
  

 
OUR COMMITMENT TO YOU 

 
 

 

 

 

 

 

 
 

 
 

 
 

Mee�ng or exceeding all local regulatory 
guidelines rela�ng to sanita�on and hygiene 

 
 
Monitoring employees for fever, symptoms, and 

possible interac�ons with sick individuals 
 
 

Con�nually training employees on sanita�on and 
hygiene standards 

 
  

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

drinks, or se�ng the tables 
 
 
  

Deep cleaning and disinfec�ng of all surfaces 
every night and disinfec�ng a�er each guest 

leaves 
 
 

  
Always providing clean, sani�zed utensils, 

flatware, and menus for every guest 
 

 

 
OUR PROMISE TO YOU 

 

 
 

 
 

 
 

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

 
 

Refraining from visi�ng the restaurant if you are 
under an isola�on or quaran�ne order/direc�ve 

 
 

Respec�ng the restaurant’s sanita�on and 
hygiene standards and processes posted within 

the restaurant 
 

 
Washing hands for a minimum of 20 seconds 

prior to beginning each treatment/service 
 

 
Sharing special sanita�on or hygiene requests 

with your greeter when arriving at the restaurant 

 
WHAT YOU CAN DO TO HELP 

 

  

 
At CHEF TONY we are 100% commi�ed to providing you with an amazing dining 

experience through our delicious food, unmatched service, and incredible hospitality. 
Even though some circumstances have changed, our devo�on 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 staff and your fellow guests. 
 

604.279.0083Enquiry or Reservation
查 詢 或 訂 座



We're all in this together. Let's keep each other healthy

with reserva�ons or 
waitlist sea�ng

in the entry, lobby or 
bar

at least six feet apart when you are not at 
your table

or our other touchless 
payment op�ons

Plan Ahead Do Not
Congregate

Give Fellow
Guests Space Wear a Mask Utilize

Mobile Pay

WHAT YOU CAN EXPECT FROM US

WHAT WE ASK OF YOU

Frequent 
Handwashing

Protective 
EquipmentSocial DistancingClean RestaurantsHealthy Staff 

Members
daily health checks tables sani�zed a�er 

each visit
reconfigured dining 

room setup
masks for every staff 

member
every 20 minutes or 

a�er any contact
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