
At Buckleys Restaurant & Bar we are 100% committed to providing you with an 
amazing dining experience through our delicious food, unmatched service, and 

incredible hospitality. Even though some circumstances have changed, our devotion to 
you has not. We want you to know some of the steps we have taken to provide you with a 

worry-free dining experience and ask that you join us in helping to make our restaurant a 
safe workplace for our dedicated sta� and your fellow guests.

Meeting or exceeding all state, local and 
regulatory guidelines relating to 
sanitation and hygiene

Monitoring employees for fever, 
symptoms, and possible interactions with 
sick individuals

Continually training employees on 
sanitation and hygiene standards

 
Washing hands for a minimum of 20 
seconds at the start of every shi� and 
before bringing food, drinks, or setting 
the tables

 
Deep cleaning and disinfecting of all 
surfaces every night and disinfecting 
a�er each guest leaves

 
Always providing clean, sanitized 
utensils, �atware, and menus for every 
guest

Refraining from dining with us if you 
have a fever or communicable illness

Refraining from visiting the restaurant if 
you are under an isolation or quarantine 
order/directive

Respecting the restaurant’s sanitation 
and hygiene standards and processes 
posted within the restaurant

Washing hands for a minimum of 20 
seconds prior to beginning service

Sharing special sanitation or hygiene 
requests with your greeter when arriving 
at the restaurant

Our Committment to you

our promise to you how you can help



COVID FAQ
Do we require masks for guests? For sta�?

Yes, currently we do require all guests wear PPE while dining at Buckley’s. While entering, exiting, and moving about the 
restaurant you are required to wear your mask. While seated at your table you are welcome to remove and stow your mask. 

All sta� will be required to wear masks as part of their uniform.
What are our current hours/menus?

We look forward to returning to our regular hours; but for now we are only open Wednesday through Sunday:
Wednesday-Saturday 4pm-9pm - Full menu available for takeout or dine in and takeout orders accepted daily at 2pmSun-

day 10am-3pm - Brunch menu all day and ONLY picnic baskets available for takeout, no a la carte options
Do we require reservations?

We are requiring reservations for all dine in & patio experiences. We got our tape measure out and created CDC recom-
mended six foot spacings from seat back to seat back at all of our tables; so at this time reservation times are extremely 

limited as we �gure out the best way to make the most of limited table inventory and allow for extra time between to clean 
and sanitize spaces. If weather permits, we will ONLY be seating outside with the exception of the three bar high tops. In 

the case of inclement weather, we will move guests inside. All guests will be noti�ed at the time of their reservation about 
current restaurant and cancellation policies.

Is the bar open?
The bar will be made up of three high tops that will be the bartender’s section.  There will not be any seating at the bar 

itself, and all drink orders will need to be placed at your table through your assigned server.  We will be accepting 
reservations for the high-tops in the bar.

Are we allowing walk ins?
No, we are requiring that all guests make reservations ahead of their dining experience with us. If you are planning on 

dining with us please go online and check what times are available and book your table on your way.
I hear there is a new phone system? How does it work?

We have set up some automated options to help direct to you to where you need to go.
This allows for guests to get the answers they need quickly.

How have you updated your sanitizing procedures?
We worked with Ecolab to identify the proper cleaning products, and sanitizing procedure, to ensure that all surfaces can 

be completely sanitized in between guest visits. We developed multi-step procedures to identify all possible single points of 
failure in our cleaning and sanitizing systems, then we retrained our sta� on how to follow them, and why it’s so 

important. All of these procedures have been documented and compiled for continuous reference.
How are you ensuring the safety of your sta�?

We developed a social contract with our employees that promotes an understanding of the risks outside of the workplace, 
and how to minimize those risks. We have all employees check in for a daily well-being and temperature reading upon 
entering the building. We require that employees notify us immediately, and prior to arrival, if they are feeling unwell. 

What happens in the event of an indirect or direct positive COVID test?
In the event that an employee noti�es us that they came into direct contact with a COVID positive person, we will instruct 
and assist them in following proper self-quarantine protocols, followed by requiring a negative test prior to returning to 

work. In the event that an employee tests positive for COVID, we will immediately begin our contact tracing protocol, 
inform all employees that had direct contact that they need to enter a self-quarantine protocol, and we will post a public 

statement prior to closing the doors for a minimum 48 hour deep clean, we will only re-open once we feel we have 
exceeded all of the requirements for ensuring a safe environment again.


