
Welcome back to 
LOVEDALE  
SMOKEHOUSE 

Update December 2020 

 

The safety of our guests and team is our number one priority, so dining with us may be a little 

different to what you have experienced before. We have outlined some of our initiatives so that you 

know what you can expect at this time.  

 

Due to Covid19 we have made changes to our service style to ensure the safety of guests and 

our team 

1. Guests now select drinks from our display fridge, order their meal and pay at the shop 

counter. This is to reduce the multiple visits to each table involved in offering full table 

service. We will bring your meal and cutlery to your table. 

2. There are no communal items available, no water stations and no condiments on the tables. 

These items are available upon request.  

3. BYO wine or food e.g. cakes is not allowed at this time 

4. As part of our new casual food truck vibe and for Covid safety we are utilising recyclable 

plates, cutlery and cups We are doing this in the most environmentally sound way that we 

can 

 

 General Covid19 Safety  

1. If you feel unwell please visit at another time 

2. Guests must sign in with our QR Code and show your check-in confirmation screen to a 

staff member. Registration is not required for visitors to the shop or those 

ordering/collecting take away.  

3. We have sanitiser for your use at multiple stations 

4. Tables, chairs and menus are sanitised between every use and touch points are frequently 

cleaned   

5. Please remain 1.5m from others and respect square metre rule capacities   

6. Guests should remain seated wherever possible and mingling with people at other tables 

avoided  

7. We are proudly registered with the NSW Government as a Covid safe venue  

 


