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About this Resource Guide
Message from City Open Workshop Co-founders
When we founded City Open in the Fall of 2016, we wanted to
create a space for planners and designers to connect with our
community needs. COVID-19 has had an unprecedented
impact and footprint in our communities, and so many
conversations about recovery strategies have taken place in
the last 6 months. What does recovery look like for us? It will
not only require finding new forms of collaboration, solidarity
and creativity while working apart, but also ways to design
resources for the most impacted – from those needing access
to basic needs (such as food) to those keeping their
businesses (and livelihood) afloat under strict rules and
regulations due to public health measures.
For the first time, we decided to extend our workshops through
the Summer season. We hosted a series of workshops to
support neighborhood restaurants re-opening by offering
technical assistance related to navigation of the many layers of
permitting, outdoor dining guidelines and shifting regulations.
We listened to experiences, concerns and questions from
restaurant owners, chambers of commerce and special service
areas, and assembled all we learned in this resource guide as
a culmination of that process. We collaborated with an
amazing group of designers to visualize rules, regulations, and
other creative opportunities that hopefully contribute as an
additional resource to support the re-opening of restaurants
and businesses in our neighborhoods.
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Resource Guide to Re-Opening Restaurants
August 2020
These FAQs are intended to address questions that have arisen through the Illinois Restaurant Association, City Open Workshop
and affiliated designer’s conversations with restaurant owners in the State and the City of Chicago. The focus of these FAQs deal
with the use of space and the public right of way- questions on public health, safety and restaurant implementation can be found in
the resource bank below.

All Restaurants:
Overall, what design guidelines or visuals should I
prepare for outdoor or indoor space?
●

●
●
●
●

These requirements will vary by municipality and
permit, but overall, anticipate a clean diagram or
Google Street View on 8.5 by 11 piece of paper
Indicate your business establishment
Note the changes to parking lots, sidewalks and streets
Use circles or other symbols to represent tables,
fencing and host check-in tables
Note: city systems often print or share in Black and
White, so try to use coding or diagrams that can be
read that way

What fines should I watch out for as a business owner?
●

●

Restaurant owners risk $10,000 fines for a range of
violations including:
○ should take care to not exceed 25% indoor and
50% outdoor occupancy or owners risk $10,000
fines and shutdowns
Repeated violations can lead to perm

What are timelines for receiving permits?
●
●

Permits are being expedited to help restaurant owners.
The City says 10-15 days instead of the usual 45 days.

What precautions should I take to make guests feel
secure?
●

Restaurants should include a guide to their modified
safety procedures on their website, social media
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●

●
●

accounts and reservation platforms to ensure that their
safety guidelines are widely accessible
Put up signage around the restaurant to communicate
proper guidelines for handwashing, sanitizing, queuing
and paying.
Provide digital menus with QR codes or disposable
paper menus
Make sure to have emergency or weather-related
contingency plans

Who should I contact for general small business
re-opening guidelines in Phase 4?
●

BACPoutreach@cityofchicago.org

Example: Street dining with street closure Location: Broken English Taco
Pub, Lincoln Park
Credit: Stacy Meekins
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Outdoor Space for a Restaurant:
How do I set up a sidewalk cafe?
●
●
●
●
●
●

Sidewalk Café Permits are issued by the Public Way Use
Unit of BACP at the Small Business Center (SBC)
Season begins on March 1st, and ends on December
1st.
Applicants intending to serve liquor at a Sidewalk Cafe
must have a valid Liquor License
Current process takes 30-45 days
Must have fencing or barricades
There must be a 6 foot right-of-way for pedestrians

Have there been any changes to the sidewalk cafe
permitting?
●

●
●
●
●

Chicago has implemented temporary changes to the
sidewalk cafe permit to make it easier and cheaper to
acquire a permit as Chicago continues into Phase 4 of
reopening
Sidewalk cafe permits can be extended to adjacent
consenting or vacant business frontages
75 percent permit fee reduction
Expedited permit issuance process
To learn more and obtain a Sidewalk Cafe Permit visit,
click here

Who do I reach out to in regards to Sidewalk Cafe
permitting?
●

publicwayuse@cityofchicago.org

Do you have any strategies for acquiring or finding
outdoor furniture for COVID Re-Opening?
●

●

●

Instead of more permanent furniture, consider furniture
from stores such as Amazon and Target that may have
a one-season use
Pool resources with neighboring restaurants and think
about picnic benches that could be shared by several
restaurants
Work with local churches, community centers and
schools that may have large amounts of unused dining
furniture
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How do I set up seating in a Chicago parking space?
●

●
●

Currently, People Spots are temporary platforms adjacent
to sidewalks, typically within existing parking lanes. By
expanding the sidewalks, they create seasonal space for
outdoor seating and dining. As a placemaking tool, they
also contribute to an increase of pedestrian volumes and
help promote economic development in retail corridors.
Currently People Spot placement is decided as a public
vs a single commercial use
People Spots have not been confirmed for loading zones
as of yet

How are restaurants using the parking spaces on
non-closed streets currently?
●

In the City of Chicago, there used to be a program
called Curbside Cafe that would pay for LAZ parking
use and place restaurant seating in the space.
Unfortunately, based on the tested usage in Lakeview
East, the cost to offset parking is higher than the
revenue gained- though corridor closures can end up
netting positive based on the volume of visitors and
participating restaurants. More background is here.

●

In other cities and suburbs in Illinois, if the metered
parking is controlled by the municipality, governing
bodies have the ability to bag meters and place
“People Spots” or other dining in parking spaces.

Example: Sidewalk dining enclosures Location: Hyde Park
Credit: Paola Aguirre
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What about loading zones?
●

Currently, the plans for this opportunity have been
moving between CDOT, DCASE and BACP around
reviewing the feasibility of the use of loading zones for
expanded outdoor sidewalk cafe seating.

I have an adjacent parking lot, or my neighbor has a
parking lot. How do I expand my restaurant into that
space?
●
●

●

●
●

Owners of private property should apply for an
Expanded Outdoor Dining Permit from DCASE
If you are using your neighbor’s private lot or land, you
would apply as a restaurant owner but would require
written permission from the neighbor.
An Outdoor Patio License is required to sell alcoholic
liquor in a privately owned outdoor location adjacent to
premises licensed as a Tavern or Consumption on
Premises-Incidental Activity.
An outdoor patio must close by 11 p.m., Sunday
through Thursday, and midnight, Friday and Saturday.
Fees: $1,760.00+$40.00 one time publication fee

Example: Outdoor Dining in a parking lot. Credit: Elizabeth Kozlik-Prignano
Example: Sidewalk dining Location: Spicy Mexican Grill Lincoln Ave
Credit: Eli Lechter

PAGE 10

PAGE 11

Example: Sidewalk dining Location: Johns Place W Roscoe
Credit: Eli Lechter

What if I want to set up a tent?
●
●
●
●
●

The Department of Buildings Tent Requirements are
here.
Tents equal or less than 400 square feet no longer
require a permit
Tents between 401 and 599 square feet require
drawings from a tent contractor
Tents 600 feet and over require drawings from an
Architect or Structural Engineer
Permitting process for non-permanent structures is
required if they exist for 60 days or less

Example: Dining tent setup Location: Martyrs’ on N Lincoln Ave
Credit: Eli Lechter
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Example: Dining tent setup with street closure Location: Ravinia Brewing
Roger Williams Ave Credit: Eli Lechter
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Example: Outdoor dining Location: Pilot Project Brewing
Credit: AJ LaTrace
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Can I set up dining in parking lots with vehicles and
trucks parked?

●
●

●

●

CDOT will need to review your Security / Traffic
Safety Plan to ensure safety of customers dining in a
space otherwise for vehicles
Overall, parking should be allowed as long as there is a
very clear separation of vehicular and pedestrian traffic
as well as security measures to protect
pedestrians/restaurant patrons from vehicles.

Restaurant visitors should be shielded with barriers or
space to protect from exhaust and noise
Recommendation would be to separate uses to
advance the application process most easily

Who do I contact for extended outdoor patio or private
parking lot usage?
●

chidining@cityofchicago.org
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Interior Space Questions:
Contributing Sources: Aria Group Architects

How do I space out my tables to comply with the
guidelines?
●

What are the current regulations for indoor dining?
●
●

Indoor dining commenced on June 26th in light of
Phase 4 re-opening guidelines
Indoor dining is set at 25% occupancy per room or 50
people per room maximum
○ Use occupancy placard and divide by 4
○ OR, calculate square footage of indoor space
and then divide by 60

What about indoor space near windows?
●

Tables and seats in a room where 50% or more of a
wall can be removed via the opening of windows,
doors, or panels do not count toward indoor
occupancy, provided that dining tables are within 8-ft
from such outdoor openings

●
●

Consider social distancing as well as guidelines for
occupancy to ensure health of guests & waiters. For
seating layouts, ensure seated guests are 6’-0” apart
for best practice & everyone’s health & safety.
Measure from the closest possible seated positions.
Booths can be utilized back to back as long as there’s
a solid panel a minimum of 6’-0” above the floor.
Consider closing off booths in order to maximize
seating if aisle spacing dictates. We’ve been able to
help clients gain seats by pushing tables up to closed
off booths when in a pinch to get seating.

What other types of things should I be doing to ensure
guest & employee safety?
●

●

●
●

Provide social distancing indicators at any queuing
area along with shields for employees at any order
counters
Consider current floor plan layout & determine if it can
be altered to provide single directional circulation, or to
seperate To Go entry from Dining entry to minimize
congestion in the aisles.
Utilize operable windows & doors as much as possible
to minimize stagnant air.
Reassess any glassware or plate storage placement in
reach of guests to minimize contamination.

PAGE 18

PAGE 19

PAGE 20

PAGE 21

Corridor Guidelines:
Contributing Sources: K
 imley-Horn: John Gross, P.E., LEED

AP BD+C, Sam Schwartz Engineering
How does takeout pick-up and access work with a closed
corridor?
What is entailed by an SSA or Chamber of Commerce
closing a commercial corridor for restaurant space in the
streets?

How must ADA guidelines be taken into account for my
community corridor closure?
●
●
●
●
●

Applicants would need to ensure an accessible route is
provided through expanded dining area.
Signage or potential trip hazards would not be allowed
in this area.
Minimum width for two-way accessible route is 4’, but
Chicago prefers 6’.
Considering no land disturbance is proposed, existing
sidewalk slopes shouldn’t be an issue.
Temporary ramps could be used to meet requirements
for change in elevation.
Example: Dining within a street closure
Credit: Elizabeth Kozlik-Prignano
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multi-family buildings with parking garages that needed access
and egress.
1. Street closure: There is currently an application
available online. Businesses can apply together or the
local chamber of commerce/SSA can apply on their
behalf. They have already started this program on
Division, Broadway and other locations. Only closes
street Friday – Sunday each week.
https://www.chicago.gov/content/dam/city/depts/dca/Ne
ighborhood%20Festivals/eod/eodfaq.pdf
2. Temporary sidewalk: this means putting in a barrier
and increasing the sidewalk width into the street to
allow for more passing space
Example: Outdoor dining in a partial street closure Location: Arlington Ave
Credit: Taylor and John Gross

The larger concern would involve the maintenance of traffic
around the corridor closure. Advanced signage would be
required for vehicles and potentially pedestrians if restaurants
were to block thru-access for operations.
Protective barriers would also be warranted. Typically type-3
barriers would be sufficient but those barriers protect open
utility trenches, not pedestrians and restaurant patrons.
Street selection becomes key. While busier streets tend to
have less permanent on-street-parking, they might have more
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