
COVID-19 Hire Agreement Clause

As a hirer of a Bass Coast Shire Council community facility, you are required to ensure a 
CovidSafe environment for both organisers and participants of your activity or event. 

This includes ensuring that organisers and participants have confirmed they;

 Do not have any symptoms associated with COVID-19 (e.g. fever, cough, sore 

throat, shortness of breath, sneezing/runny nose or loss of sense of smell).

 Are not waiting for results of a COVID-19 test.

 Have not been in contact with any known or suspected cases of COVID-19 in the 

past 7 days. 

 Have not returned or been in contact with anyone else who has returned, from 

overseas in the past 7 days. 

In line with CovidSafe Settings Hirers agree to;

Follow State Government direction on;

 Covid Marshal
 QR Check-In
 Vaccination Status
 Density
 Masks

Sanitiser and Cleaning

 Supply additional sanitiser where necessary (sanitiser is supplied at our venue 
entrances).

 Clean and disinfect all High Touch surfaces – a cleaning kit and instructions is 
supplied at the venue. 

 Ensure surfaces are cleaned and disinfected when visibly soiled or there is a spillage.
 To pay for additional cleaning fees if hirers are unable to complete high touch 

cleaning. 

Food, drinks and utensils

Some tips to consider for your event to limit the risk of covid/cold/flu transmission;



 Recommend that all participants bring their own water bottles, coffee cups and 

utensils or any other items required for their activity. 

 Consider asking people to bring their own food, drinks, glasses and utensils or have 
your event catered.

 Avoid food that requires shared utensils or serving spoons such as share platters. It 
is better for one person to serve or distribute food or drinks. For example, one 
person should manage the hot water urn for tea and another person or people 
should be in charge of serving food. 

 Help people to maintain a 1.5 metre distance, discourage people from queuing for 
drinks and food. Consider using markers to help with distancing or get people to 
come up in small groups or by table.

 Crockery and cutlery should be cleaned in a dishwasher on the hottest setting or by 
hand with hot water and detergent then rinsing in hot water. 

o You should wash hands with soap and water or use an alcohol-based hand 
rub before and after handling used crockery and cutlery. 

o Wash or sanitise your hands before putting the cutlery away.

o A separate clean tea-towel should be used to dry items. If using a tea-towel 
place in basket to be washed after your hire. 

Reporting

Report any instance where a participant advises that they have tested positive for Covid-

19 or have been in contact with someone who has tested positive. Please contact the 

Coronavirus hotline on 1800 675 398 – open 24 hours, 7 days.

Report to the hirer, so that we can arrange necessary cleans.

Abide by State Government Covid restrictions and the conditions set out by this hire 

agreement. Any known or reported breeches will be referred back to you as the hirer.

For additional information please see https://www.coronavirus.vic.gov.au/coronavirus-
covidsafe-settings 

Name: 

Signed:            

Group name:

Date:

https://www.coronavirus.vic.gov.au/coronavirus-covidsafe-settings
https://www.coronavirus.vic.gov.au/coronavirus-covidsafe-settings


We thank you and your participants for helping us keep our community safe.


