, disposable menus 

• Outdoor seating encouraged 

• No seating at the bar 

• Employees required to wear masks at all 

times unless prohibited by other safety 

equipment 

• Employees must sanitize hands or change 

gloves between each guest interaction  

• Screen workers for fevers and any 

symptoms of COVID  

• Display of signage excluding those with 

fever, symptoms of COVID, or known 

COVID exposure 

• Public should follow CDC guidelines for 

public interaction (e.g. masks upon entering) 

• Consider keeping a log of guests with 

contact info for at least one person per party 

• Dance floors and other functions that don’t 

allow for proper social distancing between 

parties should be closed 

• Face mask is required to be worn by any 

patron not seated at a table and when 

interacting with restaurant staff 
 

Requirements for Restaurants with a 

Liquor License under Nov. 20 order: 
• Cease serving alcohol at 10 p.m. 

• Close premises including all inside seating 

areas and outdoor patio space by 10 p.m., 

except for carryout or delivery of food only 
• May conduct carryout, curbside or off-

premises delivery of food only after 10 p.m. 

No carryout or curbside delivery of alcohol 

beverages after 10 p.m. 

• Patrons must be seated at a table with 

maximum groups of 10 people per table and 

social-distancing requirements between 

tables and groups of patrons observed 

• No customers standing at or congregating at 

a bar or counter. 

Bars/ 

Nightclubs/ 

Entertainment 

Venues 

• Remain Closed • Remain Closed • Follow all above guidance for restaurants in 

addition to below guidance: 

• Cease serving alcohol at 10 p.m. 

• Close premises including all inside seating 

areas and outdoor patio space by 10 p.m., 

except for carryout or delivery of food only 

• May conduct carryout, curbside or off-

premises delivery of food only after 10 p.m. 

No carryout or curbside delivery of alcohol 

beverages after 10 p.m. 

• Patrons must be seated at a table with 

maximum groups of 10 people per table and 

social distancing requirements between 

tables and groups of patrons observed 

• No customers standing at or congregating at 

a bar or counter 

• All patrons are required to be seated at all 

times when not entering/exiting the business 

or visiting a restroom facility 

• Dance floors shall be closed for dancing, can 

be repurposed for table seating. 

• All food and beverages must be consumed 

by patrons while seated, except for carryout 

services 

• Face mask is required to be worn by any 

patron not seated at a table. 

 

Entertainment Venues 

• Permitted to be open with indoor capacity 

limit of 100 people or 50% of lowest 

occupancy load – whichever is lower, 

provided Social Distancing Requirements 

and/or Face Mask Requirements are 

maintained. 

 

 
Reopening Phase 1 / 

Phase 1.5 
Reopening Phase 2 

(No sooner than June 1) 

Reopening Phase 3 

(Updated with Nov. 20 Health 

Order) 

Mass 

Gatherings 

Limitations 
10 or less 30 or less 10 or less 
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