COVID SAFE PLAN
We are incredibly excited to open our doors and
welcome guests back to Immerse, it is imperative to
understand that the health and safety of our
customers and staff are our number one priority.
We are dedicated to ensuring that you have a
wonderful and safe visit to Immerse, so will be
implementing the following procedures into our
service.
If you have any questions about our policies and
procedures, please do not hesitate to contact us:
03) 5965 2444 | info@immerse.com.au

WHAT YOU NEED TO DO

-Masks are required to be worn at Immerse except whilst, eating or drinking.
-QR Code must be scanned by all guests visiting Immerse.
-When possible, maintain 1.5m from other customer, and follow signage
demonstrating social distancing.
-Do not attend your booking if you are unwell, displaying any COVID symptoms,
or have been in contact with a confirmed COVID case.
-Ensure you wash your hands and practice good hygiene at all times.
-Ensure you can provide proof that you are fully vaccinated for COVID-19 or have
a valid medical exemption certificate from the Australian Immunisation Register.

WHAT IMMERSE IS DOING
ENSURE PHYICAL DISTANCING
-Standing areas marked out with
tape 1.5 meters apart in welcoming
area & bathrooms.
-Signage on all entry's describing
maximum occupancy of each room.
All rooms have been closely
measured to ensure we have the
precise occupancy allowance.

-Signage on rear kitchen door &
agreements from providers detailing
contact-less stock deliveries
-Physical handout packages detailing
all of the above have been given to
all staff.
-Contact through staff notification
pages whenever policies may change
to comply with government
recommendations.
-Guidelines and strategies are
outlined in staff briefing before
every shift.

WEAR A FACE COVERING/MASK

-Customers must wear a face mask at all times, except whilst eating or drinking.
-Immerse FOH staff will continue to wear masks, staff with medical exemptions
will be permitted to be mask free. Providing masks for all staff that were unable
to provide their own.
-Providing disposable gloves for staff when dealing with food
scraps/cutlery/glassware
-Providing sanitizer in all areas of building for staff to use frequently.
-Staff training days and group announcements on notification pages detailing
proper use of PPE, as well as lifespan of cloth masks before required washing.

PRACTICE GOOD HYGEINE
-Checklist of high touch areas have been identified and recorded.
-Staff training days detailed a strict cleaning schedule with a daily checklist. This is
completed before, throughout and after every shift. Cleaning checklist is displayed in
check in area, and accessible and reviewed by all staff.
-Cleaning checklist is reviewed by a manager every shift and checked by staff every hour.
-Surfaces cleaned with both Vira-Clean and then by D10 ensure a sterile and clean surface
on all areas of checklist.
- Signs showing the correct procedure for washing hands displayed at all hand basins for
both customers and staff.
-Cleaning products are assessed weekly for restocking.
-Soap dispensers available in all bathrooms, sink areas and kitchen.
-Sanitizer stations provided at all entry's/exits, bathrooms, bars, sink areas, office space,
kitchen, waiting room, and on multiple barrels placed around each dining
area, available to all guests and staff.
-Individual signed workstations and equipment is provided for all office staff. Strictly no
swapping between stations.

RECORD KEEPING & ACTING
QUICKLY IF SOMEONE IS SICK
-Mandatory QR Code Check in by
staff on arrival.
-All workers have been advised that
if they are displaying any symptoms
or are a close contact of positive
case, they are required to notify us
immediately, and not attend the
workplace.
-Emergency staff have been rostered
on to fill in if a staff member is
displaying symptoms.

-QR Code Scanning is mandatory,
and upon entry guests must sign in
with name and contact number. This
allows for easy notification if a
positive case visiting Immerse is
identified. We recommend that all
visitors download Service Victoria
App for fast check in.
-High quality disinfectant is used in
case the venue needs to close for a
deep clean following a positive case,
and professional cleaners are
employed to do this if
necessary.
-DHHS and WorkSafe Victoria
numbers on hand if a positive case
is identified

VACCINE MANDATES & IMMERSE
STAFF
From 22 October 2021, in order to work in the hospitality sector of Immerse, staff
must be able to provide evidence to us that they have
- Received both does of the COVID-19 vaccine, or
- have a medical exemption evidenced by an authorised medical practitioner
In line with these restrictions, Immerse has completed the following:
-All Immerse hospitality staff are fully vaccinated with a Government approved
COVID-19 Vaccine in line with the Chief Health Officer's order's.
-A record of staff's COVID-19 Digital Vaccination Certificate's are kept on file in
case of inspection by DHHS. Only approved management have access to this
information.
-Staff with medical exemptions have provided Immerse with the appropriate
documentation from the Australian Immunisation Register.

VACCINE MANDATES & IMMERSE
RESTAURANT PATRONS
In line with the Chief Health Officer's Order's the Immerse Restaurant is required
to check patrons vaccination status to ensure those who enter are fully
vaccinated with a government approved COVID-19 vaccine.

In line with the Chief Health Officer's Order's the Immerse Restaurant is required
to check patrons vaccination status to ensure those who enter are fully
vaccinated with a government approved COVID-19 vaccine.
Immerse we will be checking vaccination status via the Service Victoria app when
patrons check-in using the Victorian Government QR code. However, there are
other ways that Immerse can check the vaccination status of our patrons, if they
don’t have access to a smart device or are under 16 years of age.
- COVID-19 digital certificate using the Service Victoria app
- COVID-19 digital certificate in a smart phone wallet
- Printed copy of COVID-19 digital certificate or immunisation history statement
- Australian Immunisation Register certificate
- Medical certificate or a letter from an authorised medical practitioner.

OUTDOOR DINING
& DISPLAYED SIGNAGE

-Outdoor dining available where possible.
-Doors and windows will be kept open during shifts when possible.
-Air conditioners have been modified to increase air flow from outside if indoor
dining occurs.
-Staff break areas, and staff 'stations' have also been moved outside where
possible.
- A sign at the entry to state how many patrons we can have at one time.
-Information on the symptoms of COVID-19 and the requirement to stay home if
unwell.
- Signage for hygiene and physical distancing practices, such as maintaining 1.5m
between guests and washing your hands for 20 seconds
- A poster confirming that staff have reviewed the guidelines and completed the
recommend training

