
 
October 12, 2020 

 
In accordance with Texas Governor Greg Abbott’s Executive Order No. GA-32, Comal County intends to 
provide for the re-opening of bars or similar establishments within its jurisdiction provided the following 
conditions are met: 
 

1. Each bar or similar establishment shall complete, sign, and submit the following Open Safe Plan (see 
below) to Comal County for approval; and once approved, the business must continue to abide by the 
requirements of the plan; 

2. The Open Safe Plan is approved by Comal County prior to the bar or similar establishment opening 
for business; 

3. The bar or similar establishment shall limit indoor occupancy to 50-percent, stop serving alcohol at 
11:00 p.m., and provide for safety protocols in outdoor areas to prevent the spread of Covid-19. 

 
 

OPEN SAFE PLAN FOR BARS OR SIMILAR ESTABLISHMENTS 
 
GENERAL CONTROLS 

□ Signs will be placed to communicate/remind customers and employees about best hygiene practices. 

□ Table top items, such as condiments, silverware, flatware, or glassware will not be left on unoccupied 

tables. 

□ Condiments will only be provided upon request, and in single use (non-reusable) portions or in reusable 

containers that are cleaned and disinfected after each use. 

□ Disposable menus will be used (new for each customer), or menus will be cleaned and 

disinfected after each use. 
 
STAFF CONTROLS 

□ All employees (and any on-site contractors) will be screened for symptoms of COVID-19 before 

coming into the establishment.  If, while working, an employee has any symptoms they will be sent 
home.  The establishment will refer to public health guidelines before allowing an employee testing 
positive or displaying symptoms of COVID-19 to return to work. 

□ All employees (and any on-site contractors) will be required to wear an appropriate face covering and 

maintain six (6) feet of distance (where possible) when actively serving customers. 



 

□ All employees (and any on-site contractors) will be trained on safety measures, to include appropriate 

cleaning and disinfecting, hand hygiene, and respiratory etiquette (coughing or sneezing into elbow or 
tissue). 

□ Employees will be designated to enforce controls, such as face coverings, social distancing, 

sanitizing, and other control measures. 
 
PHYSICAL CONTROLS 

□ Tables and/or booths will be spaced at least six (6) feet apart from any part of another table or booth.  

[Note:  Tables may be spaced at least four (4) feet if a partition at least six (6) feet tall and six (6) feet 
wide is placed between the tables, and booths may be placed next to each other if a partition is placed 
between the booths and is at least six (6) feet tall.] 

□ Dance floors or other activities that promote close contact will be closed/restricted. 

□ Pathways for ingress or egress will be kept clear and unobstructed. 

 
CUSTOMER CONTROLS 

□ The number of customers allowed inside the establishment will be limited to 50-percent of the 

occupancy of the building (staff are not included when complying with this occupancy requirement).  
Outside seating areas are not limited to occupancy levels, but the number of customers will be limited 
to that required to meet all safety protocols, especially the required six (6) feet of spacing between 
groups.  [Note:  Employees do not count toward the occupancy levels.] 

□ No alcohol will be served after 11:00 p.m. 

□ Customers will be required to wear an appropriate face covering when not seated. 

□ Customers are not allowed to loiter at the bar or in common areas, and will be required to remain 

seated at tables. 

□ Only seated individuals will be served, or if service is provided at a bar the customer(s) will be required 

to return to their seat(s) once served.  [Note:  Breweries, wineries, and distilleries may serve customers 
standing at a counter if the customers are sampling products provided by the establishment.  Groups 
at the counter will not exceed six (6) individuals, and will be separated from other groups by either six 
(6) feet or an engineering control such as a partition.] 

□ Groups of customers will not exceed six (6) people, and groups will be separated by at least six (6) feet 

at all times, including while waiting to be seated. 
 
 



 
SANITIZING CONTROLS 

□ A hand sanitizing station will be located at the entry to the establishment.  Other disinfectants, such as 

disinfecting wipes and soap and water will be available to customers and employees. 

□ Surfaces that are frequently touched by employees and customers, such as doorknobs, tables, and chairs 

will be frequently cleaned and disinfected. 

□ Restrooms will be frequently cleaned and disinfected, and those cleanings will be documented. 

 
 
I acknowledge our establishment is permitted to open subject to the provisions detailed in this plan and any 
other requirements ordered by the state or local jurisdiction.  I also acknowledge that if I fail to comply with 
those requirements the approval provided herein is subject to revocation. 
 
 

   
Signature  Date 

   
   
   

Name/Title (print)  Business Name 
   
   
   

E-mail Address (optional)  Telephone 
 
 
The Open Safe Plan for the above-mentioned establishment is hereby approved.  This approval shall be in 
effect until revoked or no longer necessary under any state or local requirements related to the COVID-19 
pandemic.  Furthermore, if any provision in this plan is in conflict with state or local requirements, the state or 
local requirements shall supersede (for example, if the state lifts the requirement to wear a face covering when 
in a building or when unable to maintain 6-feet of distance, the requirement for face coverings in this plan shall 
not survive). 
 
 

   
Comal County Judge (or authorized designee)  Date 

 


