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This Fire Rrsk Assessmentis made under the requirements of the Fire Precautions
(Workpla -¢) Regulations 1997 as amended and Management of Health and Safety at Work

Regu Iatfons 1999.

It lsalsn c'ﬂmgli_ant with the Regulatofy Reform Order 2006 which hecame enforceable on
1% October 2006. |

The assessment should be made available for inspection by any ;fa:uthor'ized person and
should be reviewed;

Following any changes in work practices
Any structural or material changes
Following any fire incident'or near niiss
At intervals not exceeding 12 months




-

'THE REGULATORY REFORM ( FIRE SAFETY ) ORDER 2005

the premlses are summansed beluw,

Carryip:g'_-(::'ut -a_:suitable'and sufficient Fire Risk Assessment -

Means for defecting.ahd raising__a"n alarm of fire, where relevant
Ensuring there are adequate emergency routes, exits and signs
- Providing fire fighting equipment, where relévant

implementation of appropriate procedures to follow in the event of
emergency

Suitable training and instruction for any employee within the premises
The provision of appropriate and relevant information on hazards

- The appointment of competent persons to assist with the fire safety
measures

Liaison with any other responsible persons within the same building
Liaison with ihe emergency _s_er'vice_s

Maintenance of the fire safety méa‘sures in place

Having in. place a sbund_ggf_:;i'f‘e mana_'gemeﬁt sfrai_tegy

Carrying out a review of the Fire Risk Assessment at appropriate intervals




DESCRIPTION OF THE BUILDING

The property: assessed isa newlv refurbished restaurant in a busy urban location ¢ servmg
I.atlno food. .

Risin the middle ofa brick built terrace with the entrance an Coldharbour l.ane.

The ent:fe property"l's'léased b'v th’e current dccup'lérs' wﬁth‘ a niix of résidentiai hﬁd ﬁﬁice -

The ground floor consists of:a main. pubhc aréd and, bar to the front whilst to the rear .
there is further customer seating; the toilet hlock and the kitchen here is 2 fire exit to
the rear which goes out.onto a passage at the rear of the shiops !gg_fp_rg final egre__sg_ onto
the street. : T -

The basement has been néiﬁllyfﬁppned_mﬁéﬂd offers a'private dining / buffet area for 12
/16 persons |

The restaurant is open 7 daysa week--:l"z hoon:% midﬁight—.




EXTENT OF SURVEY

The FRA is based on a walk through inspection of all ible areas of the properly,
undertaking an assessment of the materials and fal hie building; the contents;
people using the pre s; the processes taking place in'house; an inspection of fire’
detection and fire fi ghtmg equ:pmerﬂ: where present; any re!euant paperwork’ pertaming
to the risks of fire, SRR st

~ ACCESSIBILITY

The assessment was not restricted to the common areas of the building and involved
entering the offices, piant room etc.

We do not enter flue’_s, lift" shafts, ducts, lofts or voids or btﬁer.s_imilariy enclosed spaces -
where access would reguire the use of specialist equipment or tools.

We do not carry ouf any specialist tests of gas, elec '_water and dramage lnstaﬂatlo':"‘s;'
have advised upon the need for any

The report is based on a visual inspection anly. but
specialist tests if déamed necessary within the hody of this report.




HOW TO USE THIS FIRE RISK ASSESSMENT

The provision of a Fire Risk Assessment is a legal olil'igatlon_ under the
Regulatory Refojrm Order ( Fire Safety ) 2006, Whil Y | recommendattons
contained within are: not legally enforceable, any habllity for ncn-fuiflilment

~ would rest entirely. with the decision maker. =

This could obviously compromise your insurance and Health and Safety
obllgatmns '

It is our recommiendation that you are seen to be pro-active with this
assessment and keep it with all related paperwork and certification for
inspection as raquired.

Itis the responsibility of the owners / managers / responsnble persons for the
building to enstire that; a

«layouts and facilities meet minimum standards

. The property | is rnaintained in a safe and habitable condition
...Stalrway_s, passageways, and fire escapes are cleaned and kept free of
obstructions

.Fire extinguishers, fire alarms and emergency hghtmg are tested and

‘ mamtamed regularly
...Services — gas, electric etc.- are tested and certtf;cated in accordance with.

Br:t:sh Standard requirements




IDENTIFYING THE FIRE HAZARDS

For fire to occur there must bé a source of Ignition, fuel and oxygen. If all three are
present and in close proximity then the fire could take hold and increase as a result. In the

average workplace / public by _di’jng,__fire‘hazards will fall into the first two categaries,,{ff_u_e_‘zl_

and ignition } with nxyfggn”anﬁcipatéd 6 be present in the air in the surrounding space.

Occasionally oxygen can be found in chemical form ( oxidising agents Jorasa gasin
cylinders or piped systems.

Potential sources of ignition cq’uid include;

... naked flamefs_,-,{_smokErs' miaterials, matches, pilot flames, gas / oil heaters, gas welding,
cookers, arson etc. -

.. hot surfaces, heaters, engines, boilers, machinery, lighting, electrical eqguipment etc.
... hot work; welding, grinding, flame cutting

... friction; drive belis, worn bearings etc. :

.. sparks, static electricity, metal impact, grinding, electrical contacls / switches

Potential sources of fuel —anything that burns is a potential fuel - include;

... solids; textiles, wood, paper, card, plastics, rubber, PU foam, furniture, furniture,
fixtures and fittings, packaging, waste materials etc.

... liquids; solvents, petrol, white spirits, meths, paraffin, thinners, paint, varnish,
adhesives etc ' :

.. gases including LPG and acetylene

. cooking ofls and fats

s there a system for controlling the amounts of cornbustible materials and flammable
liquids and gases that are stored in the huilding?

There were very few combustible materials on site with the axception of packaging for the
food and drinks, which , once opened, are put outside for the Council’s regular collections

There is no cellarso no gas for dispensing alcohol.

The kitchen uses dil and fats-in the caokiﬁg'ip?ﬁ:cﬁeé@ but,o'nly those oils currently in use are
stored theré. The rest of the oils are kept in ﬁhg_-_;;tqr,e rooms away from possible sources of
heat or ignition. o

Cleaning _m'ai;e_rials are not of a flammable nature.

The alcohol store isin the room next to the office on thie first floor and is away from any
source of heat or ignition. : _




List the miaterials on site that could be a five risk or accelerant;

Candies
Alcohal s
Extraction system

Naked flame from thé kitchen

What are the principal ignition sources on site?

He,at and naked ﬂame_ from the kitchen
Arson

Where gas is kept on the premises, is it checked annha?if? v

There are gas cookers in the kitchen that have been routinely serviced and cemf“cated by a
Gas Safe engineer w:th a programme for future annual checks in place.

Are all items of portable electrical equipment mspected regularly and fitted wnth the
correct rated fuses?

Under the Electnmty at Work Regulations 1989 it is a requrrement that alt items of portable
electrical. Eqmpment { basically anything with a plug ) are periodically tested and certificated
for fuse continuity, earth bonding and Insulation,

Any equipment that Is new should be covered by the manufacturers 12 month warranty. '

| was mform_ d that most of the equipment on site is new with the recommendation of this
' mg that any iterns over 12 months oid are PAT tested and certificated as soon

Are any heaters fitte'd:-wi_th suitable guards and kept away from combustible materials?

The only heating on site is via gir conditioning units fitted on the ceiling and are considered
safe, | | -




Have measures been taken to ensure that smoke and fiames cannot spread from one.
compartment to another? ‘

The buildmg i _mamiy open: pian by necess;ty a_pd design with no fire doors in place.
With only one route of egress from the 1 floors it is recommended that ; asa bare
minimum the door at the bottom ofthe st rs ‘that leads intc the restaurant isa mlmmum

FD30 stand rd frre door.
This shoiild feceive your urgent attentioni,
The lack of other fire doors has been_m‘an;&ged by the fire protection measures in place.




IDENTIFYING THE PEOPLE WHO MAY BE AT RISK

the spread of fire, heat and smoke through the
g [f it happens, the main risk ople is from the smoke and roducts of

on: which can very quickly i mt:a tate those escapmg _
If the bui ing does not have adequate. means of escape or if a fire can gr W toan
appreclable size before it is noticed, then people may become trapped .f__'vercome by
heat or smoke  before they can evacuate.. ..
The Means of Escape are cavered by the Bulldmg Regulations part B and Brmsh Standard

5588 part 0, 4:5 6,7, 8 and 11.

If there is a fire, the greatest danger |

Is there a suitable number of exits - and ruutes of egress — of suitable wn:ith for the
paople present? :

As previcusly detailed, there are two single WIdth exit routes from the ground ﬂoor, at

opposite ends of the space.
The main route of egress for the customers would be the main door out onto Coldharbaur

Road whilst the rear fire exit out onto the passageway at the back would be the preferred
exit route for those using the rear of the restaurant and the kitchen staff.

With maximunm numbers in the building at any one time being under 90 { staff and
customers ) then these exits are considered adequate.

Do the exits lead to.a place of safety?

Both fire exits lead directly outside into a safe place.

Are the escape routes free from trip hazards?

~ Yes.

Ave steps and stairs in good condition?

Yes

Are final exits always unlocked when the building is in use?

Yes. This must include the gate at the end of the rear passageway.




If there are extraction systems on srta are they run on a safe route and are they regularly
cieaned? ' -

The extractor system exits the kitchen from the rear at first floor level.

The system was installed by previous leaseholders but appears to follow a safe route and

has been cleaned prior to the opening of the new restaurant, |

There is a contract in place for it to be ¢leaned &very 3 months which is adequate
onsndenng the hours of operation. The base of the system will be cleaned along with all

kitchen equipment on a routine daily basis with a deep clean every Friday.

Is the wiring of the electrical installation inspected periodically by a competent person?
Under the Electricity at Work Regulations 12989 together with the requirements of
BS;7671;IEl Wiring Regulations, there shiould be a routine of regular inspection and testing
of the fixed electrics, the timeframe being set by the previously accredited electrician at
thelr previous inspection and dependent upon the condition of the elactrics at that time but
never more than every 5 years - commerc:al or 10 vears — dome:stlc

It is recommended that the testing engineer is NICEIC or NAPIT accredited.

The electrics have been completely renewed as part 6f the refurbishment with certification
supplied by the contractor. The first inspection of the systems will therefare be in 2023,

Is the use of extension leads and multi-point adaptors kept at acceptable levels?

Generally, yes.

Ave flexes run in safe places where they will not be damaged?

Yes

Are e_mplaye__ejs;_/ premises hirers permitted to take personal electrical equipment into the
workplace?:

No.

Are the electncal apphances that are beneath desks and siimilar areas- kept free of storage
that may prevent ventilation and overheating?

Yes




Are the electrical riser ducts and electrical intake rooms kept clear from storage and
waste?

Yes:

Are all lightning conductors subjétj.t.to a periodic loop irﬁﬁéd__e;ige-te!st?.

N/a

Is the upholstery and furniture in good condition and conformmg to British Standards for
Fire Retardancy"

Yes, it is all new to the restaurant areas and fully compliant to the upper floors,

Is the general workplace free from rubbish and combustible waste materials?

Yes. What little waste is created is bagged up and put outside at the réar awaiting the
Coungil’s regular.collections. :

- {s the building and immediate environs made “no smoking” and is this clear!v signed?
From fuly 1% 2007 it became itlegal to smoke in any area of the buiﬁl'ﬂi’hg or its’ immediate
environs,

‘Supporting signage is instailed.

Have suitable measures been taken to protect against arson?

CCTVY Yes, there is an extensive system in place both internal and external

Intruder alarm? Yes

Inturnescent lettar box? N/a

Is a Fire Safety periméte'f-theck_ undertaken daily?

Yes, with particular attention paid to the rear fire exit. It is essential for the safe egress of
vacuges that there are no possible. obstructmns anywhere in the passageway that could

impede persons




Are the devices securing final exits capable of being opened lmmedlateiy and easily
without the usé of a key?

Yes

Are all fire doors on s_ef_f closers, signed correctly and normally kept closed?

N/a

Do the daof's oii escapie routes open in the direction of travel?

Yes

Untested:
Are the electrical riser ducts enclosed in a minimum half hour fire resisting cohstruction
with access panels in place and doors kept locked shut?

Yos

Are e_écape routes clearly and correctly signed?

Under the current Fire Legislation and British Standards all fire exits and routes must carry a
compliant fire exit sign either illuminated { on an emergency light fitting ) or self
illuminating i.e. photoluminescent { glow in the dark ).

The current legislation focuses strongly on both safe evacuation and the ensuing safety of
those attending the scene to tackle a fire following evacuation.

All sigriage must comply with the Health and Safety { Safety Signs and Signals } Regulations
1996 and contain both text, the running man symbo! and, where appropriate, directional

signage.

The fire exit signage is fully adequate.




Are escape routes adequately lit?

There is @ brand new system of emergency lighting in place thatis fully adequate in its’
scope in illuminating the fire exits and fire exit routes and is compllant with BS;5266.

Have plans been made and rehearsed regardmg assssting d:sab!ed staff and visitors to
evacuate the premises?

The ground floor is accessible to the severely disabled including wheelchair users. Given the
size of the ground floor and mmedsate prommity ofthe Fre exits there is no need 1o make

any pra\nsmn in this regard

Consideration must also.be given'to hearing or sight deficient personrs whio obviously can
“access all areas.

Safe egress for disabled persons must be included in all staff fire training.




Are the devices securing final exits capable of being opened immediately and eas:ly
without the use of a key?

Yes

Are all fire doors on self closer.s,' signed correctly and _nqrmal_iy kept closed?

N/a

Do the doors on escape routes open In the direction of travel?

Yes

Are all flooring slabs imperforate and of a ohe hour fire resistant construction?
Untested

Are the electrical riser ducts enclosed in a minimum half hour fire resisting construction
with access panels in place and doors kept locked shut?

Yes

Are escape routes clearly and correctly signed?

Under the current Fire Legiskation and British Standards all fire exits and routes must carry a
compliant fire exit sign either iluminated (on an emergency fight fkttmg ) or self
illuminating t ;__e= photo!ummescent_( glow in the dark ).

The current legislation focuses strongly on bath safe gvacuation and the ensuing safety of

those attending the scene to tackle afire following evacuatlon

All sigringe must comply with the Health and Safety ( Safe_i_ty Signs and Signals ) Regulations
1996 ahd contain both text, the running man symbol and, where appropriate, directional

signage.

Thé fire exit signage is fully adequate.




ELIMINATE, CONTROL OR AVOID FIRE HAZARD

Do the procedures and practices avoid the use af combustlble materials and or
procedures using heat or naked flame? - L

There is the obvious fire risk from the kitchen but the risk is managed by;
Provision of fire extinguishers

Automatic fire alarm and detectaon system

Emergency lighting

Staff training

Have staff been trai‘n_ed in how to call the Fire Brigade, the use of fire extinguishers, the -
cause and nature of fire, site specific evacuation policy and basic fire prevention?

Yes, the management team have all received basic fire training in the past at other sites
with the remainder of the staff trained in house. High staff turnover in the industry make
full training for all impractical.

Has your insurance company made any special comments regarding fire safety?

“No

Any Contraciors that attend your workplace must be given fire safety. adwce w:th

particular emphasis on;

The action to be taken on discovering a fire and how o raise the alarm

The importance of fire resisting doors and the need far them to be képt shut
The escape routes from the building

The Assembly Point




CONSIDER WHETHER THE EXISTING FIRE SAFETY PROVISIONS ARE ADEQUATE
‘OR REQUIRE IMPROVEMENT

Where -e_gpéi_ﬁe,[l_g}iting |s in§fafled, is it in working order and maintained regularly?

The emergency lighting malntenance is incorporated into the half yaarly fire alarm
maintenance to be carried out by West One Fire Protection. It is a new and fully workmg
system.

15 there a fire alarm system of sufficient scope for the risk in the property?

Yes, There is a new automatic fire alarm and detection system that includes smoke and heat

detectorsas appropriate, sounders and manual break glass’ call points controlied from a

panel | located in the ground by the bar.
The system WtH be serviced and certificated twice yearly by West One fire protection.

15 the fire alarm systein in working order and maintained twice yearly under contract to.
© B5;5839?

" Yes, itis malptained in é_g_njunéii_on with the emergency lighting by West One.

Is the fire alarm system provided with;

Back up battery supply in the event of mains power failure? .Yes

Mains fuse spur? Yes
Shutdown controls of gas / other? No

Is smoke detection installed in ali plant rooms?

Yes

Is the alarm audible thro_ugh_b'uf: the workplace?

Yes,

Is the fire alarm tested weekly?

The management have been shown how to test the systém weekly and record the results in
‘a Fire L.og Book ( provided ). ' '




Can the fire alarm be raised without placing anyone in '_é!anger?

Yos.

Are fire alarm manual call points visible, signed and unobstructed?.
Yes

Is a digital communicator installed for auto call to the Fire Brigade via a monitoring
station? ' '

Na. Unless requested to do se by your insurers | do not ¢onsider this is necessary.

Ate plant rooms free from combustible, flammable and general storage?

Yes

~ Are an adequate number and type of fire extinguishers provided to cover the inherent fire
risks?

Yes, there are a combination of foam and €02 extinguishers suitable for the inherent fire .

tisks. ' o

Are fire exfin_guishefs and blankets suitably !m:_atéd and unobstructed?

Yes,

Are the extinguishers serviced annually by a competent person or company?

Yes, they are contracted to be serviced annually to BS;5306 by West One Fire.

Are fire action notices digplayed prominently throughout the premises and give clear,
concise instructions oh how to react ina fire?

Yas




Is there a _des_i_gnated_ fire Assembly Point?

T_h_,e Assembly Point is o the corner of Coldharbour Lane and Penmark Hill outside Paddy
Power.

Does the signage in the building conform with the Health and Safety {Safety

Signs and Signals ) Regulations 19967

Yes;

Was theére a Fire Log Book ori the premises and is it kept current?

Recoid keeping has always been an essential part of five safety management. Whilst current
legisiatlon contalns no explicit requirerent to keep a log book, it does requlre that fire

safety arrangemients must be recorded.

Good practice therefore would be to maintain clear, consolidated records that demonstrate
compliance with requirements for testing, maintenance, training, drills ete. The most
appropriate form of such records is a Fire Safety Log Book, enabling fire or insurance
inspectors to find the relevant infarmation clearly set out in a single document.

A fire iog book has been provided with this assessment. |

. Who is the designated Responsible Person and deputies where appropriate?

It is assumed that the responsible person would be the duty ma:nag{ar at all times.




RECORDING OF THE FINDINGS

Under the current Fire Regulations, the findings of the FRA must be recarded. The staff
{ responsible persons ) should be informed of your findings and a formal report prepared for

them.

if any risks are identified that affect others using the building then this must be divulged to
them.




Latin House - DISPERSAL POLICY

1. The PURPQSE this policy is:
To designed and provide guidance for Latin House manage ment and employees and set out the terms for
the dispersal of customers fromthe premises,

To setout the reasonable steps that Latin House will undertake to prevent unnecessary avoidable
disturbance to residents, services and other businesses operatingin the vicinity of the premises.

To operate ina manner which causes the minimum impact from noise nuisance and anti-social be haviour
from our customers to neighbours and other members of the public.

That all relevant staff will be trained in this policy and other appropriate skills toachieve an orderly and safe
dispersal of patrons fromthe premises.

All staff are compelled by their “Employee Handbook” to comply with and actively implement this Dispersal
Policy; where their job role includes these responsibilities.

It is the responsibility of the Designated Premises Supervisor (Cristian A. Cortes Valenzuela) to ensure that this policy
isenforced at Latin House and to regularly update this policy to meet the requirements of the business.

2. DISPERSAL shall take place through the front/exit/smoking area door of the Latin House in Coldharbour Lane.

All conditions relating to dispefsal includedinthe Premiseslicence will be enforced and relevant waiting staff will be
trainedin these conditions, as well as the terminal and operating hours outlined on the premises licence.

On Friday nights (karacke night):
45 minutes before closing time an announcement will be made requesting the last songsand drinks,

30 minutes before closingall the hills willbe givento the patrons, the music will be turned off and the staff
will start the collection of glasses and the clearing of other waste will be prioritised; this will provide a
message our customers thatthe premisesisinthe process of closing and will encourage them to finish their
drinks and prepare for departure. :

A suitable staff member willregularly be visible at the entrance / exit/ smoking area to control the dispersal,
collection of rubbish or other drinks left from other premises and to remind people toleave quietly and to

prevent patrons from re-entering the premises. A big clearsign will be pEaced atthe entrance/exit askmg
people to leave quietly and not to congregate outside orinthe local area.

5 minutes before closing time a designated staff memberwill sweép the road.

All waiting staff are trained under the Restaurant Policies to ask for ID where appropriated and relevant signs are
displayed the door.

This Policy is applicable to any other evening at Latin House with late closure.,

Local Transport information:

Mini Cabs:

www.camberwelltaxis.co.uk Tel: 0203 5824 654

Kempton
207 Camberwell New Rd, Londan

SES 0TJ
T 020 7587 1777




Lomond Cars

280 Camberwell Rd, London
SE5 0DL

T 020 7703 0000

Bus information from Camberwell;

Where a taxi has been called for a Patron, those persons will be asked to wait inside for theirtaxito arrive. For
organised events, guests will be advised to pre-book taxis and advise the taxi company of the correct pick-up
location atong with instructions on how to minimise disturbance to focal residents.

« Local & Night Bus Services — ROUTES PASSING THROUGH:
12, 35, 36, 40, 42, 45, 68, 171, 176, 185, 345, 436, 468, N68, N89, N136, NI171

« Underground:
Brixton Station, 10 min by bus, 35, 345,45
* Main Line Trains:

Denmark Hill Station, Windsor Walk, Denmark Hill, SDE9 88B. 5 minutes’ walk from Latin House

= local Parking Pay & Display:
Crawford Rd SE5 @£2.80 per hour until 6.30pm Monday to Friday

Crawford Rd and Valmar Road free after 6.30pm Monday to Sunday

Pay & Display at Motrison’s Butterfly Walk, Camberwell SE5 8RR

s We will offer patrons the chance to Latin House ordering theirtaxi-cab orto make a phone call to be picked
up. ‘

s Anyone who becomes too intoxicated will not be served any further drinks, shall be Politely removed from the
. premises by the manageron duty. ‘

* One hourbefore closingtime no one will be allowed in.
* Patrons will be encouraged to leave gradually at the end of the night.

+ NO drinks will be allowed at anypoint outside of the restaurantor when leaving the premises atthe end of the
nightor when goingto smoke.

s A maximum of 10 people will be allowed smoking outside of the premises with aclear sign reminding them
to be quietand respect the neighbours, in case of nat complying they will not be allowed backin the
restaurant.

3. SIGNAGE & LIGHTING The following signs will be displayed at the premises:

» Sings highlighting the Entry Requirement of the Premises {alcohol must be accompanied by food)
» Signsrequesting patronsto Leave Quietly and Respect the Neighbours at night

» Signstoinform patronsthat drinks may not leave the premises atany time

* Signs to remind the patronsthat a maximum of 10 people is allowed outside the restaurant at only one time and to
re-enterthe premises immediately once they have finished smoking except for Lhour before closingtime.




Lighting (Internal) —The premises will turn on the House Lights 30 minutes pricrto cldsing time; the time by which
every patron must get ready to leave the premises.

Lighting {External) —External Jlghtmg will be leftonuntil final closmgtlme tomake sure that patrons leave the
premisessafely,

Externatlighting will be reguiarly reviewed to ensure itis not a cause of nuisance to neighbours.

Latin House hasa CCTV camera inside and outside the premises.

Both internal and external lighting will be regularly reviewed to ensure it does not impede the effectiveness of CCTV.

4. SMOKING AREAS The Premisés operates a controlled smoking area at a maximum of 10 people outside the
entrance/exit and this will be controlled by the manageron duty and all patrons will be encouraged to re-enterthe
premisesas soonas they finish theircigarette.

5. BOTTLES, GLASSES & LITTER The premises wiil maintain the area immediateiy tothe front of the premisesclearof
bottles, glasses and litter by regularly sending a member of staff tothe area to clear these items.

The manager on duty wili appoint a staff member to make sure that the entrance/exit/smoking area its clearat all
timesand will take regular visits outside to checkand dispose if necessaryglass bottles and glasses that are brought
to the entrance/exit/smoking area from other premises and left in the vicinity or at the front of the premises.

Despite these items not originating from the premises, itis the responsibility of staff to clearthem on a regularbasis
throughout a session and to check at the end of the night that no such items remain to the front of the premises.

The manager will appoint a staff member to sweep outside the premises at the end of the sessionto clearsmaller
rubbish, but may assistin getting patrons to move away from the premises in an orderly manner.

6. LOST PROPERTY

Any possessions that are found left behind at the end of the evening will be held fora period of three months unless
claimed by theirowner. Atthis time, they will be donated to local charities and no claim can be made againstthe
~ company. Noticestothis effectwill be displayed atthe premises. ‘

7. SOF CLOUSURE & MUSIC ENTRETEINMENT

Patrons will be notified by announcement:

. of “Last Orders‘.givingthe 15 minutesto purchase a Iastdriﬁk ifthey wishto do so.

- ‘Time’ will then be announced when the bar closes as well as turning off the music.-
- The patrons will be giventheirbills to pay.

- Once ‘Time’ has been announced the smoking area w:i! he closed, peoplestill smoking should be aIIowed tofinish
theircigarette, butno further people should be admitted to the area.

- 10 Minutes after ‘time’ has been called, staffcleanmgand collecting glasses will start poiltely askingpeopleto
finishtheirdrinks. Doingthisis a polite individual manner, ratherthan shouting at the whole bar, is likelyto have a
more positive effect. .

- 20 Minutes after ‘Time’ hasbeen called pe ople should be asked to leave in the same manneras that indicated
ahove,

- 30 Minutes after ‘Time” has been called, everyone should have left and dispersal as described earlierin this policy
should be underway. A staff member will be at the door to saygoodbye.

- A staff member will regularly visit the smoking area/entrance/exit to clean any rubbish or drinks {brought from
otherpremises)and 5minutes before closing time the staff memberwill sweep the paymentand keep an eyeonthe
Patronsleavinginan orderly and quiet manner.




- The musicwill not be turned back on by staff for their own entertainment while cleaning the premises, once
customers have left the premises.

8, CONTROLLING CUSTOMERS & PREVENTING LOITERING There are a number of solutions already described earlier
inthis poiicyon'strategieswhich will help move people away from the premises and disperse them.






