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Advice:

for all the latest developments and regulations, always consult

• rijksoverheid.nl and hospitality and events

• khn.nl

Woerden, June 2021

http://rijksoverheid.nl 
https://www.rijksoverheid.nl/onderwerpen/coronavirus-covid-19/cultuur-uitgaan-en-sport/horeca-en-evenementen
https://www.khn.nl/kennis/alle-corona-informatie-op-een-rij
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1 Disclaimer and liability

1.1 Disclaimer

This protocol is a living document that is updated based on the current situation in the Netherlands. If 
changes are made to the national governmental measures, we will update this protocol accordingly as 
soon as possible. We have compiled this document with the utmost care based on the information cur-
rently available. Nevertheless, some texts may no longer be current or correct. The latest version, which 
can be recognised by the date on the cover sheet, is always available on our website, www.khn.nl.

1.2 Legal status of this protocol; laws and regulations of the temporary COVID-19 Act always  
prevail over this protocol.

It is important to note that this document does not have any legal status. It is a guideline. The protocol is 
based on information currently known to Koninklijke Horeca Nederland.

Statutory regulations like the measures from the temporary COVID-19 Act, enforcement and instructions 
from local authorities, health and safety rules etc. continue to apply in full.

The various measures and criteria are very regularly adjusted at a national level, and we cannot exclude 
the possibility that stricter or more lenient rules than those described in this protocol may apply.

As a consequence, the following generic note applies to the entirety of this document: If, as a result of 
national or local/regional measures and instructions, deviating rules are imposed, such as a different 
number of people allowed at a table or on a terrace (whether more or fewer people are allowed), the 
legal regulations and the local instructions and enforcement prevail.

This protocol was compiled with the utmost care, but Koninklijke Horeca Nederland cannot guarantee 
that all the information contained in it is complete and correct. The information from this document is ex-
clusively intended for use by members of Koninklijke Horeca Nederland. The contents of this document 
are copyrighted and cannot be copied or multiplied in any other manner without the prior written con-
sent of Koninklijke Horeca Nederland. Koninklijke Horeca Nederland rejects all liability for any indirect 
and/or direct damage arising from the use of this document.

1.3 Main lines

It is important to be aware that this protocol consists of general, main lines. We recommend that each 
company or chain drafts its own manual containing company, chain, brand or location-specific measures.

This protocol does not yet cover access tests.

Due to the national rules and local instructions, these main lines have their limitations.

Note: Always consult rijksoverheid.nl and khn.nl for the latest developments and rules, which the gover-
nment will continually adjust based on the reopening plan until the corona limitations can be lifted.
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2 Introduction

The corona crisis has enormously impacted our society. The government has drafted a reopening plan, 
which is now being implemented in stages.

The core question in case of partial or complete reopening is as follows: how can we resume and main-
tain the hospitality industry and safeguard the health of our guests and employees? This protocol des-
cribes, in general terms, the requirements hospitality entrepreneurs should meet to resume their opera-
tions responsibly and minimise the risk of infection. Health, proper hygiene and hospitality go hand in 
hand in this process.

The protocol is set up as follows. The first part consists of a number of base principles, followed by gene-
ral guidelines for hospitality entrepreneurs, employees, guests and suppliers. The second part consists 
of specific guidelines for the various sectors: restaurants, cafés, hotels, fast food restaurants, conferen-
ce and room rental businesses, terraces and takeaway/delivery.

The crisis is expected to have a long-term impact on the hospitality sector. Once recovery starts, it will 
certainly take a long time before the sector can operate at its original level again, and the hospitality 
landscape will likely change permanently.

We are happy to have our guests enjoy our great hospitality businesses in each new situation!

This protocol was created in cooperation with hospitality businesses and VNO-NCW/MKB-Nederland.
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3 Preamble (general principles)

1. This KHN Protocol Hospitality Industry applies to the hospitality industry and consists of a number of 
parts.

General Guidelines that apply to:

• Hospitality entrepreneurs

• Employees

• Guests

• Suppliers

Guidelines that apply within various types of hospitality businesses;

• Restaurants

• Cafés

• Hotels

• Fast food businesses

• Room rental businesses

• Terraces

• Takeaway / delivery

2. The base principle is that all agreements should be clear and practicable for all hospitality entrepre-
neurs, employees, guests and suppliers.

3. Hospitality entrepreneurs, employees, guests and suppliers should comply with the guidelines stipu-
lated by the government and the RIVM.

4. Entrepreneurs are responsible for compliance with the house and protocol rules. They should 
address guests that fail to comply with the rules. If guests refuse to comply with the rules and/or 
refuse to leave, the entrepreneur should call upon special investigating officers or other enforcers.

5. As a base principle, we strive for a controlled reopening for activities and try to avoid (overly) large 
numbers of guests.

6. Koninklijke Horeca Nederland, hospitality entrepreneurs and the government communicate about 
the agreements. Hospitality businesses ensure the agreements are visible:

• on terraces

• near all entrances of the hospitality location

• inside the hospitality location

• on the website and social media channels of the hospitality business
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4 Governmental Guidelines

• Stay home, unless there is no alternative;

• Regularly wash your hands;

• Cough and sneeze into your elbow;

• Stay 1.5 metres away from others;

• Avoid crowded places;

• Wear a face mask where this is mandatory;

• Symptoms? Stay home and get tested.

4.1 What rules apply to the hospitality industry?

Starting 5 June 2021, eating and drinking establishment are allowed to reopen if certain conditions and 
limitations are met. This includes establishments of this type present in hotels. The same goes for out-
door terraces. Takeaway and delivery are allowed again.

As part of the limitations for restaurants, cafés and terraces both indoors and outdoors, guests should 
always stay 1.5 metres apart (unless they are part of the same household), have assigned seats and 
comply with the hygiene measures.

Within restaurants and cafés, guests should always have an assigned seat. Of course, everyone stays 
1.5 metres apart. Traffic flows, such as those at the entrance and exit of the establishment or near the 
sanitary facilities, should be properly separated.

On outdoor terraces (insofar as this is allowed), all guests have an assigned seat.

All eating and drinking establishments must use a reservation system (reservations may be made at the 
entrance), conduct health checks, register contact details and use assigned seating. These rules apply 
both indoors and outdoors. If certain conditions are met, outdoor terraces may be equipped with ‘cough 
screens’ as an alternative to the 1.5-metre distance requirement. See attachment C for more information 
on this.

Groups of people under 18 years of age do not need to stay 1.5 metres apart. They do, however, have to 
stay 1.5 metres apart from other people above the age of 18. An ID check to determine individuals’ age is 
mandatory.

Self-service is not allowed.

The announced corona measure relaxations starting 5 June 2021:

Announced corona measures | Coronavirus COVID-19 | Rijksoverheid.nl
Starting 5 June 2021:

The coronavirus and the hospitality industry | Coronavirus COVID-19 | Rijksoverheid.nl

https://www.rijksoverheid.nl/onderwerpen/coronavirus-covid-19/algemene-coronaregels/aangekondigde-maatregelen
https://www.rijksoverheid.nl/onderwerpen/coronavirus-covid-19/cultuur-uitgaan-en-sport/horeca-en-evenementen
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5 Protocol provisions

5.1 General guidelines for hospitality entrepreneurs:

7. Make sure everyone can stay 1.5 metres apart. This applies both indoors and outdoors. This  
goes for employees and guests, as well as takeaway customers, food couriers and suppliers.

8. Enforce these rules through a door policy and monitor compliance with the rules. If the  entrepre-
neur is not present, the manager bears final responsibility for this.

9. Be extra aware of the social hygiene rules (for companies with a license under the Alcohol  
Licensing and Catering Act) with regard to maintaining the 1.5-metre distance requirement.

10. Ensure maximum company hygiene, especially with regard to the kitchen, sanitary facilities  
and the payment terminals.

11. Thoroughly clean tables, chairs and menus once guests have left the establishment.

12. Instruct the employees with regard to the hygiene measures (such as hand washing) that  they need 
to adhere to and provide them with hygienic resources such as disinfectants and,  if necessary, face 
masks and gloves.

13. Any updates with regard to these agreements will be communicated as soon as possible.

5.2 General guidelines for employees:

1. If you have a cold or display any flu symptoms; stay home and do not go to work.

2. Explain the hygiene rules and the procedure for serving and clearing tables to the guests  when 
taking their orders, or give the guests a hand-out along with their menus.

3. Stay 1.5 metres apart, both in rooms used only by hospitality staff (such as the kitchen) and  in 
spaces used by guests.

4. Address both guests and colleagues that fail to adhere to the rules.

5.3 General guidelines for guests:

1. 1. Stay 1.5 metres away from other guests and staff. However:

a. a maximum of 4 people may share a table if a distance of 1.5 metres is kept to other tables.   
 This rule does not apply to people from households that share the same address.

2. You can only sit on terraces. Standing is not allowed.

3. Stay home if you have a cold or display any flu symptoms.

4. The hospitality business may deny entry to guests suspected of having cold or flu symptoms.

5. Thoroughly wash your hands upon entry.

6. Thoroughly wash your hands after using the restroom.

7. Preferably use contactless means of payment (card or mobile)

8. Products ordered online are delivered to the front door, without physical contact

9. If you fail to adhere to the 1.5m rules of the hospitality establishment and/or the applicable  
1.5m rules stipulated by the government, you may be denied access to the hospitality  establis-
hment. Damage suffered by the hospitality establishment as a result of your failure  to adhere 
to the rules may be claimed from you.
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5.4 General guidelines for suppliers:

1. Wear a face mask inside.

2. Stay 1.5 metres away from the employees receiving the goods.

3. Do not show up if you display cold and/or flu symptoms.

4. Unload the goods and place them in the designated location, making sure to add the packing  
slip. Afterwards, move 1.5 metres away from this location.

5. Inform the entrepreneur about the measures you take as a supplier to prevent infection.

5.5 Monitoring and compliance with the protocol rules

1. The safety of guests, employees and suppliers is the priority in all our protocol rules.

2. An adequate number of employees have been charged with ensuring this protocol is  complied 
with and will actively monitor this.
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6 Restaurant

The section below contains the specific guidelines for restaurants. A restaurant is a hospitality esta-
blishment where guests can enjoy food (upon payment). These establishments vary from brasseries to 
Michelin-starred restaurants.

Sales space Sales space
 

Upon arrival:

Avoid congestion of guests near the entrance:

• Use a reservation system (reservations may 
be made at the entrance), conduct a health  
check, register contact details and use assig-
ned seating.

• Place markers to prevent (groups of ) guests 
that need to wait from standing less than 1.5  
metres apart. 

• Make sure all guests wash their hands upon 
arrival (with water and soap or with a  
disinfectant hand gel)

Upon departure:
• • If possible, use different doors for depar-

tures and arrivals.

• A maximum of 4 people can share a table if a 
distance of 1.5 metres is kept from other  
tables. This rule does not apply to people from 
households that share the same address.

• A maximum of 50 people is allowed in a room.

• It is not allowed to seat guests at the bar.

• Ensure at least 1.5 metres of distance between 
people sitting at different tables.

AIf a health check took place upon arrival, em-
ployees can take orders, serve and clear dishes 
within 1.5 metres from the table while the guests 
are seated.

Thoroughly clean tables, chairs and menus once 
the guests have left the establishment.

If possible, use contactless methods of payment 
such as PIN or credit card during checkout.

Kitchen Workspaces should be realised 1.5 metres apart.

 Avoid permanent places where paths cross, so 
colleagues can maintain a distance of 1.5  
metres from one another.

Employees should wash their hands at least once 
every 30 minutes in accordance with the 

RIVM guidelines and wear a face mask or face 
screen indoors.

Work surfaces should be cleaned hourly.
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Rooms If the restaurant features a structurally separate 
room with its own entrance, for private dining, 
for example, this separate room is subject to the 
same rules as the restaurant itself.
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7 Café

The section below contains the specific guidelines for cafés. This sector is also known as the natte hore-
ca (beverage sector). Guests can generally enjoy drinks and, often, food, upon payment in these esta-
blishments. Examples include the pub around the corner as well as bistros.

Sales space Upon arrival:

Avoid congestion of guests near the entrance:

• Use a reservation system (reservations may 
be made at the entrance), conduct a health  
check, register contact details and use assig-
ned seating.

• Place markers to prevent (groups of ) guests 
that need to wait from standing less than 1.5  
metres apart. 

• Make sure all guests wash their hands upon 
arrival (with water and soap or with a  
disinfectant hand gel)

Upon departure:

• If possible, use different doors for departures 
and arrivals.

• AIt is not allowed to seat guests at the bar.
• A maximum of 4 people can share a table if 

a distance of 1.5 metres is kept from other 
tables. This rule does not apply to people from 
households that share the same address.

• A maximum of 50 people is allowed in a room.
• Ensure a distance of 1.5 metres (between em-

ployees and guests, as well as between the  
guests themselves).

If a health check took place upon arrival, em-
ployees can take orders, serve and clear dishes 
within 1.5 metres from the table while the guests 
are seated.

Thoroughly clean tables, chairs and menus once 
the guests have left the establishment.

If possible, use contactless methods of payment 
such as PIN or credit card during checkout.

Kitchen Workspaces should be realised 1.5 metres apart.

Avoid permanent places where paths cross, so 
colleagues can maintain a distance of 1.5 metres 
from one another.

Employees should wash their hands at least once 
every 30 minutes in accordance with the RIVM 
guidelines and wear a face mask or face screen 
indoors.

Work surfaces should be cleaned hourly.
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Rooms If the establishment features one or multiple 
rooms for conferences and/or parties/events, the 
following rules apply to these rooms:

• Do not exceed the maximum number of people 
allowed in accordance with government  
measures.

• If food and drinks are offered, this is subject to 
the rules that apply to the sales space.
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8 Hotel

The section below contains the specific guidelines for hotels. A hotel is an establishment where guests 
can spend the night. Hotels often include a restaurant.

Hotels and rooms are subject to the group size limit, and reservations are mandatory.

Many hotels have already made the necessary arrangements, especially when it comes to accommoda-
tion (combined with the restaurant or breakfast room for exclusive use by hotel guests) to ensure the 
health guidelines provided by the government and RIVM are adhered to.

As a consequence of the measures already implemented by many hotels, the guidelines for hotels in this 
protocol primarily focus on the corresponding restaurants and terraces.

Hotel rooms Accommodation is allowed. Breakfast, lunch and 
dinner are subject to the conditions that apply 
to restaurants. Room service is allowed and is 
subject to the same rules as the restaurant or bar 
service. For takeaway and delivery, please refer to 
the rules for takeaway and delivery.

Ensure sufficient space at the check-in desk and 
the hotel lobby for guests to keep sufficient dis-
tance from one another.

Housekeeping betreedt de kamer uitsluitend als  
er geen gasten op de kamer zijn.

VWhen rooms are cleaned, we recommend ap-
plying the usual cleaning procedure with extra 
attention to sanitary facilities, surfaces and door 
handles. We discourage overly extensive use of 
alcohol-based disinfectants. Proper cleaning with 
regular cleaning agents should suffice.

When checking out, preferably use contactless 
methods of payment such as PIN, credit card, or 
invoice.
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9 Fast Food Sector

The section below contains the specific guidelines for the fast food sector. This includes diners, 
lunchrooms and ice-cream parlours

lunchrooms and ice-cream parlours Upon arrival

Avoid congestion of guests near the entrance:

• In case of immediate consumption: use a 
reservation system (reservations may be made 
at  the entrance) and conduct a health check. 
Register contact details and assign guests a  
designated seat.

• Place markers to prevent (groups of ) guests 
that need to wait from standing less than 1.5  
metres apart.

• Make sure all guests wash their hands upon 
arrival (with water and soap or with a  
disinfectant hand gel)

Upon departure:

If possible, use different doors for departures and 
arrivals.

• In the fast food sector, a single desk/counter 
is generally used for both orders and takea-
way. It is important to pay particular attention 
to ensure the 1.5-metre rule is adhered to.

• A maximum of 4 people can share a table if 
a distance of 1.5 metres is kept from other 
tables. This rule does not apply to people from 
households that share the same address.

• A maximum of 50 people is allowed in a room.

Ensure a distance of 1.5 metres (between em-
ployees and guests, as well as between the guests 
themselves)

RThoroughly clean tables, chairs and menus once 
guests have left the establishment.

If possible, use contactless methods of payment 
such as PIN or credit card during checkout.

Kitchen Workspaces should be realised 1.5 metres apart.

VAvoid permanent places where paths cross, so 
colleagues can maintain a distance of 1.5 metres 
from one another.

Employees should wash their hands at least once 
every 30 minutes in accordance with the RIVM gui-
delines. In addition, they should wear a face mask 
or face shield indoors.

EWork surfaces should be cleaned hourly.
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10 Conference and room rental businesses

A conference and/or room rental business is a hospitality business that provides conference and room 
rental services for private and business purposes. The following section contains the specific guidelines 
for conference and room rental businesses.

For the national guidelines, KHN would like to refer you to the group size and maximum number of reser-
vations in accordance with these national guidelines. Conferences are still subject to many limitations.

Rooms If the establishment features one or multiple 
rooms for conferences and/or parties/events, the 
following rules apply to these rooms:

• Do not exceed the maximum number of people 
allowed in accordance with the government  
measures (see chapter 4, general government 
measures)

• If food and drinks are offered, this is subject to 
the same rules as the restaurant. In addition,  
the 1.5-metre requirement should be met.

If multiple groups have conferences at the busi-
ness location at the same time, these groups 
should be separated insofar as this is possible, to 
avoid large crowds and congestion.

Kitchen Workspaces should be realised 1.5 metres apart.

Avoid permanent places where paths cross, so 
colleagues can maintain a distance of 1.5 metres 
from one another.

Employees should wash their hands at least once 
every 30 minutes in accordance with the RIVM 
guidelines and wear a face mask or face shield 
indoors.

Work surfaces should be cleaned hourly.
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11 Terrassen

Terraces • If the terrace is in front of an entrance of the 
establishment, the entrepreneur should provide 
a path to the entrance that allows guests to keep 
1.5 metres of distance from the tables on the 
terrace.

• A maximum of 50 people is allowed per terrace.

• View the latest rules on https://www.rijksover-
heid.nl/onderwerpen/coronavirus-covid-19/alge-
mene-coronaregels/aangekondigde-maatregelen

• Use a reservation system (reservations may be 
made at the entrance), conduct a health check, 
register contact details and use assigned seating. 
People should be able to maintain a distance of at 
least 1.5 metres from one another.

• Guests can only sit on the terrace. Standing is not 
allowed.

• Make sure there is a distance of at least 1.5 me-
tres between people sitting at different tables.

• A maximum of 4 people can share a table if a dis-
tance of 1.5 metres is kept from other tables. This 
rule does not apply to people from households 
that share the same address.

• Groups of people under 18 years of age do not 
need to stay 1.5 metres apart. They do, however, 
have to stay 1.5 metres apart from other people 
above the age of 18. An ID check to determine 
individuals’ age is mandatory.

• Entrepreneurs are allowed to place so-called 
cough screens on outdoor terraces. People on  
either side of these screens do not have to main-
tain 1.5 metres of distance from each other.  
The use of cough screens is subject to various 
requirements and conditions.

• These conditions can be found in the Instructie 
Kuchschermen op terrassen in de horeca  (Cough  
Screen Instruction for terraces in the hospitality 
sector) (view attachment C) and were drafted in 
consultation with TNO and RIVM on 29 June 2020. 

• Thoroughly clean tables, chairs and menus once 
guests have left the terrace.

• If possible, use contactless methods of payment 
such as PIN or credit card during checkout.
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12 Takeaway and delivery

Takeaway / delivery If takeaway service (for meals and/or beverages) is 
offered, the following rules apply:

• Maintain 1.5 metres of distance between the ta-
keaway customers.

• Place markers to prevent (groups of ) customers 
or delivery drivers that need to wait inside from 
standing less than 1.5 metres apart.

• If on-site consumption is available, the traffic 
streams should be properly separated in addition 
to the sector-specific rules.

AIf delivery service (for meals and/or beverages) is 
offered, the following rules apply:

• The food couriers should maintain 1.5 metres of 
distance from each other and others. Orders are 
delivered to the front door of the delivery address, 
without physical contact during handover.

• Groups of people under 18 years of age do 
not need to stay 1.5 metres apart. They do,  
however, have to stay 1.5 metres apart from other 
people above the age of 18. An ID check to deter-
mine individuals’ age is mandatory.

• The food couriers should be over 16 years of age. 
It is prohibited to have meals delivered by  people 
under 16 years of age.
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Attachment A Concept health check
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Attachment B Registration form
 

Registration contact details source  
investigation and contact tracing

Yes, questions of the Corona health check were asked.

Name ...................................................................................................................

Phone number  .....................................................................................................

Email address  ......................................................................................................

Signature / initials employee  ..............................................................................

Date .......................................... Time  ........................ Table number  .........

Contact details visitor:

Consent: by providing these contact details, the visitor consents to exclu-
sive sharing of their contact details upon request of the GGD for the sake 
of source investigation and contact tracing purposes. These details are 
destroyed after 14 days.
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Attachment C Cough screens on terraces in the hospitality sector
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Attachment D Cleaning protocol
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Attachment E – Agreement framework for compliance and enforcement

Agreement framework for reopening outdoor terraces Hospitality Sector
Starting 28 April 2021, the operation of outdoor terraces is allowed under certain conditions. This frame-
work contains the agreements made between the sector and the government with regard to the reopen-
ing of the outdoor terraces. In addition, this agreement framework covers the responsibilities of the hos-
pitality entrepreneur, the municipality, the judicial authorities, as well as the preparations that should be 
made before reopening.

The rules for reopening outdoor terraces were stipulated in the COVID-19 (Temporary Measures) ACT 
(TRM) which came into effect on 28 April 2021. The KHN Protocol Hospitality Industry is a practical elabo-
ration to facilitate the application of these rules in hospitality practice. The protocol is drafted and man-
aged by KHN. If the cabinet decides to adjust the measures, they will be updated in the TRM, as well as 
in the protocol if necessary.

General principles
Agreements have been made with all involved parties regarding compliance and enforcement on outdoor 
terraces. These agreements correspond to the general enforcement principles. As a base principle, the 
guests themselves are responsible for their compliance with the basic measures as well as the measures 
that specifically apply to the hospitality sector. The sector/entrepreneur will take the measures required 
to ensure both guests and employees can comply with these measures within business locations (as 
soon as these may reopen) or any corresponding outdoor terraces. Public enforcement is the final step. 
In case of transgressions in public spaces and excesses, the police and special investigating officers 
have the responsibility to intervene.

The Compliance and Enforcement for Outdoor Terraces agreement framework contains the following parts:

1. Responsibility and compliance on the part of hospitality entrepreneurs
2. Enforcement, including the municipality and judicial authorities
3. Compliance on the outdoor terrace and beyond the terraces

1. Responsibilities and compliance hospitality entrepreneurs

Hospitality entrepreneurs should implement the following items:

• the outdoor terrace should be equipped in such a way that the applicable rules are clear to guests;
• guests are not allowed to enter the business, with the exception of restroom visits, wardrobe or 

checkout. If individuals go inside, they should wear a face mask.
• guests are required to stay 1.5 metres away from each other and others and are not allowed to form 

groups, with the exception of people belonging to the same household or living at the same address.
• guests should only be served if they are seated at a table;
• basic rules with regard to hygiene, disinfection and health are implemented as stipulated in the 

KHN Protocol Hospitality Industry;
• a scenario has been drafted for changes in weather conditions (guests are not allowed to go 

inside);
• the applicable measures are clearly and visibly communicated to guests.

2. Compliance/enforcement on and around the terrace, including municipality and judi-
cial authorities

Compliance/enforcement on terraces is first and foremost the responsibility of the entrepreneurs themselves, pos-
sibly with the help of private security / corona jobs (addressing guests, denying access, asking guests to leave the 
terrace, closing the terrace itself ). The entrepreneur monitors the number of visitors per terrace and table;

• If a threatening situation arises despite the entrepreneur's monitoring activities, the police/special investigat-
ing officers may be called upon. .



25   KHN Protocol Hospitality Industry

o Hospitality entrepreneurs will strive to avoid group formation near the entrance to and the space  
 around the terrace;

• Enforcement is always a precise undertaking. When it comes to enforcement, no distinction will be 
made in judgement, approach, nor intensity of said approach between sectors. In  other words, all 
sectors will be treated and addressed in the same manner and with the  same intensity in case of 
non-compliance with the rules.

• Enforcement by the municipality and judicial authorities is the final step. The choice for a certain 
manner of enforcement (police/special investigation officer) in a concrete situation is within the pur-
view of the professionalism of the enforcer. In addition to the usual legal framework, the COVID-19 
(Temporary Measures) Act (TWM) and the Public Health Act (WPG) offer various additional provi-
sions:

• If the applicable measures, such as the required distance measure, are not complied with, or in case 
of a risk of non-compliance in public locations (outside the terrace), the mayor can, through an order, 
intervene by closing the road or removing the people present (under Article 58m TWM and/or Article 
174 of the Municipalities Act) or

• if, in public locations (on the terrace), the corona measures (such as the required distance measure) 
are not complied with, the mayor may give an order or instruction to the person responsible for the 
public location (Article 58k WPG). This could entail an order under administrative coercion or under 
penalty (Article 58u WPG) or a decree (Article 174, paragraph 2 of the Municipalities Act) or a fine 
(guests may be fined, too).

3. Compliance beyond terraces and in the wider area

Frequent contact about a variety of topics is maintained between the hospitality industry and the mu-
nicipality, both at an official and administrative level. Coordination takes place with municipalities and 
enforcers/supervisors within BIZ areas, entertainment districts and areas with a high concentration of 
hospitality establishments. Any problematic situations are monitored.
• Furthermore, from the start of the year, consultation will take place between the hospitality industry 

and municipal authorities in almost all municipalities to ensure a safe and responsible reopening 
procedure for the hospitality industry and terraces.

To illustrate, the following overview contains the topics for discussion: 

1. Physical layout of terraces

• Was the terrace laid out in accordance with the applicable rules?
• This includes: Hygiene measures and guidelines for distance/placement, as well 

as the maximum number of people per table and per terrace.

2. Surroundings/congestion near terraces

• Agreements regarding visitor flows around terraces.
• This includes: queues, group formation, drafting a plan for measures to be taken 

in case of congestion (who will do what, and in what order?).
• What to do in case of changes in weather conditions?

3. Compliance/enforcement 

• Agreements about compliance with and enforcement of the rules on and around 
shared terraces made by entrepreneurs, corona coaches, hospitality stewards, 
hosts, security staff. If necessary, ‘corona jobs’ can be used.
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• Agreements about distribution/limitation of the visitor numbers, by closing ac-
cess routes and concentration zones or through other methods, for example.

• Agreements about the enforcement approach taken, the corresponding distribu-
tion of roles, tasks and responsibilities, and the applicable escalation model.

4. Contact and communication

• Contacts per organisation for a specific area, point of contact for entrepreneurs 
and enforcement.

• Agreements regarding contacts, responsibilities and escalation options.
• Communication of the rules towards entrepreneurs and visitors (including foreign 

visitors)

Because local situations may differ significantly, even between various areas in a single municipality, the 
local implementation may differ. Custom approaches are required for the concrete local implementation 
of the measures.

Attachment:

1. Protocol hospitality industry
• The protocol covers all hospitality activities, the general COVID rules and the practical  

translation of these rules to the various types of operations.
• This will be checked against the latest rules and adjusted where necessary.

2. Practical examples of local governments and local KHN in the various municipalities  
 in the Central Netherlands, including the Municipality of Utrecht, Hilversum, Breda  
 and Rotterdam:

Municipality of Utrecht, Woerden and Hilversum (through area managers KHN Central Netherlands):

• The municipality will deploy a corona hostess in inner cities for the first few days to monitor visitor 
numbers and to make visitors aware of the 1.5-metre measure.

• The municipality will deploy additional security in areas with high concentrations of hospitality es-
tablishments to monitor visitor numbers and disperse queues near terraces.

• Entrepreneurs are the first point of contact towards guests (that fail to comply with the measures). If 
this does not have the desired effect, the entrepreneur can engage the services of special investigat-
ing officers in the street or call them in through the hospitality phone line available in many munici-
palities. In case of excesses, the police will intervene.

• Entrepreneurs inform and instruct their employees with regard to the latest measures.
• Some municipalities offer subsidies for tools (such as stickers, posters, barrier tape and fencing for 

terraces) to support the 1.5-metre measure.
• An auxiliary communication campaign to raise awareness among the population. These agreements 

are often made in cooperation with municipalities, business associations / City centre management / 
INretail etc.

• Informing and communicating members and non-members happens through WhatsApp groups, mu-
nicipal newsletters and KHN, hospitality industry meetings (meetings between  the municipality 
and KHN or the entire hospitality industry in smaller municipalities), municipality contacts and KHN 
area managers.

Municipality of Breda (From the city marine in the municipality of Breda):

• Breda boasts a strong KHN management with a lot of support from entrepreneurs, an extensive 
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reach and a good view of what's going on among entrepreneurs. In addition, KHN  is in close contact 
with local authorities.

• KHN Breda has already drafted a plan for the reopening of the hospitality industry. This plan contains 
recommendations to, among other things, assist entrepreneurs financially (repealing the municipal 
tax on encroachments on or above public land, adjusting doorman regulations, etc.), as well as oper-
ational agreements between police, special investigating officers, hosts and entrepreneurs. An oper-
ational plan outlining the responsibilities and tasks will be drafted.

• The streets were made “corona proof” through stickers on the ground and signs. Mandatory walking 
directions and similar measures were implemented.

• In principle, entrepreneurs address offenders themselves. If this does not have the desired result, 
the hosts will take action. If their intervention proves ineffective, they will call the special investigat-
ing officers and, if necessary, the police.

• The first weeks after the reopening, the local authorities will primarily take a support role. Entrepre-
neurs are given the time to adjust and make the necessary arrangements. In case of excesses, the 
authorities will, of course, intervene and take repressive action if necessary.

• In Breda, we seize any opportunity to distribute crowds. In addition to extra terraces, entrepreneurs 
are given the option to set up temporary terraces in city parks. It is important to note that a lot of ex-
tra room was made available for terraces in Breda. The maximum occupancy of 50 people per terrace 
would negatively impact this concept.

Municipality of Rotterdam (From the city marine in the municipality of Rotterdam):

• Each area has its own, fixed contact in the form of a hospitality area advisor. They inform, advise, 
monitor and, if necessary, correct hospitality entrepreneurs.

• For each of the nearly 15 (hospitality) concentration zones, a custom plan is made in cooperation 
with the entrepreneurs. Through these plans, we create extra terrace space for entrepreneurs with-
out losing sight of other interests, like accessibility and walking space and routes for residents and 
visitors.

• Before the reopening of the terraces, we will deploy corona coaches that can provide individual and 
on-site advice to entrepreneurs with regard to the layout and equipment of the terraces and their 
compliance with the corona rules.

• On the reopening day and the days after, we will deploy cargo bike teams that will serve as mobile 
‘corona desks.’ Here, entrepreneurs, residents and visitors in crowded areas can have all their ques-
tions answered.

• To support hospitality entrepreneurs and encourage the spreading out of visitors, all hospitality 
entrepreneurs in the city can double the surface of their normal terrace, if there is room for this. 
Moreover, they are allowed to place terrace decks on available parking spaces in front of their own 
establishments.

• Our special investigating officers and police colleagues will take a coaching approach to enforce-
ment. We will only intervene directly in case of excesses.
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