Seattle Tennis Club
Policies & Procedures
for
COVID-19 Pandemic
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Section 1: Areas Considered
Areas that have been considered for Health and Safety Procedures
when developing the Master Re-opening
• Parking lot/bike area
• Security
• Employee entrance/vendor receiving/garbage and recycling area
• Front desk
• 3rd floor lobby seating area/3rd floor outside deck
• Gymnasium
• Admin offices, storage and restroom
• Fitness center; 2 areas/squash courts
• Fitness center restroom and office space
• 2nd floor all banquet rooms and areas (View, Bistro, Gallery, Ballroom, Fireside)
• 2nd floor kitchen and employee cafeteria
• 2nd floor staff locker rooms
• 2nd floor banquet restrooms
• Locker rooms (men’s, ladies’, boys’, girls’)
• Entry outside entries to locker rooms
• Canoe Club
• Grill
• Players’ Lounge (bar)
• Staff mis-en-place area (area between Canoe and Grill)
• 1st floor kitchen, storage areas, Chef office and walk-in refrigerators
• Elevators (3): North, South and vendor elevator
• Player’s lawn
• Snack bar (inside and outside)
• Beach and lower lawn
• Docks and boathouse
• North lawn/restrooms/prep kitchen
• Storage areas and trash/recycling areas North end of club
• Clay courts and pickleball court
• Tennis courts #1-10
• Indoor court building (#14-19)
• Area outside court 16 in front of Pro Shop (waiting area)
• Pro Shop and storage areas
• Restrooms in I.C.B.
• Racquet Room and elevator
• Bleachers (West and South)
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Section 2: General/Administration Office
COVID-19 Employee-Screening Procedures
Effective May 26, 2020, all employees reporting to work will be screened for respiratory
symptoms and have their body temperature taken as a precautionary measure to reduce the
spread of COVID-19.
Every employee will be screened, including having his or her temperature taken, when
reporting to work. Employees will report to the screening tent located in the bicycle area
adjacent to the parking lot upon arrival at work and prior to entering any other areas of Seattle
Tennis Club property.
Each employee will be screened privately by a staff member from our security department
using a touchless forehead/ temporal artery thermometer. The employee’s temperature and
answers to respiratory symptom questions will be documented, and the record will be
maintained as a private medical record.
Any employee who has a fever at or above 100.4 degrees Fahrenheit or who is experiencing two
or more known symptoms of COVID-19 will be sent home immediately. The employee should
monitor his or her symptoms and call a doctor or use telemedicine if concerned about the
symptoms. Additionally, staff will not be allowed to enter the facility if they are aware of any
direct contact with a COVID-19 confirmed individuals within the last 14 days.
An employee that is sent home can return to work when:
•

He or she has had no fever for at least three (3) days without taking medication to
reduce fever during that time; AND
• Any respiratory symptoms (cough and shortness of breath) have improved for at least
three (3) days; AND
• At least seven (7) days have passed since the symptoms began.
An employee may return to work earlier if a doctor confirms the cause of that employee’s fever
or other symptoms is not COVID-19 and releases the employee to return to work in writing.
An employee who experiences fever or respiratory symptoms while home should not report
to work. Instead, the employee should contact his or her immediate supervisor for further
direction as well as contact their medical provider.
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COVID-19 Employee requirements (based on CDC, OSHA and Washington Safe Start plan
and phased guidance)
Training
All staff will be given training on all PPE required to be worn or used on their first day
returning to work. This will include: (i) how to use sanitizers and cleaning agents; (ii) how to
put on, take off and dispose of or clean masks, gloves, shields, etc.; (iii) guidance on maintaining
social distance with coworkers and members; (iv) including how to help enforce the social
distancing rules.
Cleanliness is of paramount importance. Training on hand washing will be required and
performed on the first day returning to work and refreshed at the start of shift meetings going
forward. All staff will be reminded that they are not to come to work if they have any concern
that they may be sick. Signs have been posted regarding the pandemic and Washington State
sick and safe leave policies.
Direction on the use of break areas will be provided, as well as encouragement to bring their
own water or beverages from home when possible. Break areas will be sanitized frequently as
well as stocked with supplies for self-sanitation needs. As employee meals and beverages
become available, department heads will instruct their staff on how and where to go to get their
beverages filled and where meals can be served to them. To start out, we will be providing this
from the second-floor kitchen and additional break areas will be made available on the second
floor to maintain distancing requirements. Staff will be required to wash hands prior to entering
any food service area and again after any breaks prior to returning to their workstations.
High touch areas have been identified in each department area and staff will be trained on the
frequency and methods of sanitizing these areas.
Staff will be given remote access to clock into work from their mobile devices to limit the
number of people needing to use the biometric time clock. It is recommended that staff clock in
from their individual device if possible. Those that are unable to clock in this way will use the
existing biometric clocks and will need to wash their hands for 20 seconds immediately after
touching the clock and prior to going to their workstation or exiting the building.
Staff will be reminded that they are empowered to stop any activity that they deem to be
unsafe. The health and welfare of staff and members will always take precedence in every
situation.
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PPE
Staff will be required to wear face coverings when they are working in the buildings on
property. The use of cloth face masks has been determined to reduce the spread of virus germs.
Some positions outside of the buildings where social distancing can easily be achieved will not
be required to wear face coverings but the staff will be provided the option to wear them.
Some staff will be required to wear gloves while doing their jobs. These will be required to be
changed regularly in coordination with frequent hand washing.
Use of facilities
Employees will all be required to enter and exit through the parking lot entrance. The
employees will be encouraged to show up to work in uniform to limit the use of employee
locker rooms during shift changes. Employee break areas will be monitored, and break shifts
staggered to limit the employees from congregating in such areas. Remote work will continue to
be available for staff that are able to accomplish their duties from off site.
Personal equipment
Staff will be provided with equipment to use such as pens, computer stations, phones, etc. that
should be used only by them. If a workstation must be shared, it is to be completely sanitized
before and after each use.
Daily attendance log
At the screening check point every staff member will be logged into the facility daily. In
addition, each department will log the attendance of their staff and maintain these logs for 60
days.
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Employee information poster
Posted in break room and on mandatory poster areas
Employee Health and Safety Memo Provided Upon Club’s Re-Opening
The primary concern of the Seattle Tennis Club during this unprecedented time is the health,
safety and welfare of its staff and members. We have developed some procedures and
guidelines that must be followed to help keep you safe. Note: if a situation occurs that is not
covered by the following information, please ask your supervisor for appropriate guidance.
Your cooperation is required to maintain recommended safety precautions and best ensure a
safe and healthy work environment.
GENERAL HEALTH CONSIDERATIONS
Employees with a fever (above 100.4 degrees F), sore throat, dry cough, gastro-intestinal
distress, or any other symptom related to COVID-19 or flu should notify their supervisor
immediately and not report to work. If you develop any of these symptoms while at work,
immediately notify your supervisor. Seek medical advice and follow the CDC’s recommended
guidelines. If you have come in contact with someone who has tested positive for COVID-19 or
is being quarantined by a medical professional for suspected exposure to COVID-19, please
speak with a medical professional before reporting to work as you may be asymptomatic for up
to 14 days after the event. The Seattle Tennis Club reserves the right to require employees to
submit to temperature checks.
REQUIRED SAFETY and HYGIENE PRACTICES
• Employees must wash hands following the Centers for CDC guidelines (20 seconds with
soap and water and sanitize hands)
• Employees must always practice safe personal distancing. Allow at least 6 feet between
oneself and others and avoid all contact.
• All employees must help keep communal areas, including the break room and
restrooms, clean and sanitized. To do so, they must use proper CDC-recommended
cleaners and disinfectants.
• If surfaces are dirty, they should be cleaned using a detergent or soap and water before
disinfection with diluted household bleach, alcohol solution with at least 70 percent
alcohol, or EPA-registered household disinfectants. Note: diluted household bleach
solutions can be used if appropriate for the surface. Follow the manufacturer’s
instructions for application and proper ventilation. Check to ensure product is not past
its expiration date. Never mix household bleach with ammonia or any other cleanser.
• Cover your mouth and nose with a tissue or elbow when sneezing. Discard used tissues
in trash, and immediately wash and sanitize your hands.
• Avoid touching your eyes, nose, or mouth.
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•
•
•

Wear gloves when necessary and discard and replace them often.
Cloth masks must be worn at all times.
Wash and sanitize your hands often using the procedures cited above.

ADDITIONAL HEALTH AND SAFETY GUIDELINES
• Gloves, masks, and other protective equipment and appropriate cleaning and disinfectant
materials are available and should be used as necessary.
•Disinfect high-touch areas in your workspaces such as light switches and doorknobs
frequently.
•All shared tools and equipment must be wiped down with disinfectant before and after it is
used by each employee.
•All suggestions for additions and/or revisions to these guidelines are welcome. Please do so by
contacting your supervisor for discussion and consideration.
No Work Allowed!
Club employees should not come to work if they have COVID-19 symptoms including a cough,
fever, shortness of breath, chills, muscle pain, headache, sore throat, and/or recent loss of smell
or taste. Doctors may also suggest that persons living with someone exhibiting these symptoms
should also not go to work.
When can one return to work? It is always best to seek input from a doctor as applicable
policies are developed. Note: some physicians suggest that it might be appropriate to return to
work after seven days have passed since symptoms began and 72 hours after any fever is gone,
and other symptoms are improving.
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COVID-19 Employee Health-Screening Form:
Employee name: _____________________________________________________
Job title: ____________________________________________________________
Supervisor’s name: ___________________________________________________
Date

Body temperature

Did the employee answer yes
to any questions below?

Screened by

Since their last day on property, has the employee experienced two or more of the following
symptoms?
• Cough
• Muscle pain
• Breathing issues
• Headache
• Fever
• Sore throat
• Chills
• Loss of sense of smell or taste
Has the employee been in contact with someone who has a laboratory confirmed COVID-19 diagnosis in the
past 14 days?
If an employee’s body temperature is at or above 100.4 degrees Fahrenheit or if he or she answers yes to
either question, the employee must be sent home immediately and the following completed:
Date the employee was sent home: ________________ Recorded temperature: _______________
Are visible signs of respiratory illness present? _____ Yes

_____ No

An employee sent home with a fever can return to work when:
• He or she has had no fever for at least three days without taking medication to reduce fever during that
time; AND
• Any respiratory symptoms (cough and shortness of breath) have improved for at least three days; AND
• At least seven days have passed since symptoms began.
The employee may return to work earlier if a doctor confirms the cause of the employee’s fever or other
symptoms is not COVID-19 and provides a written release for the employee to return to work.
Date the employee returned to work: _____________________
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Office space Guidelines
Anyone who is able to accomplish his or her duties from home should work from home for the time
being. Remote work options will not be possible for everyone all of the time but limiting unnecessary
time in the confined office space is what we will be requesting of the team.
Staff that will work from home likely will be as follows. Payroll will be entirely from home. Catering
Director and Communications & Events Manager will work from home 8o% of the time. Human
Resources, Assistant to the GM, Controller and IT Director will likely be from home 40-60% of the time.
Pool construction supervisor is to be moved out of the office.
With those working from home and the desk used by the pool contractors vacated, spacing
accomplishes the 6-foot distancing. (exceptions being hallway to the General Managers office and the
copier and bathroom)
All small in-person meetings should be handled in the View Room. Members needing to meet with an
office worker will stop at the front desk and request that we contact a manager to meet them. They will
be directed to the View Room another available room on second floor. One-off member visits can
continue to take place after stopping at the front desk to confirm the manager is on site and available.
Some barriers may be required for Membership, Accounts Receivable and IT since members often come
straight to their cubicles. Facilities is working on options to accomplish this with plexiglass partitions.
Based on the King County Executives’ directive, face masks will be required by staff and members in
the office.
Cleaning will be completed 2 times per day and sanitizing every hour for high touch areas including
switches, handles, equipment, bathroom, etc. Each desk will be provided wipes to clean computer and
phone and supplies as they deem necessary. As we continue to source items, alternate sanitizer
solutions will be available in the office area near the copier and postage machines for staff to selfsanitize work surfaces more regularly and before and after use. No more shared desks and workspaces
for Banquets, housekeeping/maintenance, front desk/Kora and accounting in the office. If space must be
shared the entire station will be sanitized before and after use by the individuals.
Doors to stay propped open and a sign will be placed outside the office letting members know that we
are limiting office visits by appointment only to maintain social distancing and to protect the health and
safety of staff and members. A sign on the Administration door will say “to make an appointment to
speak with someone in the Administration Office, please contact the Front Desk or call (206) 324-3200 to
make an appointment.”
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Section 3: Facilities
FACILITIES COVID 19 RESPONSE
Upon club entry staff will be stopped by a designated staff member who will fill out the questionnaire
on page 9, and have their temperature recorded. Staff will be required to wear a facial covering while
indoors and gloves where applicable.
Housekeeping staff will be required to wear masks and gloves in all areas.
Security staff will be required to wear masks, gloves will be required when applicable.
Maintenance staff will be required to wear masks and gloves while working inside.
Landscape staff will be required to wear masks and gloves when applicable or near other people.
At the entry to the clubhouse, the front desk attendant will be protected with a plexiglass barrier.
There will be a wall-mounted display with facemasks, tissues & sanitizer for any member, guest or
vendor that may be entering the facility, across from the Front Desk, at the 2nd floor Bistro entry, outside
the Players’ Lounge, on the 1st floor and outside the Pro Shop. See Image below.

Coffee / Water service will be removed during the duration of the pandemic.
The living room / sitting area and patio will lose 50% of the seating area and newspapers will be
eliminated. Members may request a tablet at the Front Desk that will be sanitized after each use and
digital subscriptions of the Seattle Times, Wall Street Journal & NY Times will be installed.
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Sitting areas will be reduced by at least 50%. This includes the Fitness Room, 2nd floor common areas,
Racquet Room, outdoor sitting areas to meet social distancing.
Interior doors will be propped open with doorstops when possible to eliminate any unnecessary touch
points and allow staff to maintain sanitized touch points throughout the club. Many areas such as
polishing brass handles will become secondary to maintain sanitized high touch points.
All water coolers in locker rooms, clubhouse, tennis buildings etc. will be removed to eliminate any
unnecessary touch points.
All house phones will be removed to eliminate any unnecessary touch points.
All locker room amenities (shaving cream, razors, lotions, deodorant etc.) will be removed to eliminate
any unnecessary touch points.
Fitness Room furniture will be stored; 2nd floor furniture will be moved to meet social distancing.
1st floor outside the Player’s lounge will also have a wall-mounted display with facemasks, tissues &
sanitizer for any member, guest or vendor that may be entering the facility. Similar to the one on across
from the Front Desk.
Additional sanitizer stations to be added at each entry and or gathering point (Guardhouse, Main
Entry, Pro Shop Entry 1st and 3rd floor, racquet room coffee area, Pro Shop, Pro Office, Courts 1 – 8,
Entry to Soft Courts, Court 9 & 10, Boathouse x 2, North Lawn x 2, Bistro Entry, Ballroom Entry, 2nd
Floor Entrance, Fireside Entry, View Entry, 2nd Floor Deck, Fitness Room x 3, Locker Room Entry, Snack
Bar Entry, Restaurant Entry x 2, Lawn x 2, Beach x 2, Bar Window, Bar Entry, Grill Entry,
Administration)
Portable hand sinks will be deployed on the beach and the boathouse.
Portable hygiene stations will be deployed for camp type situations, fitness classes, outdoor areas etc.
Each station will have disposable masks, tissue and hand sanitizer, available for any members or
guests.
Restrooms – All urinals and toilets where possible will be converted to auto-flush. In counter soap
dispensers will also be converted to motion sensors. All applicable faucets will be replaced if
approved by the Board $25,000 which includes 19 faucets and 8 sinks would be replaced if approved.
Staffing – Additional staffing will be needed in housekeeping to maintain clean high touchpoints. It
will be the expectations that an individual on the housekeeping team will clean all high touch points
hourly. (Doors, elevator buttons, handrails, locker rooms, seating areas etc.)
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PPE – Staff will be provided with a washable logo mask to be used when necessary, required or
requested by staff. Gloves are always provided and will be used when necessary, required or
requested.
Supplies – COVID related supplies are difficult to obtain. Hand sanitizer in large quantities virtually
unobtainable. Masks, Small hand sanitizers and General cleaning products have all been procured and
we are looking into producing bleach wipes.
HVAC Units - All HVAC units will be upgraded to the highest filter media allowed per unit. We
currently use Merv-8 and will be upgraded to Merv-13 wherever possible. We will get the new filters
installed during our next quarterly service.
Shipping / Receiving - All shipping / receiving will be done on McGilvra Blvd. The Receiving Manager
will move products from the street through the tent to the elevator and will distribute products when
time is available. Vendors will be checked in on McGilvra and staff will radio the appropriate staff
member to meet them to receive the goods.
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Section 4: Front Desk
Front Desk COVID-19 Re-Opening Plans
Operating Hours: 8:00 AM – 8:00 PM (Monday – Sunday)
•

Masks – Required by staff

•

Gloves – optional but have available

•

Touchless sanitizer for front desk staff

Gloves provided as needed. Receptionists to hand out, so that they are not handled by as many people. Masks,
sanitizer and tissue will be provided in a sanitation station on the wall near the coat room.
COVID-19 Updates/Informational Posters: outside front doors, lobby area & possibly the 3rd floor living room
Decals: on the floor 6 ft apart, 6 ft back from the desk for waiting to speak with a receptionist
Flyers: for entering and exiting the front doors with one-way traffic for each clearly stating which one is which. If
elevators are usable, max capacity listed on the doors. Disinfect flyer for office materials (staplers, keyboards,
etc.), that are consistent for all areas. Coat room closed. No Coffee Service. Maximum for each area posted
where applicable.
Desk: plexiglass across the front and sides of desk with a slot near the bottom for passing items
Log: stop taking in and out drop and pick up items. Items that are currently at the desk can be picked up but
nothing new coming in or out
Day Locker Keys: Once fitness opens, we will move day locker keys to be checked in and out through fitness
instead of the Front Desk. Front Desk will continue to check these in and out until Phase 3 of the re-opening
plan.
Passes: Attempts will be made to make passes electronic.
Specifically assigned pens for each receptionist. As the Front Desk is a shared area, inexpensive USB keyboards
and mice will be purchased for each receptionist. This will ensure we are not sharing high touch areas.
We will remove all paper forms/business cards from the top of the desk and have documents available to email
to members as requested/located on the website. Business cards available by request only, passed out from
receptionists to eliminate frequent touching by everyone.
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Section 5: Fitness
Location: STC fitness room (lake view)
Operating Hours: 6:00 AM – 9:00 PM Monday thru Sunday)
Staff: (1) employee from 6:00-2:00 (M-TH) & 6:00-1:30 (F-SUN)
(1) employee from 2:00-10:00 (M-TH) & 1:30-9:00 (F-SUN)
Restrictions:
• Fitness classes (Monday thru Saturday) will be available in Squash Court #2. When not in
use, Squash Court #2 will be used as a personal training or stretching area.
•

Cardio equipment will be placed 6 feet apart (see diagram)

•

Fitness class stations will be placed 6 feet apart (in squash court #2)

•

Fitness doors will remain open during operating hours to eliminate handle touching

•

STC will have masks, gloves, and hand sanitizer available to members

Capacity: 15 members maximum (on cardio equipment & personal training) 8
member maximum (fitness classes, in squash court)
Staff will follow all fitness attendant job responsibilities, in addition:
•

Staff will be encouraged to wear masks, but will be required to wear gloves

•

Staff will make sure social distancing restrictions are being followed

•

Staff will post "sanitized" or "not sanitized" signage on cardio equipment after member
usage, so members know what pieces are disinfected

•

Staff will wipe down all equipment, handles, and counters

•

Staff will be behind a sanitation station that will have a barrier between member and staff.
Members can check out the following (see diagram):
o

Exercise mats, aerobic benches, dumbbells, towels, and any other equipment that
members can touch

Members will be asked to return all items they use to the sanitation area so staff can disinfect them
The water cooler will be at the sanitation area. Members will have to ask the fitness attendant for
water. This will prevent excessive touching of handles.
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Members will be encouraged to bring their own water bottles or STC will provide disposable
"coned" paper cups.
To ensure proper social distancing guidelines, a reservation system (similar to the Players’ Lawn) will
be considered being implemented for beach access, if applicable.
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All equipment 6’ apart
at a minimum
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Gym:
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Section 6: Waterfront/Raft
Location: STC Waterfront/Raft
Operating Hours: Monday thru Sunday - 11:00am to 8:00pm Staff: (5-6) employee per day. Weather
dependent.
Restrictions:
• Umbrella stands will be embedded into the ground at 6 feet intervals.
•

Beach capacity will be posted

•

Beach chair placement will be 6 feet apart. Staff will be monitoring this restriction

•

Masks, gloves, and hand sanitizer will be available to members

•

We will follow the Governor's guidelines at the time of opening

Capacity: Social distancing (6 feet) and Governor's beach capacity decisions will always guide us.
Lifeguards will follow all lifeguard job responsibilities, in addition:
• Staff will be encouraged to wear masks, but will be required to wear gloves
•

Staff will make sure social distancing restrictions are being followed

•

One staff member will be behind a sanitation station where members can check out beach chairs
and umbrellas

•

STC will not provide beach toys.

•

Lifeguards will be positioned at the beach, raft, catwalk, sanitation station, and new area
between catwalk and boat dock slips.

Members will be asked to return all item they use back to the sanitation area, so staff can disinfect them.
First responders will be encouraged to wear a plastic protection face shield when responding to an
incident
With the new below activities, we will have a designate lifeguard watching this area.
• The area will be like an obstacle course.
• Members will be allowed to use this space, one at a time and 6-8 feet apart.
Staff will wipe down and disinfecting all waterfront equipment before and after use. Waterfront
railings, handles, etc. will be wiped down and disinfected at the beginning and end of each shift as well
as one-hour intervals.
No group or private swim lessons will be allowed in the lake
Rolling log will not be available.
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We will be re-designing the lines in the lake to avoid the construction barges and worker
Added Activities:
•

New sand on the portion of the beach we get back

•

Ninja obstacle course for lake

•

Floating mats to walk/run on
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Section 7: Boathouse
Location: STC Boathouse
Operating Hours: Monday thru Sunday - 6:00am to 8:00pm Staff: (3-4) employee per day
Weather dependent
Restrictions:
• No gatherings on the 'T' dock
•

No jumping in and swimming off the 'T' dock

•

One member per piece of Boathouse equipment, except for members of the same households

•

Follow the Governor's guidelines

•

Summer camps are yet to be determined, but if allowed, we may split the camps into small
groups

STC will have masks, gloves, and hand sanitizer available to members.
Members will not be allowed into the boathouse. Members will stand in line outside of boathouse 6 feet
apart to receive the boathouse equipment.
Staff will follow all boathouse attendant responsibilities, in addition:
• Staff will be encouraged to wear masks, but will be required to wear gloves
•

Staff will make sure social distancing restrictions are being followed

•

One staff member will dry off and disinfect each piece of boathouse equipment that is checked
out before it is stored back in the boathouse

•

Staff will take temperatures of each member that arrives by boat

•

Boathouse staff will be positioned in the boathouse, on the 'T' dock, and outside of the
boathouse

•

Members will be asked to return all items they use back to the sanitation area so staff can dry off
and disinfect them

•

Staff will wipe down and disinfect all boathouse equipment, railings, handles, rescue boats, etc.

•

Staff will be allowed to teach one on one private lessons, as long as social distancing is in place
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Section 8: Tennis Facilities and Tennis Play
Procedures and Rules for Tennis Facilities and Tennis Play
The following are STC Tennis Committee and BOT approved COVID-19 Tennis reopening procedures
and rules as of MO/DAY/YR. It is the intent of STC to always keep the safety and health of its members
and employees first. We will change the procedures and rules as conditions dictate and/or
necessitate.
Pro Shop staff will be required to wear masks and gloves.
Tennis Pros will be required to wear masks when entering the Indoor Court Building but not while on
outdoor courts.
Entering the Club
• When active members enter through security, they will see tennis signage saying the following:
1. Welcome back, we have missed you.
2. Please always observe 6 feet of social distancing.
3. Those who have an outdoor court booking head directly down the stairs to the outdoor
bleachers; do not go inside. There will be a specific marked waiting area for each court.
A staff member will be there to check you in and direct the flow to the court.
4. Those who have indoor court booking enter in the top entrance down the stairs, where
there will be a specific marked waiting area for each court. A staff member will be there
to check you in. When your court time is finished exit through the lower doors and up
the stairs to exit.
5. No walk/on Tennis allowed. You need a court booking to play!
6. Pro Shop will be open a max of three people allowed at one time.
7. Above all else, please use common sense.
8. If you have any questions, please ask a staff member.
Tennis Courts and Pro Shop
• Courts available for member general play: Outdoor Courts 1, 3, 5-8; and Indoor Courts 17-19
•
•
•

Courts 5-8 will have divider nets fully deployed at all times to contain stray balls and maintain distancing
of players
Nets on Courts 2 and 4 will be taken down to prevent play and thus allow for safer spacing for players on
Courts 1 and 3
All Indoor Courts will keep divider nets fully deployed

Courts available for Pro use: Outdoor Courts 9, 10; and Indoor Courts 14-16
28

Pro designated Courts may become available for general member play as determined by member demand and/or
weather conditions…members will be updated timely with any scheduling changes
o

Ball machines will only be available for use on Pro Courts and only with approved Pro
supervision…ball machines will NOT be allowed on member general play Courts

•

Outdoor Court gates will remain ajar, only club staff may close or adjust

•

Indoor Court building doors and vinyl curtains to access Indoor Courts will remain open, only club
staff may close or adjust

•

On-Court benches, water coolers, scorecards garbage cans, and umpire chairs will be removed,
eliminating touch points. Members and Pros shall cart away used balls, trash, water bottles, towels,
and all items they bring onto a Court. Trash disposal instructions/bins will be clearly posted

•

Antibacterial wipes/hand sanitizers will be provided for each court, and sanitizing stations will also
be strategically placed around Courts and waiting areas

•

The Pro Shop will be open, with regular service (limited staff), to facilitate purchase of tennis balls,
racquet stringing, and other approved services.
o

Pro Shop Hours 8:00am-8:30pm, court booking can only be done on GameTime or calling the pro
shop during hours of operation (206) 324-5454.

o

For crowd control and social distancing measures, the Racquet Room will remain closed until further
notice.

o

No more than 3 people will be allowed in the Pro Shop at any time, proper social distancing and other
approved COVID-19 procedures will be enforced.

o

All staff will have their temperature taken before there shift starts and all staff must wear masks when
working in the pro shop, lobby and tennis building for members safety.

o

The Pro Shop will have two plastic shields at the Pro Shop counter.

o

We will have a pro shop member dedicated to cleaning all touch points in the indoor court area.

o

Hand Sanitizer, antibacterial wipes will be available in pro shop and lobby at all times.

o

Offer curbside surface for racket stringing over the phone, that way a member can limit their
exposure.

o

Staff will wipe down all Demo rackets before and after usage and regrip the racket before every new
use.

o

Member charges only, no cash or credit card transactions.
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o

Members will NOT check-in with the Pro Shop (see play registration procedures below)

•

Indoor building bathrooms will be open, the pro shop staff will clean touch points frequently.

•

Upstairs gallery viewing area and outdoor patio area above Pro Shop will be open with a maximum
of 15-20 allowed in each area, both areas will be set up to observe social distancing. There will be
no coffee service offered in the upstairs gallery. (added different verbiage here)

Court Reservation, Player Check-In, and Rules of Play
• Tennis will be limited to only Singles Play, or up to four players if from the same household…a
household is defined as living in the same dwelling
•

Eligible Active members shall reserve a Court through GameTime, only members listed on a GT
reservation will be permitted entry and allowed to play
o

GT will include and reflect Outdoor Courts as well as Indoor (reservation instructions will be noted
on GT website)

•

No Guests or Social members will be allowed to play tennis during this limited tennis period.
Members will be notified when these restrictions are changed

•

Tennis play time will be shortened to 70 minutes, allowing members to use hand sanitizer,
antibacterial wipes, and provide a safer changeover between reservations

•

Players listed on reservations plan to arrive no sooner than 10 minutes before reservation time

•

Players will not check in with the Pro Shop, instead a staff member will direct them to the
designated waiting area assigned for each court. A staff member will check them in to GT

•

Singles players will each bring their own can of tennis balls, the server will only use their can of
balls when serving to avoid potential cross contamination

•

If a ball comes onto a court from another court, players should roll it back with their racquet

•

Members/Players should bring their own towel, water bottle, etc. and space their items at a safe
distance away for the others

•

Use antibacterial wipes on racquet grips before and after play to sanitize hands

•

When changing sides, use opposite sides of net or just don’t change sides, maintain at least 6-foot
safe distance from others, do not shake hands, fist bump, or physically acknowledge tennis play
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•

Upon completion of play please sanitize your hands, do not congregate or socialize on or around
the Courts, and please leave the club as soon as possible, unless other parts of the club are open for
approved use

Pro Court Use
• Member lessons will be offered on courts 14-16, and 9-10. Courts may be released for general open
play pending demand for lessons and/or weather
•

Lessons can have up to 3 eligible members, or up to 4 for family members who reside in same
dwelling

•

Pros will ensure that members on Court maintain a safe social distance

•

Each pro will have their own basket of balls

•

Only the tennis professionals will pick up the balls and use the ball mowers

•

Ball machines can only be used on designate Pro Courts and under Pro supervision

•

Pros will wipe down all equipment after use

•

When pros are in the pro shop and office they will be required to where a facemask.

Pickle Ball Use
• Pickle ball will be limited to singles play, or up to four players if from the same household…a
household is defined as living in the same dwelling.
•

Please call the pro shop to make a reservation, no walk-on play will be allowed

•

Please have 2 pickle balls during play, so serving player will use their own pickle ball, please use
your racket to return pickle ball to serving player.

•

Each court booking will be one hour long.

•

Pickle ball rackets and balls can be checked out in the pro shop.

•

Pro shop will wipe down pickle ball rackets and balls after each use.

•

If you have any questions, please contact pro shop (206) 324-5454.
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Waiting for outdoor courts
1. The waiting area for courts 5-8 will be on the far right. On each bench there will be a decal
indicating the wait area for each court. Players will be spaced out 6 feet apart.
2. The waiting area for courts 1&3 will be on the middle bleacher. On each bench there will be a
decal indicating the wait area for each court. Players will be spaced out 6 feet apart.
3. We will have a pro shop staff member situated in between courts 1&5, directing members
toward the designated waiting areas; and will check them in so they do not have to go inside
and cause congestion. Members can purchase balls from this staff member as well.
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Waiting area for indoor courts
1. Members with an indoor court booking will enter through the top entrance down the stairs and
into a waiting area.
2. Tennis players will see a decal on the floor for courts 14-19 where they will wait for their court
time 6 feet apart. Players will wait to enter the indoor court building after the other courts have
exited through the lower exit.
3. A staff member from the pro shop will be there to check them in so they do not need to come in
the pro shop and check in avoiding congestion.
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Section 9: Food & Beverage
F&B Re-Open Safety Standards
Employee Screening and Safety Guidelines: A COVID-19 Infection Prevention Class will be
given on Tuesday May 26th for all F&B Staff.
o
o
o
o

All Food & Beverage staff (Snack Bar, Dining, Kitchen) will be required to wear masks and
gloves at all times.
A sanitizer dispenser will be located on the main terrace of the lawn.
Staff will be trained in proper handwashing procedures and frequencies.
Appropriate signage will be posted throughout the workspaces to remind team members of
proper hand washing procedures and social distancing.

Member Spaces: The dining areas of STC will be reconfigured to ensure safety for members
and staff, staying within all the recommended state and federal regulations while maximizing
the space for the most efficient usage.
Seating Areas will be set up to allow for 50% of the legal capacities throughout the dining
spacings during Phase 2 and increasing to 75% during Phase 3.
•

The Players’ Lawn will be set with (25) tables and be RESERVATION ONLY!!!! No walk ins will
be accepted.

•

The Players’ Lounge will have a capacity of (30) and will be for seated guests at tables of no
more than (5) and WALK IN ONLY. No member walks up bar service will be allowed inside the
Players’ Lounge. (see Bar Areas)

•

The Grill will have a capacity of (33) and will be for seated guests at tables of no more than (5)
and WALK IN ONLY.

•

The Canoe Club will have a capacity of (22) and will be for seated guests at tables of no more
than (5) and WALK IN ONLY. This will be intended for Snack Bar overflow as well.

•

The Racquet Room will have a capacity of (15) and will be for seated guests at tables of no more
than (4) and WALK IN ONLY.

•

The Racquet Room Patio will have a capacity of (15) and will be for seated guests at tables of no
more than (5) and WALK IN ONLY.

•

The North Lawn will have a bar available and spaced out tables of no more than (5) &
umbrellas for those without a reservation that would like to enjoy a beverage.
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Bar Areas: Additional bar spaces will be added throughout the property to reduce the lines,
gatherings and order times. The hours and operations of these bars are as follows. All bars will
have hand sanitizer located at the pickup spot!!!!
The Main Bar: Monday-Sunday 11:00am-10:00pm and will have a Plastic Barrier (see exhibit #)
and used inside as a service bar only.
•

Members will be able to receive drinks at outside window of the main bar. Social distancing
markers will be laid out every (6’) as well as signage to encourage it.

•

The Member at the front of the line will not be called up to the order spot until the previous
member has left after ordering. The member should remain (6’) from the window to inform the
bartender of their order. Once the order is complete, he or she will be called up to the window
to pick up and exit directly out. Once the area has been sanitized the next person will then be
called up to the front to repeat the process.

•

Outside Satellite Bar: Monday-Sunday 4:00pm-9:00pm and will be a fully stocked satellite bar
will be stationed at the south end of the terrace and will have the same style Plastic Barrier as
the Main Bar. A designated line for ordering beverages will be marked with social distancing
markers laid out every (6’) as well as signage to encourage it. Members will be called up to
order and pick up their drinks following the departure of previous order and complete
sanitization of area has been completed.

•

The Racquet Room Bar: Monday-Sunday 3:00-9:00pm (dependent on weather and availability)
will be a partially stocked satellite bar and will have the same style Plastic Barrier as the Main
Bar. A designated line for ordering beverages will be marked with social distancing markers
laid out every (6’) as well as signage to encourage it. Members will be called up to order and
pick up their drinks following the departure of previous order and complete sanitization of area
has been completed.

•

The North Lawn Satellite Bar: Monday-Sunday 3:00pm-9:00pm (Dependent on weather and
availability) will be a partially stocked satellite bar. A designated line for ordering beverages
will be marked with social distancing markers laid out every (6’) as well as signage to encourage
it. Members will be called up to order and pick up their drinks following the departure of
previous order and complete sanitization of area has been completed.

o

Special Member Dining experiences will be provided on various dates throughout the summer
on the North Lawn to add more dining area options on the property.

o

These nights will be RESERVATION ONLY to ensure crowd control, accurate
meal counts, and safe serving practices are achievable.
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The Snack Bar will open on a limited menu to ensure safe social distancing for members and staff as
well as to expedite fast delivery times. Pre-made grab and go items will be featured on this menu to
assist in this goal (see menu exhibit)
o Staffing will be limited to (3) team members at a time.
o

Proper Face Shields and Gloves will be worn at all times.

o

A line for ordering and pick up will start 6 feet back from the south window which will be
dedicated to ordering, using the north window for pick up. Clear markers will be placed.

o

The member at the front of the line will not be called up to the order spot until the previous
member has vacated after ordering. The member should remain 6 feet from the window to
inform the server of their order. Once the order is complete, they will be called up to the
window to pick up and exit directly out. Once area has been sanitized the next person will then
be called up to the front to repeat the process.

o

Members will be able to receive drinks at the outside window of the main bar. Social distancing
markers will be laid out every 6 feet as well as signage to encourage it.

o

Short cocktail tables will be placed at the railing end of the Snack Bar patio to encourage quick
turnover while eating.

o

No Condiment station will be provided for Hot Dogs and Hamburgers. Any requests for these
will be handed over by a properly gloved team member in the form of personal containers

o

Napkins and pre-packaged roll ups will be handed over by properly gloved team members

o

Straws must be pre-packaged.

The View Room will always remain locked. If a member would like to utilize the room for a quiet
space and it is not already booked, then they must check in with the front desk.
The Bistro will always remain locked. If a member would like to utilize the room for a quiet space and
it is not already booked, then they must check in with the front desk.
The Fireside Room will be set with two tables and four chairs for members to enjoy as a quiet place.
No more than (10) people at a time will be allowed and no more than (5) to a table.
The Gallery will serve as a storage space for overflow furniture until the club begins to return to a
more “normal” mode of operations.

Maintaining Healthy Service and Operations
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•

Menus will be paper, not on boards, and will be disposed of immediately at the end of each
table service.

•

Tables will not be pre-set. The server will ask the table if they would like water on arrival and
then deliver it.

•

Rollups will be built in a sanitary area and marked with a sticker indicating they were made
under such conditions.

•

There will be no check presenters or pens. If a member would like to see their bill then a receipt
will be given, having been only touched by gloves.

•

Salt and pepper packets will be used until lighter restrictions are outlined by state and federal
health departments.

•

Straws must be pre-packaged.

•

All bar garnishes will be pre-built in a sanitary area with proper gloves and masks in use.

•

All condiments will be pre portioned in ramekins in a sanitized environment until lighter
restrictions are outlined by state and federal health departments.

•

Extra staff will be scheduled to help with bussing and sanitizing each area used in dining after
every usage.

•

Party size will be limited to (5) per table, or as directed by the Governor.

•

Gathering and socializing around bar areas will not be permitted in the Lawn area.

•

Once a blanket has been issued it will be immediately turned into housekeeping and washed
properly before being used again.

•

A staff member will monitor restrooms on a 15-minute bases; to clean high touch surfaces

•

Only Kitchen and Front of House staff will be allowed in the main kitchen during serving hours.

•

Soda fountains must be used ONLY by Front of House team members and disinfected after
every use.

•

Beer tap handles need to be wiped and disinfected after every use.

•

Liquor and wine bottles, storm pours for mixers and water carafes need to be wiped and
disinfected after every use.

•

Sugar and creamer will be offered and only brought upon request and individually.
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•

Point of Sale Systems will be sprayed and disinfected after every use.

•

Linens will be handled only with gloves from the time they come out of the package from the
linen company.

•

We will require that for lawn reservations groups do not show up prior to (5) minutes before
their time to help ensure gatherings do not occur while waiting for tables to turn.

•

Tables will have 80 minutes from the time their reservation begins and will then be asked to
vacate the table to allow 10 minutes to thoroughly sanitize the tables and chairs.

•

Only two kitchen staff may be working on the same 8-foot prep table at the same time, at
opposite ends.

•

Every kitchen station must be pre and post sanitized and equipped with gloves and approved
sanitizer.

•

No more than 4 cooks on the kitchen line at any time to insure social distancing. One person
offline will be the runner for the cook line so line cooks do not have to walk past each other

•

One expeditor will be on the hot side and one on the cold side. Food Runners will not handle
food until the expeditor calls them to pick up.

Delivery Procedures
• Drivers will be required to check with purchasing agent at the receiving text to determine safety
of items being delivered.
•

Driver will be required to wear mask and gloves & use sanitizer (sanitizer dispenser in receiving
area)

•

Each delivery will be taking to the second floor for checking and storing by kitchen manager.

•

Drivers will be encouraged to leave the property promptly after delivery of product is complete.

•

Use of STC facilities of any kind will not be permitted without requesting first from a supervisor
and specified facility is known so sanitization can be followed up on.

Staff Meal Procedures – Starting at reopen of member services
• In the beginning, staff meals will be served in the form of grab and go meals created on the 2nd
floor banquet kitchen and handed over directly from a STC kitchen staff member. Staff may not
grab their own.
o

Hours and Location of Staff Meal pick up are:
•

10:30 AM - 1:00 PM on the 2nd floor kitchen
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•

4:00 PM- 6:30 PM at the snack bar.

•

Proper handwashing before entering the kitchen or snack bar and masks will be required before
entering to pick up staff meal.

•

Seating will be available in the Ballroom for Staff for proper social distancing.

o

In the event there is a prior banquet booked in the Ballroom, staff will be notified as to where
seating can be found.

o

No more than 5 team members may sit at the same table.

o

Hand sanitizer will be available at the employee meal area.

o

Proper handwashing will be required before returning back to each team member’s workspace.

Coffee Service: Coffee service will be suspended until lighter restrictions by state and federal agencies
have been outlined.
Club Snacks: Club Snacks will be suspended until lighter restrictions by state and
federal agencies have been outlined or a safer and financially viable option can be worked out.
Bridge: Social Bridge will be suspended until lighter restrictions by state and
federal agencies have been outlined.
Banquets will operate under the recommendations and requirements of state and federal
health organization and will not be allowed until a minimum phase 3. At that time STC will have
the following policies for banquet events.
• No events over 40…. (Staff needs to be accounted for in the allowed capacities.)
•

No tables of more than 5.

•

No Beverage stations

•

No Buffets or displayed hors d oeuvres or dessert stations unless attended by an STC staff
member.

•

All staff will wear proper masks and gloves.

•

Each table will have hand sanitizer, as well as any bars.

•

Each bar will have social distancing signage and floor markers.

•

Coffee will be served at the bar or by a beverage attendant at a station.

•

A restroom attendant will be assigned to the event.
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•

Pre-set meals whenever possible.

•

No dancing

•

Microphones must be sanitized in between each use.

•

Salt & pepper packets will be used upon request only.

•

Only the use of rollups built in safe sanitize environment will be used. They will be marked
with a sticker.

•

One staff member will be assigned to sanitizing doorknobs, push plates and other high-volume
touch areas.

Section 10: Food & Beverage
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Kitchen Staff general food safety guidelines and practices
•

All Kitchen staff will be required to wear masks and gloves at all times.

•

The goal should be “contact-less delivery” to protect employees and customers.

•

Increase the number of hand-sanitizer dispensers in both kitchens and rest areas.

•

Remind employees of best hygiene practices (National Restaurant Association and Washington
Department of Health) including:
o

washing their hands often with soap and water for at least 20 seconds.

o

cover coughs and sneezes with a tissue or into their elbow, but NOT into their hands.

o

throw away tissues into a lined garbage bin and wash hands immediately with soap
and water after each cough or sneeze.

o

avoid touching eyes, nose, and mouth to help slow the spread of germs.

•

Ensure social distancing of six feet per employee and avoid physical contact (shake hands, hugs,
high-five, etc.)

•

Limit the number of employees in the kitchen and use both kitchens for social distancing prep
time.

•

Increase the frequency of cleaning and sanitizing high-touch areas and all food contact surfaces
such as utensils, cutting boards, etc.

•

Dishes must be properly washed and sanitized with chemicals or a high heat dishwasher after
each customer’s use.

•

Establish a no-cell phone policy in the kitchen. Employees must leave the phone in their lockers.

41

42

43

Lawn Map
302

300

301

33

43

53

22

32

42

52

21

31

41

51

62

61

23

63

20

30

50

40

12

11

44

60

FIREPLACE

Grill Map

107
109
2-3pl

103
110

108

2-3pl

2-3pl

111
2-3pl

101
45

104

71

73

2pl

2pl

BAR
74
4pl

Players’ Lounge Map

83
2pl

84

85
4pl

2pl

94
91
2pl

93
2pl

46

S
N
A
C
K
T
A
B
L
E

Canoe Club Map

47

Limited Dinner Menu
Summer Lettuces
mixed green, fresh strawberries, feta cheese, candy pecan, balsamic vinaigrette
Mexican Chop
organic mad hatcher chicken breast, chopped romaine, black beans, tomatoes, corn, queso fresco,
pumpkin seeds, cilantro lime vinaigrette
Jackson Square Salad
fresh-cracked Dungeness crab, bay shrimp, romaine, Maytag bleu cheese, avocado, hardboiled eggs,
Caesar dressing
Greek Power Bowl
brown rice, cherry tomatoes, cucumber, avocado, kalamata olives, feta
red wine vinaigrette
Club Burger
shredded lettuce, American cheese, chopped pickles, special sauce, brioche bun, French fries.
Sub Impossible Burger
Filet Mignon $35
St. Helens farms filet mignon, bearnaise, grilled asparagus, almond, parsley
Fish & Chips
crispy tempura batter Alaskan halibut, hand cut herbed parmesan fries
Wild Alaskan King Salmon
served in a cornhusk, Thai BBQ sauce, roasted corn relish, fingerling potato
Kids Option
Chicken tenders with fries
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Limited Summer Lunch Menu
Greek Power Bowl
brown rice, cherry tomatoes, cucumber, avocado, kalamata olives, feta, Red wine vinaigrette
Mexican Chop Salad
organic mad hatcher chicken breast, chopped romaine, black beans, tomatoes, corn, queso fresco,
pumpkin seeds, cilantro lime vinaigrette
Jackson Salad
fresh-cracked Dungeness crab, bay shrimp, romaine, Maytag bleu cheese, avocado, hardboiled egg,
Caesar dressing
Club Burger
shredded lettuce, American cheese, chopped pickles, special sauce, brioche bun, French fries.
sub impossible burger
Fish & Chips
crispy tempura batter Alaskan Halibut, hand cut herbed parmesan fries
Rueben Sandwich
rye bread, in house corned beef, sauerkraut, gruyere, Thousand Island

49

Limited Snack Bar Menu
Caesar salad (pre-made)
Add chicken
Greek power bowl (pre-made)
Brown rice, cherry tomatoes, cucumber, avocado, kalamata olives, feta, Red wine vinaigrette
Mexican chop salad (pre-made)
Organic mad hatcher chicken breast, chopped romaine, black beans, tomatoes, corn, queso fresco,
pumpkin seeds, cilantro lime vinaigrette
Grilled Chicken Caesar wrap (pre-made)
Organic mad hatcher chicken breast, chopped romaine, in house made Caesar dressing, house
croutons, Parmesan Reggiano
French Fries
Cheeseburger
Hot Dog
Frozen Yogurt
Assorted:
Chips
Cookies
Milkshake
Ice Cream Snacks
Assorted Pre-Packaged Snacks:
Protein Bars
Candy
Trail Mix
Jerky
Etc.
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Section 11: Organizations Used
The following organizations were used to assemble the information for this Manual through
sharing of information, Zoom meetings, Board meetings, Webinars, subscriptions, etc.
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

OSHA
WHA - Washington Hospitality Association
D of H - Department of Health
NCL - National Club Association
CMAA - Club Manager’s Association of America National
CMAA - Evergreen Chapter of WA
GO - Governor’s Office in WA
L&I - Labor and Industries
USTA
NRA - National Restaurant Association
HRA - Hotel & Restaurant Association
NACE - National Association of Catering Executives
NHRA - National Human Resources Association
Private Club Boards sharing best practices from CA, OR and WA
Puget Sound Business Journal webinars
McMahon Group - Club Consultants
Club Benchmarking - Club consultants
Amongst others….
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