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  Introduction
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As the Fairfax City restaurant and beverage sector prepares for 
the fall and winter months, this document will provide guidance on 
operating outdoor dining areas safely and responsibly while 
mitigating the spread of COVID-19.

As a reminder, any restaurant that is looking to create a new 
and/or expanded outdoor dining area must have a Fairfax City 
ReConnected Outdoors (FCRO) permit. Permits can be obtained 
by contacting Program Manager, Nancy Montes at 
EDOCOVID19@fairfaxva.gov

mailto:EDOCOVID19@fairfaxva.gov


Heating Overall
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❖ Heating equipment should be unplugged or disconnected for 
overnight storage and employees should be trained in proper 
installation of fuel tanks and in detecting leaks.

❖ Heaters must be removed during storms or snow events.

❖ Employees must understand the functionality of the heating 
equipment.

❖ Patrons must not interact with any heating equipment.

❖ All heaters must follow manufacturer instructions and listings.

❖ A portable fire extinguisher must be installed in a fixed location within 
a tent, membrane structures with walls, or single party structures if 
any heating equipment is in use.

❖ Establishment should maintain clearance between heaters and all 
other objects, including tent sides. Required minimum clearance 
distance depends on the heating device and manufacturer 
instructions; three feet is recommended.



Electrical Heaters
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❖ Electrical heaters shall not be utilized outdoors unless listed by the 
manufacturer for outdoor use.

❖ Heaters must be protected from outdoor elements and may only be 
utilized inside a tent, canopy, or membrane structure.
 

❖ Electric heaters cannot be placed outside a tent, canopy, or 
membrane structure.

❖ Electric heaters must have grounded plugs and approved safeguards 
must be in place to prevent exposure to wet locations and electrical 
hazards.

❖ All electrical equipment and cords must be in good condition and 
protected from damage due to foot or vehicle traffic.



Propane Heaters
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❖ If a restaurant was not previously approved for Propane usage, a Fire 
Prevention Code Permit through the Office of Code Administration is required.

❖ Heaters may not be used within a tent and/or indoor spaces.

❖ Heaters that are physically outside of the tent and provide heat through a duct 
are permitted. Examples of these types of heaters would include forced 
air/indirect-fired heaters. All heaters must follow manufacturer instructions and 
listings.

❖ No propane can be stored, used, or placed under a tent, membrane structure, or 
temporary structure.

❖ Heaters may be used in outdoor areas or around tables with umbrellas. Proper 
clearance to combustible materials as directed by the manufacturer must be 
followed at all times.

 

 

Important Note

The use or storage of flammable/combustible liquids shall 
not occur within a tent. Storage of flammable/combustible 
liquids must be at least 50 feet from tents, canopies, and 
membrane structures.

Generators must be kept at least 20 feet from the tent and 
refueling shall only occur at least 20 feet from tents, 
canopies, and membrane structures.



Temporary Outdoor Structures
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New and/or expanded outdoor dining areas must have an FCRO permit

❖ Temporary structures must be weighted, anchored, or secured to the 
ground but cannot be anchored with any method that requires screwing, 
cutting, or drilling into the public right-of-way (sidewalks and streets).

❖ All structural materials must have a fire-resistant certification or flame 
certification showing material is fire-rated or noncombustible.

❖ Open flame, candles, cooking equipment, and heaters that utilize an 
exposed flame shall not be utilized inside or within 20 feet of outdoor dining 
structures.

❖ No smoking is permitted within tents or membrane structures. “No Smoking” 
signage shall be conspicuously posted within the tent or membrane 
structure.

❖ Multiple tents with an aggregate square footage greater than 900 sq. ft. may 
require a Fire Prevention Code Permit if not spaced more than 12 ft. apart.

❖ Tents larger than 900 sq. ft. require a Fire Prevention Code Permit through  
the Office of Code Administration in addition to an FCRO permit from the 
Economic Development Office.

❖ Tents that utilize sides must have a clear visible exit(s) and exit signage is 
required for tents greater than 900 sq. ft.

❖ Use of tents and other temporary structures may be deemed unsafe and 
prohibited during severe weather events (wind, snow, etc.).



 Planning for Outdoor Dining
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Create a Cozy Outdoor Experience

Comfort is key for a sit down meal that customers can enjoy during 
the cooler months. Outdoor heaters, branded blankets, and hand 
warmers can keep outdoor dining areas comfortable longer and 
keep the space attractive to patrons in the fall and winter.

Outdoor Menu Options

Elevate your drink and food menu by adding warm beverages 
and hearty fare to help keep guest warm and comfortable. Look 
to the nostalgia of bonfire favorites such as hot cocoa, warm 
cider, crafted warm cocktails, mulled wine, s’mores, and slow 
cooked meals.

Comfortable Furniture

Keeping outdoor areas open and comfortable will set you apart from 
others. Consider replacing your metal outdoor furniture or add 
cushions to metal chairs to provide extra insulation. The use of natural 
materials and colors also aid in creating a warm environment. 

Outdoor Lighting

Lighting plays a huge part of the overall dining experience. Atmosphere is just 
as important as the food and service. Light the way to your business from  the 
parking lot, walkways and pathway to the outdoor dining area then back inside 
to the restrooms.



Increase Sales for Outdoor Dining
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Seamless Guest Experience

Use technology such as online waitlist and contactless payments to 
streamline the guest experience from check-in to payment. Tools such as 
these ensure time outside is spent dining rather than waiting.

Rethink Payment Options

Offer payment options that add to the guest experience such as contactless 
payments at the table and prepaid reservations that include food and drinks.

Marketing and Promotions

Create targeted email campaigns to engage guests and boost outdoor dining. 
Provide exclusive promotions, menu options, gift cards, and discounts for outdoor 
dining. Track and analyze guest data to help identify which outdoor experiences 
are most valuable and will drive second visits



FCRO Important Notes
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FCRO Updates

FRCO permits have been extended until December 30, 2020.
Permit holders do not need to apply for an extension. 

Pop-up Tents

Pop-up tents are now permitted though an FCRO permit is required. Permits must 
be reviewed by the Office of Code Administration prior to installation.

VABC Rules for Serving Alcohol

No alcoholic beverage shall be sold, consumed, or possessed on premises after 11:00 
pm per VABC rules for serving alcohol in temporary outdoor dining areas. 

Fire Prevention Code Permit Applications can be obtained by contacting the Office 
of Code Administration at CodeAdministration@fairfaxva.gov or 
FireMarshals@fairfaxva.gov.

For all other questions in regards to the Fairfax City ReConnected Outdoors – 
Winter Preparedness Initiative program, please contact Program Manager, Nancy 
Montes at EDOCOVID19@fairfaxva.gov or (703) 483-1280 between 8:30 am – 5:00 
pm, Monday through Friday.


