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Introduction 

The Covid-19 outbreak continues to be a rapidly evolving situation that 

presents a number of complex challenges for SYC and the wider community. 

The information within this document provides a guideline for our internal 

service offering and decision-making.  

We have a wide range of unique considerations and the club will use risk 

assessment tools and processes to make the most effective decisions. The 

health and safety of our members, volunteers, customers and staff will be the 

number one priority at all times. All necessary measures are being taken in a 

bid to be Covid-secure and reduce the risk of infection from Covid-19 to 

members, volunteers, staff and visitors in accordance with current 

Government guidance.  

The effective eradication of Covid-19 relies on people taking individual and 

collective responsibility. It is the club’s role to facilitate our service offerings 

safely and in line with Government guidance and to remind our Members and 

all stakeholders of their individual responsibility so they can make informed 

choices.  

The Victorian Government will continue to issue phased plans and measures. 

As they are evolving so rapidly, we will not duplicate the detail within this plan; 

rather we will provide direct links to the current regulations. The CEO will be 

responsible for communicating this information to SYC stakeholders.  

On an ongoing basis, we will carefully review any industry specific guidance 

that affects boating activities, such as advice for the sport and hospitality 

sectors, as well as paying particular attention to any guidance for specific 

sections of our community.  

→ All current SYC information related to the coronavirus and how it directly 

relates to our facility is available by visiting our dedicated Coronavirus 

webpage https://syc.com.au/coronavirus/ 

 

 

 

 

https://syc.com.au/coronavirus/


SYC Guiding Principles 

These are SYC guiding principles that underpin our decision-making. We have 

and will encourage all internal decision makers to use these principles to 

inform their own decisions during the Covid-19 period. 

1) We will always follow Government advice - The COVID-19 preventative 

measures are vital to protecting health and wellbeing. We all have a role to 

play by following the Government guidelines. 

2) Regarding on-water activities we will follow Australian Sailings advice in line 

with the regulations 

3) We will take a take a considerate and conservative approach  

 Considerate: be mindful of the potential impact on SYC stakeholders  

 Conservative: help to minimise risk by taking a conservative approach to 

our service offerings 

 

Covid Team 

SYC has appointed a Covid-19 task group to make decisions related to 

activities, operations and implementing the relevant regulations. Policy 

matters will be presided over by General Committee.  

The task group comprises: 

Covid-19 Officer:     CEO Richard Hewett 

Clubhouse / Facility Change rooms:  Facility Manager Paul Corfield 

Administration and offices:  Finance Manager Helen Tetlow 

Boating Operations / assets:  Boating Manager James Sly 

Kitchen and Food Services:  Executive Chef Kol Gemmel 

Waterfront Operations / assets: Waterfront Manager Paul Gascoigne 

The task group will: 

 Recommend policies to General Committee identifying how the Club will 

operate under the restrictions of the day  

 Oversee the implementation of SYC service offering in line with those 

policies 

 Communicate all relevant information to SYC stakeholders 

 Provide staff (and where relevant, stakeholder) training 

 Review policies and operations and progress or retract them in line with 

the regulations of the day 



Government Regulations 

 

Victorian Restrictions 

The current restriction levels is regularly updated on the Victorian Government 

website  

→ Click here to view the current restriction levels. 

As SYC service offering is across several industry sectors, the relevant 

information tabs are 

- Restaurants, cafes, bars, pubs and nightclubs 

- Community facilities 

- Sport & exercise 

- Entertainment and culture 

- Religion and ceremony 

--- 

On-Water Regulations 

SYC will continue to be guided by the interpretation Australian Sailing make of 

the relevant guidelines of the day pertinent to our on-water services including 

racing and training. As these progress or retract, we will respond. 

→ Click here to go directly to Australian Sailing's COVID-19 Information Hub – 

you will find the most relevant links to information and support for clubs as 

well as an archive of COVID-19 related news stories and updates.  

→ SYC will provide direct and current links to the Australian Sailing Covid 

guidance on our Coronavirus web page https://syc.com.au/coronavirus/  

--- 

Hospitality Guidelines (Food & Beverage Outlets)  

Our Food and Beverage outlets will operate in line with the industry guidelines 

as set out by the Chief Health Officer.  

→ Click here to view the current Hospitality Industry Guidelines  

 This sets out the following important key information: 

- General Planning 

- Environmental Issues including cleaning 

- Floorplans and patron limits 

https://www.dhhs.vic.gov.au/victorias-restriction-levels-covid-19
https://www.sailingresources.org.au/covid-19/
https://syc.com.au/coronavirus/
https://www.business.vic.gov.au/__data/assets/pdf_file/0011/1903718/Hospitality-Industry-Guidelines-for-coronavirus-COVID-19.pdf


- Staff and training 

- Patron numbers 

- Compliance matters 

→ Click here to view SYC interpretation of these hospitality guidelines  

This sets out important key information not limited to the following: 

- No. of persons per enclosed room 

- Density requirement of the day – how many people per square metre 

- Space requirements in-between tables 

- Max no. of patrons per table 

- Service model 

- Booking requirements for contact tracing  

 

Communications 

SYC has a wide range of stakeholders. We will communicate our service 

offering and Covid measures clearly, accurately and in a well-timed manner on 

a wide range of platforms.   

This will comprise communications via email, website, social media, podcasts, 

via onsite signage, verbally and in-person onsite at SYC.  

→ All current SYC information related to the coronavirus and how it directly 

relates to our facility is available by visiting our dedicated Coronavirus 

webpage https://syc.com.au/coronavirus/ 

We will provide updates as necessary; seek feedback, listen and respond. 

We will emphasise the importance of the actions we are taking and the impact 

we know it will have on members, staff and volunteers. 

We will use signage extensively and various examples are included within this 

document.  

We will encourage everyone to stay safe, recognise the risks, whilst asking 

them to follow the club’s new policies or procedures. 

  

https://syc.com.au/food-beverage-outlets-stage-1-revised-restrictions/
https://syc.com.au/coronavirus/


Staff Training and Inductions 

The CEO Richard Hewett, Finance Manager Helen Tetlow and the Facilities and 

Operations Manager Paul Corfield have completed the Government training 

requirement – Operating a hospitality business in a Covid-19 environment. This 

covers; 

- Understanding Covid-19 

- Workplace health and safety in a Covid-19 environment 

- Preparing the business for operations 

- Operating the business 

This training course has been made available to all SYC staff.   

Staff safety and wellbeing is paramount. Processes are in place including 

inductions, information and training. 

General inductions have been provided to staff explaining it is the 

responsibility of every individual to help reduce risks by following the 

guidelines and rules, including conducting pre-shift health checks, reading and 

understanding the information provided and adhering to rules to reduce 

intermixing between staff and patrons where possible.  

Process have been set out that deal with arrival at work, use of change/shower 

facilities, personal hygiene and professional appearance, sanitising of hands 

before entering shared zones, working through the checklist for staff before 

each shift, how to help prevent the spread and reduce our risk of virus 

including the supply of reference materials.  

Additionally staff have been advised and educated on symptoms, the 

requirement to stay at home if unwell, the use of work areas, shared 

workstations and the reporting requirements should it become known they 

have been in close contact* with a confirmed case of coronavirus (COVID-19) 

 * A close contact is someone who has spent greater than 15 minutes face-to-

face, cumulative, or the sharing of a closed space for more than two hours, 

cumulative, with a confirmed case of coronavirus 

Area specific inductions have been completed for our respective trading areas 

in food and beverage both front and back of house, boating, waterfront and 

administration. 

 



Planning for a Covid Diagnosis at SYC 

In preparation for, or in a bid to avoid a potential coronavirus (COVID-19) 

outbreak amongst patrons or staff at SYC, we have the following measures in 

place: 

- For staff we maintain accurate records of all work rosters (to identify 

who has been in close proximity with one another during a shift).  

- We record all patrons who come into the Clubhouse and a list of all 

attendees at any training programs we run.  

- Staff and Members are advised to stay away from the Club if unwell. 

- Staff know if they develop symptoms at work, such as fever, cough, sore 

throat or shortness of breath, they should leave the workplace and seek 

medical advice. 

- If a staff or Club member does test positive for coronavirus at SYC, we 

will treat their condition with understanding and compassion. We will 

check in on their wellbeing regularly during self-isolation and monitor 

their mental health. 

What will we do if a staff member, Member or guest tests positive for 

coronavirus? 

- We understand if anyone who is a confirmed case of coronavirus 

(COVID-19) and they have been at SYC whilst they are infectious, then 

the Department of Health and Human Services (DHHS) will contact us. 

We will then implement the following steps: 

- We will consult with DHHS on whether the Club is required to close for a 

short period to facilitate cleaning and enable contact tracing 

- We will determine what areas of the Club were visited, used, or 

impacted by the infected person 

- We will clean and disinfect all areas that were used by the confirmed 

case (for example, bar, Off the beach, offices, bathrooms and common 

areas) 

- We will close off the affected area before cleaning and disinfecting 

- We will open outside doors and windows to increase air circulation and 

then commence cleaning and disinfection 

- We will fully sanitise all areas of the site, paying particular attention to 

high touch areas. SYC will remain closed until this is completed 



Furthermore, the DHHS may request information from us to assist with contact 

tracing and we will make this freely available. DHHS will contact anyone who is 

identified as a close contact of the case.  

 

SYC will then work with DHHS to ensure that all appropriate preventative 

measures have been taken prior to reopening the Club. 

Any staff member who tests positive for coronavirus (COVID-19) know they 

should remain in home isolation until they have been notified by DHHS that 

they are no longer required to isolate and have met its criteria for release. The 

staff member should follow DHHS guidance and their employer’s policy. 

Staff who are determined as close contacts of a person with coronavirus 

should not come to work for 14 days after their last close contact and must 

quarantine themselves. During quarantine, they should watch for symptoms 

and seek medical assessment and testing if they become symptomatic. 

If multiple staff are directed to be quarantined, and this affects operational 

capacity, the Club will need to consider its ability to trade in the respective 

areas. We will also assess the need to dispose of raw materials (especially fresh 

ingredients), any work in progress, or short shelf-life stock to ensure food 

safety is maintained. 

We will respect the privacy of people with a confirmed case of coronavirus and 

treat their condition with understanding and compassion. If a staff member is 

isolating, we will check in on their wellbeing regularly and monitor their mental 

health. 

 

 















Slowing the spread of coronavirus
Stay home. Protect our health system. Save lives.

To receive this publication in an accessible 
format email COVID-19@dhhs.vic.gov.au
Authorised and published by the Victorian 
Government, 1 Treasury Place, Melbourne.
© State of Victoria, March 2020. (2001628_v2)

www.dhhs.vic.gov.au/coronavirus
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If you are concerned, call the

Coronavirus hotline 1800 675 398 (24 hours) 
Please keep Triple Zero (000) for emergencies only

WASH your hands often with soap and 
running water, for at least 20 seconds. 
Dry with paper towel or hand dryer.

TRY not to touch your eyes, nose or mouth.

COVER your nose and mouth with a tissue 
when you cough or sneeze. If you don’t 
have a tissue cough or sneeze into 
your upper sleeve or elbow. 

PHONE your doctor or the hotline – 
 1800 675 398 – if you need medical 
attention. They will tell you what to do.

CONTINUE healthy habits: exercise,  
drink water, get plenty of sleep.

BUY an alcohol-based hand 
sanitiser with over 60% alcohol.


