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The Australia New Zealand Food Standards Authority sets out requirements that 
relate to animals and pests in food premises. The Code says that a food 
business must not permit live animals (except seafood or other fish or shellfish) 
in areas in which food is handled or served. Exemptions are in place for 
assistance animals such as guide dogs.  
 
All food businesses must permit an assistance animal in areas used by 
customers. This applies to both outdoor and indoor dining, and any other 
customer areas. However, assistance animals are not permitted to enter non-
customer areas such as a kitchen, storeroom or other places where food is 
handled. An assistance animal in Queensland is a ‘certified’ guide dog trained to 
assist a person with disabilities – the handler will have an approved identification 
document for the animal. 
 
The Australian New Zealand Food Authority has undertaken a review of the 
hygiene implications and has now relaxed the regulations with regard to dogs in 
general accessing food service areas (outdoor dining areas). A food business in 
Queensland may permit a dog that is not an assistance animal to be present in 
an outdoor dining area. So, this means that a customer can now bring their 
companion or pet dog to an outdoor dining area in a café, restaurant or hotel 
when certain criteria is met. 
 
This is not a right the owner of the dog has – it is the choice of the food business 
whether or not to allow companion or pet dogs onto the premises. A food 
business may exclude a dog that is not an assistance animal, for any reason. 
Control of a customer’s dog must be maintained at all times while dining at the 
food premises. This change in regulation only relates to dogs and not other 
animals.  
 
An outdoor dining area under this regulation means an area that: 

• Is used for dining, drinking or both drinking and dining; and 

• Is not used for the preparation of food; and 

• Is not an enclosed area; and 

• Can be entered by the public without passing through an enclosed area. 
 
Enclosed area means an area that, except for doorways and passageways, is 
substantially or completely closed, whether permanently or temporarily, by: 

• A ceiling or roof; and 

• Walls or windows or both walls and windows. 
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To be considered an outdoor dining area, all of the following criteria must be met. 
 
It is used for dining, drinking or both drinking and dining 

Example 1: A section of a hotel restaurant with tables and chairs that are situated 

in an outdoor area for customers to eat meals purchased at the premises. ���� 

Example 2: A smoking area of a food business where food and drink is not 
permitted. This area does not meet this criteria and is not an outdoor dining area. 
 
It is not used for the preparation of food 

Example 1: A cafe that prepares food in a kitchen inside the premises then 

serves the food to customers at an outdoor area of the premises. ���� 

Example 2: A barbeque area. This area does not meet this criteria and is not an 
outdoor dining area. 

Example 3: A beer garden with an outdoor bar serving beer and soft drink on tap.  
Drinks including beer and soft drink are defined as ‘food’) and pouring a drink into 
a cup is considered to be preparation of the drink. This area does not meet this 
criteria and is not an outdoor dining area. 
 
It is not an enclosed area 

An area is not enclosed if it does not have a roof or ceiling. The examples below 
provide an indication of when an area may be enclosed. 

Example 1: A food business prepares food in a kitchen within a building and 
serves food to customers in an outside area with no walls, covered by a large 

canopy. ���� 

Example 2: A restaurant that is located inside a building with four walls and a 
roof. This area does not meet this criteria and is not an outdoor dining area. 

Example 3: A café consists of an enclosed kitchen and an area outside the 
kitchen where food is served to customers. The outside area has a roof and one 
wall. When it rains, plastic sheeting is lowered from the roof creating a total of 
four walls around the area. While the plastic sheeting is raised, the area may 
meet this criteria and is an enclosed area but while the plastic sheeting is down, 
the area does not meet this criteria. 
 
It can be entered by the public without passing through an enclosed area. 

Example 1: A pub has a large drinking area located at the rear. This area backs 
onto the beach and access to the outside drinking area is through a gate at the 

back fence directly onto the beach. ���� 

Example 2: A hotel has an open air courtyard, which is located at the rear of the 
premises and can only be accessed by entering the front entrance of the hotel. 
This area does not meet this criteria and it is not an outdoor dining area. 
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Food businesses that allow dogs in dining areas must consider and manage 
issues that may arise from the presence of dogs, to ensure that they maintain 
compliance with the Food Act 2006 and the Code and do not handle food in an 
unsafe way. Factors may include: 

• Ensuring that food service staff refrain from touching dogs, as this creates a 
risk of cross contamination 

• The provision of water, storage of dog food and cleaning and storage of bowls 
for dog food or water 

• Removal and disposal of dog urine/excrement 

• Space available for dogs 

• Signage to designate or identify dog areas 

• Barking and behavioural issues 

• Possible trip hazards, e.g. leashes on pathways 

• The availability of tether points for dogs 

• Insurance and public liability 


