
Thirroul Surf Life Saving Club 

Covid-19 SAFETY PLAN 

 
 

Completed by Christopher Adams 

Email address secretary@thirroulsurfclub.com.au 
 

Effective date 16 April 2021 
 

Wellbeing of volunteers and attendees 
 

Exclude volunteers and attendees who are unwell from the premises. 

The main way COVID-19 spreads from person to person is through contact with respiratory 

droplets produced when an infected person coughs or sneezes. The droplets may fall directly 

onto the person’s eyes, nose or mouth if they are in close contact with the infected person. 

Airborne transmission of COVID-19 can also occur, with the greatest risk in indoor, crowded and 

inadequately ventilated spaces. A person may also be infected if they touch a surface 

contaminated with the COVID-19 virus and then touch their mouth, nose or eyes before 

washing their hands. Research shows that the COVID 19 virus can survive on some surfaces 

for prolonged periods of time. You should not attend this function if you are feeling unwell or are 

showing any respiratory or Covid-19 symptoms. 

• If you are feeling unwell or have any respiratory or Covid-19 symptoms you should 

immediately get tested. 

• If you are feeling unwell or have any respiratory or Codiv-19 symptoms, you 

should see your GP or attend a local Covid-19 testing clinic. If you are tested for 

Covid-19 you must isolate until you receive a negative test result. 

• If you are unable to attend the function due to illness or travel restrictions all 

you are a vulnerable person and wish to avoid gatherings, please contact your 

function organiser who may be able to arrange to have the function broadcast 

through a digital video platform or live streaming service. 
 

Provide organisers or staff with information and training on COVID-19, including when to get 

tested, physical distancing, wearing masks, and cleaning. Train staff in the process of how to 

collect and store contact details of patrons. 
 

‘COVID-19 awareness for food service’ is a free, voluntary online course which covers all 

measures required to become a COVID Safe retail and food service business in NSW. It is 

available through the NSW Food Authority website foodauthority.nsw.gov.au/covid training. 

 
Conditions of entry (website, social media, venue entry). 

Conditions of entry to the Thirroul Surf Life Saving Club Function Centre require all attendees 

to log in to the Q code at the point of entry. 

The full name and contact details of any attendees that are not in possession of a suitable 

mobile telephone with which to log into the queue code must be recorded using an 

alternative method. 
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Function centres are exempted from the requirement for a COVID-19 

Safe Hygiene Marshal, but should still have strategies in place to ensure 

the venue COVID-19 Safety Plan is implemented. 

 
The responsible person noted in the special conditions attached to the hiring 

agreement for the Thirroul Surf lifesaving club function Centre is to ensure the 

venue Covid – 19 safety plan is implemented. 

 

Physical distancing 

 
Capacity must not exceed one person per 2 square metres of 

publicly accessible space. Children count towards the capacity 

limit. 

The current capacity must not exceed one person per 2 m² of publicly accessible 

space. The Thirroul Surf Life Saving function Centre title floor area is approximately 

396 m². 
 

The maximum number of people at any function must not exceed 199 people. 

 
Reduce contact or mingling between groups and tables 
wherever possible. 

The responsible should ensure wherever possible that mingling between groups of 

attendees should be minimised. 

 
Ensure 1.5m physical distancing where possible, including: 

at points of mixing or queuing such as bars, toilets and 

entrance and exit points between seated groups 

between staff. 
 

Any areas that are likely to be subject to crowding should have markers on the floor to    ensure 

that organisers promote physical distancing. 

 
Where possible, ensure staff maintain 1.5 metres physical distancing 

(including at meal breaks and in office or meeting rooms) and assign 

workers to specific workstations. If staff are not able to physically 

distance, or work in a role with significant public interaction, strongly 

recommend they wear a face mask, if practical. 

Organisers and any employed staff should ensure all attendees maintain 1.5 metres 
physical distancing 

 

Hygiene and cleaning 

 
Adopt good hand hygiene practices. 

Good hygiene requires everyone to wash their hands regularly with soap and water for at 

least 20 seconds and dry them completely, preferably with clean, single-use paper towels. 



If paper towels are unavailable, other methods such as electric hand dryers can be used, 

however, hands will still need to be dried completely. 

 

Everyone must wash and dry their hands: 

 
• before and after eating 

• after coughing or sneezing 

• after going to the toilet 

• when changing tasks and after touching  

   potentially contaminated surfaces. 

• Good hygiene also requires everyone in the venue, at all times to: 

• cover their coughs and sneezes with their elbow or a clean tissue  
   (and no spitting) avoid touching their face, eyes, nose and mouth 

• dispose of tissues and cigarette butts hygienically, 

   e.g. in closed bins wash and dry their hands before 

   and after smoking a cigarette 

• wash and dry hands before and after interacting with others 

• clean and disinfect shared equipment and plant after use 

• wash body, hair (including facial hair) and clothes thoroughly every day 

• have no intentional physical contact, for example, shaking hands and 

   patting backs. 

 
Ensure bathrooms are well stocked with hand soap and paper towels or 
hand dryers. 

The responsible person should ensure that the bathrooms are stocked with hand soap and 

paper towels and check the functioning of hair dryers. Any essential items or non operational 

equipment should be immediately reported to the Thirroul Surf lifesaving club functions 

manager. 

Reduce the number of surfaces touched by customers 
wherever possible.  
No self-serve buffet style food service areas, communal bar snacks, or 

communal condiments. If condiments are on individual tables, such as 

salt and pepper shakers, these should be cleaned between each 

customer. 

Any snacks or food served provided to individual tables and clean after use. 

 
Clean cutlery and tableware with detergent and hot water, or with a 

commercial grade dishwasher if available. 

 
Clean frequently used indoor hard surface areas (including children’s 

play areas) at least daily with detergent and disinfectant. Clean 

frequently touched areas and surfaces several times per day. Clean 

tables, chairs and any table settings between each customer. If using a 

paper sign in system, ensure the pen is wiped down with a disinfectant 



solution or wipe between use. 

 
Maintain disinfectant solutions at an appropriate strength and used 

in accordance with the manufacturers’ instructions. 

All disinfectant solutions should be used at the appropriate strength and in accordance with 

manufacturer's instructions. 

 
Organizers, managers and any contract staff are to wash hands 
thoroughly with soap and water before and after cleaning. 
 
Contactless payment options. 

Any payments received from attendees should be through contactless payment methods. 

No cash is to be accepted for any transactions. 

 
In indoor areas, increase natural ventilation by opening windows and 

doors where possible, and increase mechanical ventilation where 

possible by optimising air conditioning or other system settings (such 

as by maximising the intake of outside air and reducing or avoiding 

recirculation of air). 

 

Record keeping 

 
Keep a record of the name, contact number and entry time for all staff, customers and contractors 

for a period of at least 28 days. Contact details must be collected for each person using a 

contactless electronic method, such as a QR Code or similar. Processes must be in place to 

ensure that customers provide the required contact information. 

Records must be provided as soon as possible, but within 4 hours, upon request from an 

authorised officer. 

Note: If a person is unable to provide contact details, for example due to age or language barriers, 

another person may provide contact details on their behalf. If there are unexpected circumstances 

which prevent the use of electronic methods to collect contact details (such as an internet outage), 

any paper records must be entered into an electronic format such as a spreadsheet within 12 

hours. 

 
Ensure records are used only for the purposes of COVID-19 contact 

tracing and are collected and stored confidentially and securely. 

When selecting and using an electronic method of record collection, 

take reasonably practical steps to protect privacy and ensure the 

records are secure. Consider the 'Customer record keeping' page of 

nsw.gov.au 

 
Make all persons are aware of the COVIDSafe app and its 

benefits to support contact tracing if required. 



 
Cooperate with NSW Health if contacted in relation to a positive case of 

COVID-19 at your workplace, and notify SafeWork NSW on 13 10 50. 

 
I agree to keep a copy of this COVID-19 Safety Plan at the 

business premises. 

 
Signed   

Name of Responsible person                                                                          

Address of Responsible person   


