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INTRODUCTION

Welcome to a whole new pop-up experience 
with Capital Kitchen! Before we embark on our 
gastronomic journey together, I would like to 
share more about what the team has done to 
ensure that the highest levels of hygiene and 
safety are met, and the steps that we all have 

to take to dine together safely.

While the COVID-19 situation in Singapore is 
currently stable, this is unlike anything that we 

have had to face before. 

This serves as a guide on the safety measures 
and strict hygiene protocols that we have 

implemented not just for guests but also for 
our staff, to reassure you of our dedication to 
ensuring that we are operating safely. Please 

take this time to read this guide we’ve put 
together, I believe that everyone can do their 

part to adhere to the guidelines and help 
keep our home a safe environment.

I hope you have a great time in our pop-up 
restaurant – your support goes a long way in 

helping to keep our family strong, and the 
good vibes going. 

Sincerely,

Andrew Li
CEO, Zouk Group



As the Government has strictly allowed only 
5 persons to a table for dine-in during this 

period of time, let us work together to keep 
to that. 

Do note that mingling between tables is 
forbidden and so is crossing over if you see a 
friend. Say hello from afar and keep that close 
distance greeting or toast for the future when 

the time is right!
 

All alcohol sales and consumption has to
 stop at 2230hrs sharp, which the team here

 at Capital Kitchen will strictly abide to. 
Last orders for drinks will be at 2200hrs, 
and all alcohol will be cleared from the 

tables by 2220hrs.
 

We take these rules from the authorities very 
seriously, so guests who fail to comply will be 
politely asked to settle their bill and leave the 

restaurant immediately.

ADVISORY



FAMILY & TRIBE

We are committed to creating 
a supportive community for 

our team members, and 
regard our colleagues and 

guests as our family. 
At Zouk, we are one tribe.

RESPECT & UNITY

We embrace diversity, show 
respect for each and every 
one of our team members, 

and are united in everything 
that we do.

CARE & SAFETY

The safety and well-being 
of our team and our guests 
remains our utmost priority. 
This has, and always will be, 

at the heart of everything 
we do.

INNOVATION

We constantly push 
boundaries in everything that 
we do. With innovation comes 
progress – we aim to always 

be at the forefront of 
the industry.

EXPERIENCE 
MAKERS

The Zouk experience is like 
no other. We believe in 

giving our guests the best 
experience that we can offer.

QUALITY

We believe in delivering only 
the best, from music and 

entertainment to food
 and drinks.

OUR VALUES



AT THE DOOR

KEEP COOL 
AND CARRY ON!

For the safety of our staff and guests, all persons enter-
ing our premises will be subject to a health screening 
before entry. This includes temperature screening, a 
travel and health declaration form, as well as the govern-

ment mandated “SafeEntry” digital check-in system.

Additional screening processes may result in a delay in 
entry, but these are necessary so that you may enter our 
premises with a peace of mind, so do be patient with us! 

We would unfortunately have to deny entry to 
anyone who fall within the following conditions:

• Anyone found with a body temperature 
>38 degrees Celsius 

• Persons who have travelled from or through 
areas of Pandemic in the past 14 days.

• All persons who, within 14 days prior to visiting 
the club,  have had contact with, or helped care for, 

anyone suspected or diagnosed as having COVID-19, 
or who are currently subject to health monitoring 

for possible exposure to COVID-19.

• Anyone with a severe chronic medical condition.

• Anyone who refuses the temperature check 
and/ or travel and health declaration. 

If you are unable to enter this time, there will always 
be future opportunities once you are cleared to do so,

 so fret not!

MASK UP, 
VIRUS DOWN

Gear up with your face masks – it is mandatory for all 
guests entering our premises to wear masks, as decreed 
by our government. If you require one, masks will also be 
provided by us. Where needed, our staff will also be able 

to assist anyone with putting on their masks.

When putting on your mask, remember to:

• Ensure your hands are sanitised before and 
after putting on, or removing the masks.

• Ensure that your mask covers your nose 
and mouth fully, and fits well on your face.



WITHIN THE RESTAURANT

RUB A DUB-DUB
Keep your hands clean at all times. Hand Sanitisers are 
readily available around our premises for use by both our 

guests and staff, please use them frequently.

Our cleaning crew is at the ready to sanitise shared 
surfaces every 30 minutes. Thorough cleaning is done daily 
before and after operations, including all public areas, 
washrooms, and general contact surfaces such as furniture, 
elevator buttons, door handles, staircase railings, tables 

and so on.

HERE TO SERVE 
AND PROTECT

We keep our crew safe, so that our guests are also safe. 

All of our Capital Kitchen crew have received training in 
understanding the symptoms of Covid-19, the precautions 
to take such as personal hygiene, social distancing and use 
of personal protective equipment, and adhere strictly to all 
standard infection protocol and control precautions, 
hygiene and safe food and beverage handling practices.

Our staff will also wear masks at all times, and change their 
masks every four hours. Any staff found to have any 

symptoms of illness will be sent home immediately.



WITHIN THE RESTAURANT

BEING GOOD 
NEIGHBOURS

You may see a friendly face or bump into the occasional 
friend, but refrain from greetings that involve physical 
contact like a handshake, fist-bump, or hugs. Opt for a 

friendly wave instead, and keep a safe distance apart.

If you have to leave your table, put your masks back on. 
When accessing common areas like restrooms and corri-
dors, remember to keep a distance of at least 1.5 metres 

away from others.

Sadly, at this point in time, no dancing is allowed, even if 
the tunes that we are sharing make your toes jiggle and 
sends your body good vibes. However, we do encourage 
light tapping of feet and snapping of fingers to a good 

beat, so please feel free to tap and snap away. 

If you have had a little too much to drink, it would be our 
responsibility to make sure you are taken care of, while 
staying safe. Our staff are here to help, so trust that you 
are in good hands and let them guide you on the best way 
to make the night a memorable one (sans the hangover). 

Help us to ensure that you are healthy – if you encounter 
any signs of respiratory illness amongst others or even 
yourself, you are encouraged to inform our staff. We have 

first aiders on-ground for immediate assistance.

PARTING CAN 
BE SWEET

Safe distancing is caring!  We have placed visible markers 
on the ground at areas of high density outside and within 
the premise. Tables are also marked and kept at a 
minimum of 1 metre distance apart. We encourage all our 
guests to observe the markers, and space themselves 

apart from one another.



AT THE TABLE

ALWAYS WEAR 
PROTECTION

To minimise areas of exposure, covers will be used for 
ice buckets, and lids wills be used to cover glasses and 
champagne flutes at all times, whether or not in use. 
Bottle caps are also to be placed back onto the liquor 

bottles at all times.

Where possible, we would recommend to allow our staff 
to serve out all of the champagne from the bottle during 
the first service. Otherwise, the cork will be used as a 

temporary bottle cap.

All of our straws and stirrers are wrapped, and disposed 
of immediately when not in use. Guests are advised to 
use one glass or flute at all times, and not to share 

drinks. 

You may wish to share your food, but we strongly 
discourage it. All of our dishes will be served in individu-
al plates, and no sharing platters will be available. Once 
you are done with your meal, the dishes will also be 

cleared immediately.

To keep our dining environment clean, tables will also be 
wiped and cleaned by our staff regularly during service, 
ensuring trash like used serviettes, squeezed limes etc 
are to be removed immediately upon sight. All soiled 
dishes, glasses and flutes will also be cleared off the 

table as soon as you are done with your meal.



DEPARTURE FROM RESTAURANT

HASTA LA 
VISTA, BABY!

As much as we would love to spend the entire night with 
our guests and make the best of that time out, the 
government has encouraged us to keep the dining 
experience a short and sweet one, in view of everyone’s 
safety. Hence, upon finishing of deserts and drinks, our 
guests and their happy bellies will be politely ushered to 
the door where we will bid our fond adieus. The time 
spent with our guests, albeit shorter than usual, is never-

theless one that we hold dear.

We wish everyone good luck and good health, and to 
stay safe in these times. We hope you enjoyed the Capi-
tal Kitchen pop-up experience and look forward to 

having you back with us again soon.

With Love,
The Capital Kitchen Team


