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XII. Addendum I: Accessible Eateries Program 
 

INTRODUCTION 
 

THE NEW ACCESSIBLE EATERIES PROGRAM IS A TEMPORARY OUTDOOR DINING 

PERMIT DESIGNED TO ASSIST GARDEN GROVE RESTAURANT OWNERS AND TEAM 

MEMBERS REOPEN THEIR DINING ROOMS AMID NEW FEDERAL, STATE AND LOCAL 

GUIDELINES.  

 

THE CITY OF GARDEN GROVE HAS CONSOLIDATED INFORMATION FROM THE 

CENTER FOR DISEASE CONTROL (CDC), NATIONAL RESTAURANT ASSOCIATION 

(NRA), CALIFORNIA OCCUPATIONAL SAFETY AND HEALTH (CAL/OSHA), AND 

EXECUTIVE ORDERS FROM GOVERNOR NEWSOM. 

 

IT IS ALSO IMPORTANT THAT EACH BUUSINESS DEVELOP NEW PROTOCOLS FOR 

YOUR OPERATION, IT IS INCUMBENT UPON YOU TO MEET RELEVANT STATUES 

INCLUDING STATE AND FEDERAL LAWS. 

 

WE RECOGNIZE THAT THESE ARE EXTRAORDINARILY HARD TIMES FOR YOU AND 

YOUR BUSINESS.  WE ARE WITH YOU EVERY STEP OF THE WAY AND WILL CONTINUE 

TO PROVIDE THE RESOURCES AND GUIDANCE YOU NEED TO SUCCESSFULLY 

NAVIGATE THESE UNPRECEDENTED TIMES. 
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OVERVIEW: ACCESSIBLE EATERIES PROGRAM 
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TEMPORARY OUTDOOR DINING APPLICATION
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TEMPORARY OUTDOOR DINING APPLICATION (CONT.)
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TEMPORARY OUTDOOR DINING APPLICATION (CONT.) 
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TEMPORARY OUTDOOR DINING APPLICATION (CONT.)
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ROADMAP TO REOPENING: CHECKLIST
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ROADMAP TO REOPENING: CHECKLIST (CONT.)
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ROADMAP TO REOPENING: CHECKLIST (CONT.)
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ROADMAP TO REOPEN: TEMPORARY OUTDOOR DINING 
THE CITY OF GARDEN GROVE IS TAKING STEPS TO ENSURE BUSINESSES HAVE THE 

ABILITY TO OPERATE SAFELY AND SUCCESSFULLY DURING THE COVID-19 ECONOMIC 

RECOVERY USING AVAILABLE PRIVATE AND PUBLIC RIGHT-OF-WAY AREAS.  

Temporary Outdoor Dining 

In accordance with City of Garden Grove’s Executive Order, businesses may expand 

dining areas to certain areas of public and private property not typically permitted for 

business activity, such as private outdoor areas, parking lots, and sidewalks, provided 

the applicable requirements described below can be met.  For temporary dining on 

private properties, a restaurant must complete a Temporary Outdoor Dining Permit. 

Temporary outdoor dining areas on public property, such as in on-street parking spaces, 

and public sidewalks, must complete both a Temporary Outdoor Dining Permit, and an 

Encroachment Permit. All temporary outdoor dining requires the approval of the City. 

General Requirements for all Temporary Outdoor Dining  

1. Private Parking Lots:  

 Up to 50% of off-site private parking spaces counted for required parking 

may be converted to outdoor dining space, subject to Planning Division 

approval.  

 No parking for disabled persons may be repurposed for temporary 

outdoor dining.   

 The required landscape areas for off-site private parking areas shall not be 

used as an expanded converted use for restaurants operations. There shall 

not be parking, outside seating, or other activities in these areas. 

 For an individual restaurant, the width of the temporary dining area may 

not exceed the width of the storefront, unless approved by the property 

owner. 

 Temporary dining areas must be directly adjacent to the restaurant’s 

storefront. 

 If a shopping center features multiple properties, multiple property 

owners, and reciprocal access agreements, all parties must agree to the 

placement of the temporary outdoor dining area(s), before submitting an 

application to the City. 
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ROADMAP TO REOPEN: TEMPORARY OUTDOOR DINING (CONT.) 
 

2. Walkways: 

 A minimum four foot (4’-0”) accessible walkway must be maintained at all 

times between the parking area, dining area, and front of the restaurant 

building.  

 A minimum six foot (6’-0”) spacing for required social distancing must be 

provided at all times between tables and pathways.   

 The converted use must be in conformance with all Orange County Fire 

Authority (OCFA) requirements for building accessibility.  

i. Barriers parallel to a fire lane must have breaks to allow for the safe 

passage of fire crews and equipment in case of emergency. 

3. Temporary Barriers: 

 A physical barrier of no more than three feet (3’-0”) tall must be provided 

when the dining area directly abuts any vehicular drive aisles. 

i. Dining areas not directly adjacent to vehicular traffic may delineate 

their dining area, using removable tape, nontoxic paints, or other 

methods.  

 Barriers must be weighed down, but may not be permanently anchored or 

staked into the ground. Sandbags, weights, tie-downs, and/or other 

fixtures may be used, so long as they do not encroach into required 

pedestrian walkways, or into vehicular drive aisles or streets. 

 Fire hydrants, and other fire services (i.e. fire sprinklers) may not be 

tampered with, blocked, or otherwise obstructed by barriers, or any other 

furnishings. 

 The storefront and address for the subject restaurant must remain visible 

at all times. 

4. Tables and Chairs: 

 Tables and chairs must be arranged to keep a minimum six foot (6’-0”) 

separation to the next table. 

 Tables and chairs may not obstruct any pedestrian walkways, or vehicular 

drive aisles or streets. 

5. Umbrellas, Tents, and Other Shade Structures: 

 Umbrellas and other canopies shall be fire-retardant, pressure-treated or 

manufactured of fire-resistant material.  

 Umbrellas and canopies shall be between seven feet (7’-0”) and ten feet 

(10’-0”) above ground level.  



 

12 | G G  B u s i n e s s  R e s o u r c e  a n d  R e s i l i e n c y  P l a n  
 

G
A

R
D

EN
 G

R
O

V
E 

A
C

C
ES

SI
B

LE
 E

A
TE

R
IE

S 

ROADMAP TO REOPEN: TEMPORARY OUTDOOR DINING (CONT.) 
 

 Canopies with sidewalls are not permitted.  

 The maximum area covered by a single canopy is 700 square feet. 

 Canopies, umbrellas, and awnings must be freestanding, and may not be 

attached to the buildings in any fashion. Any legs, ropes, structures, or any 

other appurtenance may not encroach into drive aisles, or any required 

accessible walkways. 

6. Other Furnishings: 

 Appropriate lighting of the temporary outdoor dining space is required if 

operating outside of daylight hours.  

 Use of landscaping and planters is permissible, however these materials 

shall not be permanently affixed to any public right-of-way.  

 No heating, cooking or open flames are permitted in the outdoor dining 

area.  

 No food preparation, plastic food displays, food storage, or refrigeration 

apparatus shall be allowed in the outdoor dining area.  

 Space heaters are permitted provided that they are an outdoor approved 

type, are located in accordance with the manufacturer's 

recommendations, and meet all applicable OCFA requirements. 

7. Operations: 

 The restaurant must conduct their operations in accordance with all 

applicable public health requirements, according to CAL/OSHA, OC Health 

Officer’s Orders, and the California Department of Public Health. 

 The restaurant must maintain the dining area, including all furnishings, in 

good shape, and remove any portions that become a hazard, or otherwise 

dangerous to patrons. 

 The on-sale of alcohol is only permitted for establishments with an existing 

and a valid on-sale ABC license, and a valid COVID-19 Temporary Catering 

Authorization from ABC. 

 The operational hours of the space shall be restricted to the business’ 

operating hours. 

 No live entertainment is permitted. 

 The plans and permit for a temporary outdoor dining area shall be kept on 

the premises of the restaurant for at all times. 

 Each permit shall be personal to the permitted restaurant and is not 

transferrable, delegable, or assignable. 
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ROADMAP TO REOPEN: TEMPORARY OUTDOOR DINING (CONT.) 
 

 Along with the permit, an “Accessible Eateries Program” placard will be 

issued, identifying the restaurant’s participation in the program. The 

placard is to be displayed prominently in a storefront window for the 

duration of the Temporary Outdoor Dining Permit. 

 The combined number of indoor and outdoor seats may not exceed the 

existing total indoor seating capacity. 

8. Signage: 

 Restaurants must comply with any signage required of them by CAL/OSHA, 

and the California Department of Public Health. 

 No additional signage advertising the restaurant is permitted under the 

Temporary Outdoor Dining Permit. All temporary signage not required by 

CAL/OSHA, and/or the California Department of Public Health is subject to 

a Banner Permit. 

9. Visual Clearance: 

 For dining areas adjacent to driveways, a right triangle with twenty-five 

foot (25’’-0”) legs at the driveway entrance, and street corner must be 

maintain an unobstructed visual clearance.  

10. Removal of Temporary Outdoor Dining: 

 All temporary outdoor dining areas must be removed at the end of the 
State’s stay-at-home order. Any costs associated with the removal will be 
the sole responsibility of the business associated with the permit.  

 Once the temporary outdoor dining area has been removed, it is the 
responsibility of the business to return the converted area back to its 
original state, and remove or repair any damage to the immediate area 
covered by the dining area. 

 The City shall have the right to suspend or prohibit the operation of a 
temporary outdoor dining area at any time if necessary to safeguard the 
public health, safety, and welfare. 
 

Additional Requirements for Temporary Outdoor Dining in Public Right-of-Way 

1. Encroachment Permit: 

 In addition to a complete Right-of-Way Encroachment Permit 

Application/Agreement, the applicant must also submit plans, have an 

inspection a minimum of forty-eight (48) hours in advance, and provide an  
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ROADMAP TO REOPEN: TEMPORARY OUTDOOR DINING (CONT.) 
 

approved Traffic Control Plan if any interference with normal traffic 

movement is proposed. 

 The applicant must agree to indemnify the City, and hold it harmless from 

any damages that may be incurred on public property. 

2. Proof of Liability and Workers Compensation Insurance 

 The Applicant shall, prior to participation in the Temporary Outdoor Dining 

Program shall thereafter maintain in full force and effect while 

participating in the program: 

i. $1 million commercial general liability insurance in a form, and to 

cover potential claims for bodily injury, death, or disability, and for 

property damage which may arise from or be related to the use of 

the public right-of-way for an outdoor dining area, naming the City, 

its officers, agents, and employees as additional insureds under the 

terms of the policy. 

ii. Workers compensation insurance, in the amount required by 

California law, which includes a waiver of subrogation. 

iii. If the Applicant is providing sales of alcoholic beverages, $1 million 

liquor liability insurance is required.    

On a dimensioned site plan: 

 Indicate overall dimensions of dining area 

 Indicate total number of parking spaces 

 Indicate number of parking spaces converted to temporary dining area 

 Indicate number of parking spaces to remain 

 Provide overall dimension and square footage of dining area 

 Dimension width of walkways 

 Indicate number of, and distance between tables and chairs 

 Indicate type(s) of barriers used, and required weigh-downs 

 Show and detail any umbrellas, canopies, heaters, or other furnishings 

 

 

See examples on next page. 
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Example of a Site Plan 
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Example of a Dining Layout – Outdoor Dining Plan

 



 

17 | G G  B u s i n e s s  R e s o u r c e  a n d  R e s i l i e n c y  P l a n  
 

G
A

R
D

EN
 G

R
O

V
E 

A
C

C
ES

SI
B

LE
 E

A
TE

R
IE

S 

Example of a Dining Layout – Outdoor Dining Plan (on Walkway) 
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WORKSITE SPECIFIC PLAN TEMPLATE  
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WORKSITE SPECIFIC PLAN TEMPLATE (CONT.) 
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WORKSITE SPECIFIC PLAN TEMPLATE (CONT.) 
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ROADMAP TO REOPEN: REFERENCES + RESOURCES 
Guideline Group Description 

 

 

 

 

This checklist is intended to 
help dine-in restaurant 

employers implement their 
plan to prevent the spread 

of COVOID-19 in the 
workplace. 

 

 

 

 

This document provides 
guidance for dine-in 

restaurants, brewpubs, 
breweries, bars, pubs and 
wineries to support a safe, 

clean environment for 
workers and customers. 

 

 

The purpose of this tool is to 
assist businesses in the food 

service industry, such as 
restaurants and bars, in 

marking (re)opening 
decisions during the COVID-

19 pandemic.   

*It is important to check with state 

and local health officials and other 
partners to determine the most 

appropriate actions while adjusting 
to meet the unique needs and 

circumstances of the local 
community. 

 

 
 

 

This document provides a 
general framework for 

cleaning and disinfection 
practices. 

 

 

https://covid19.ca.gov/pdf/guidance-dine-in-restaurants.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/community/restaurants-and-bars-decision-tree.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/businesses-employers.html
https://www.epa.gov/sites/production/files/2020-04/documents/316485-c_reopeningamerica_guidance_4.19_6pm.pdf
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ROADMAP TO REOPEN: REFERENCES + RESOURCES (CONT.) 

Guideline Group Description 

 

 
 

 

This guidance is intended for 
planning purposes based on 

traditional infection 
prevention and industrial 

hygiene practices.  

 

 

 
As state and local 

governments consider 
reopening their economies 

in response to COVID-19, the 
Association has assembled a 

group of experts to draft 
guidance for restaurants 

that guide state 
governments and align with 

opening plans. 
 

 

 

../Reopening/National-Restaurant-Association-COVID19-Reopening-Guidance.pdf
https://restaurant.org/Home

