
To Our Valued Friends and Guests: 

After taking thorough action and increased precautions to ensure a healthy, safe 
environment for all guests and employees, we are happy to share we have reopened 
Ray’s on the River and Ray’s at Killer Creek for dine-in service and welcome you to join 
us daily for dinner beginning at 4:30 p.m. If you’d prefer to enjoy Ray’s at home, we are 
also continuing to offer our to-go menus. 

Both restaurants now have extensive outdoor seating and serene settings to enjoy your 
evening, and we want to assure you we are bound and determined to make your 
experience a safe one. We are going above and beyond the regulations set forth by the 
state by implementing added safety measures, including: 

 Fifty percent of our seating has been transitioned to outdoors, with socially 
distanced tables. 

 UV lights by Global Plasma System have been installed in our AC units, the 
same system used in hospitals across the country including the Mayo Clinic, to 
combat dangerous pathogens and viruses that may be in the air. 

 We have shifted to single-use menus and contactless pay options. 
 All staff will wear a mask and gloves and have a box of gloves and alcohol wipes 

to have on-hand. 
 Anyone entering the restaurant, guest and employee, is required to take their 

temperature and sanitize hands upon entry. 
 Booths are separated by plexiglass. 
 We have two dedicated staff members sanitizing high-traffic touch points 

throughout each shift. 
 Special table tents will be added to all tables to confirm which have been 

thoroughly sanitized between parties. 
 All staff have been thoroughly retrained on sanitation and safety practices via 

recommendations from Ecolab. 
 

If you have any questions, we encourage you to reach out to us. We thank you for your 

continued support of Ray’s Restaurants and hope to see you all very soon. 

Warmly, 

Ray Schoenbaum 


