
 

 

COVID-19 Preparedness Plan for River Oaks Golf Course 

River Oaks Golf Course is committed to providing a safe and healthy workplace for all our workers and 

customers. To ensure we have a safe and healthy workplace, we have developed the following COVID-19 

Preparedness Plan in response to the COVID-19 pandemic. Managers and workers are all responsible for 

implementing this plan. Our goal is to mitigate the potential for transmission of COVID-19 in our workplaces and 

communities, and that requires full cooperation among our workers, management and customers.  Only through 

this cooperative effort can we establish and maintain the safety and health of all persons in our workplaces. 

Management and workers are responsible for implementing and complying with all aspects of this COVID-19 

Preparedness Plan.  River Oaks Golf Course managers and supervisors have our full support in enforcing the 

provisions of this policy and we encourage our workers to ask questions, raise safety and health concerns and 

offer suggestions related to the plan and its implementation. 

Our workers are our most important assets. We are serious about safety and health and keeping our workers 

working at River Oaks Golf Course. Worker involvement is essential in developing and implementing a successful 

COVID-19 Preparedness Plan. We have involved our workers in this process by addressing concerns and 

processes to ensure a safe environment. Our COVID-19 Preparedness Plan follows State of Minnesota Industry 

Guidance for our business, Centers for Disease Control and Prevention (CDC) Guidelines, federal Occupational 

Safety and Health Administration (OSHA) standards related to safety and health precautions required in 

response to COVID-19 and applicable executive orders. The plan addresses the following: 

1. policies and procedures that assist in the identification of sick workers and ensure sick workers stay home; 

2. implementation of engineering and administrative controls for social distancing; 

3. worker hygiene and source controls; 

4. workplace building and ventilation protocols; 

5. workplace cleaning and disinfecting protocols; 

6. drop-off, pick-up and delivery practices and protocols; and 

7. communications, training and supervision practices and protocols; 

8. what customers and clients can do to minimize transmission; 

9. additional protections and protocols for receiving and exchanging payment; 

10. additional protections and protocols for managing occupancy; 

11. additional protections and protocols to limit face-to-face interactions; and 

12. additional protection and protocols for distancing and barriers. 

1. Policies and procedures that assist in the identification of sick workers 

and ensure sick workers stay home 

Workers have been informed of and encouraged to self-monitor for signs and symptoms of COVID-19. If you are 

unsure of the symptoms, we have health screening signs (Exhibits A, B, & C) up in the buildings and have given 

or emailed them out to all employees.   



 
 

The following policies and procedures are being implemented to assess workers’ health status prior to entering 

the workplace and for workers to report when they are sick or experiencing symptoms.  All employees are 

directed to contact their supervisor and stay home if they have symptoms or isolate at work in an outdoor area 

until talking to a supervisor if symptoms arise.  We have infrared thermometers in the golf shop, clubhouse and 

maintenance facility if needed to take temperatures. 

River Oaks Golf Course has implemented leave policies that promote workers staying at home when they are 

sick, when household members are sick, or when they are required to isolate or quarantine themselves or a 

member of their household.  The city offers Covid-19 leave along with FMLA leave for individuals affected. 

Accommodations for workers with underlying medical conditions or who have household members with 

underlying health conditions have been communicated and job duties may be reassigned. 

River Oaks Golf Course has also implemented a policy for informing workers if they have been exposed to a 

person with COVID-19 at their workplace and requiring them to quarantine for the required amount of time. We 

will notify an employee in the event that they have been exposed to someone who has tested positive for 

COVID-19 as soon as we are made aware of the exposure.  Your direct supervisor will inform you if you have 

been exposed. In addition, a policy has been implemented to protect the privacy of workers’ health status and 

health information.  We are unable to provide with information on who exposed you to the virus, just that you 

were exposed and should quarantine. 

Social distancing – maintaining six feet of physical distancing 

Social distancing of six feet will be implemented and maintained between workers in the workplace through the 

following engineering and administrative protocols:  Workspaces have been spread out and we have moved 

locations for the time being to keep individuals properly spaced.  Lunchrooms will limit the number of 

employees at each time. 

Social distancing of six feet will be implemented and maintained between workers and customers or clients in 

the workplace through the following engineering and administrative protocols:  Customers will see signage 

(Exhibit D) to direct them around the course and buildings to keep a social distance and floor mats will also be 

applied on the ground to remind customers of distance protocols.  We will also have plexiglass shields stationed 

where guests check in and check out. 

2. Worker hygiene and source controls 

Worker hygiene and source controls are being implemented at our workplaces at all times.  We have directed 

staff to wash their hands for at least 20 seconds every 30 minutes along with providing sanitizer at main 

entrances and throughout the buildings.  Facemasks are required for all employees in the restaurant, golf shop, 

and anybody working an event or handling food.  Outdoor staff including starters, rangers, outdoor services 

staff, and beverage cart drivers have the option of wearing a mask.  If any employee does not have a facemask, 

ask your supervisor for one because we have them available for you. 

Proper handwashing signs (Exhibit F) are located near all handwashing sinks.   

 



 
 

3. Workplace building and ventilation protocols 

Reopening the workplace includes necessary sanitation, assessment and maintenance of building systems 

including water, plumbing, electrical and HVAC systems.   Our city facility manager will recommend any changes 

necessary to ensuring we are at code with our building and ventilation. 

4. Workplace cleaning and disinfection protocols 

Regular housekeeping practices are being implemented, including routine sanitizing of the workplace and 

frequent sanitizing of high-touch areas. Workers have been instructed that personal equipment and tools should 

not be shared and, if shared, should be disinfected between users. Sanitizer has been put around the facility to 

ensure all touch points are disinfected after each use.  Golf carts and maintenance equipment are sprayed down 

and sanitized after each use.  Counters, door handles and common areas are cleaned on a regular basis. 

After Each Use Cleaning Procedures: 

• Carts cleaned and sanitized 

• Push carts cleaned and sanitized 

• Tables and chairs cleaned and sanitized 

• Maintenance equipment 

 

Frequent Sanitization 

• High touch areas such as counters and door handles 

 

End of Shift Cleaning: 

• Bathrooms cleaned and sanitized 

• Tables and chairs cleaned and sanitized 

• Bar counter cleaned and sanitized 

• iPads cleaned, sanitized, and plugged in 

Appropriate and effective cleaning and disinfectant supplies have been purchased and are available for use in 

accordance with product labels, safety data sheets and manufacturer specifications, and are being used with 

required personal protective equipment for the product.  Gloves are required with the transfer of goods or 

services and are located throughout the buildings. 

5. Drop-off, pick-up and delivery practices and protocols 

Delivery of goods must be signed off by a supervisor and delivered to the appropriate department. 

6. Communications, training and supervision practices and protocols 

This COVID-19 Preparedness Plan was communicated through email and in each department to all workers on 

6/22/2020 and necessary training was or will be provided to current employees and those who have not yet 

returned to work. Department supervisors will go through with each staff member the processes that we take to 

ensure our practices and protocols are in place and they know how to handle situations.  Managers and 



 
 

supervisors are to monitor how effective the program has been implemented by watching, teaching and 

readjusting. Management and workers are to work through this new program together and update the training 

as necessary. This COVID-19 Preparedness Plan has been certified by River Oaks Golf Course management and 

was posted throughout the workplace on 6/22/2020.  It will be updated as necessary. 

7. What customers and clients can do to minimize transmission of  

COVID-19 

Masks are required for anybody who comes into the building.  Signage has been put up on doors to make 

customers aware of the mask requirement (Exhibit E).  Customers have been made aware via an automatic 

email sent before their tee time to stay home if they are not feeling well.  We have sanitizing stations 

throughout the clubhouse and golf shop and customers have been instructed to use individual carts and to keep 

their social distance through signage (Exhibit D).  We have touchless hand sanitizer stations outside the doors for 

customers to use.  We are also requiring social distancing while at the course and limiting table sizes in the grill, 

on the patio, and in the event center.   

8. Additional protections and protocols for receiving and exchanging 

payment 

Prepayment has been available for all golf rounds to minimize contact.  Credit card transactions have been the 

preferred method and if cash is taken, employees must use gloves and change them after the transaction. 

9. Additional protections and protocols for managing occupancy 

Tables have been spaced in the facility to manage occupancy.  There is a limit of 4 people per table both indoors 

and outdoors.   

10. Additional protections and protocols to limit face-to-face interactions 

We have spread out our transaction areas to limit face-to-face interactions and applied glass on counters where 

necessary. 

11. Additional protection and protocols for distancing and barriers 

Tables will be distanced, barriers for front line staff and stickers on floors along with signage have been setup. 

Certified by: 

 

 

Dennis Neitz 

General Manager 

River Oaks Golf Course & Event Center 

651-438-2121 
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