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HOW TO USE THIS REOPENING GUIDE 

The Event Safety Alliance Reopening Guide is a collective work by event industry 

professionals to help our peers who are planning to reopen during the coronavirus 

disease (COVID-19) pandemic.  This document contains no “best practices” that apply 

everywhere – coronavirus creates different challenges depending on countless factors, 

including the size of the event, its geographic location, the physical space, and  the 

anticipated attendees, to name just a few.  Instead, in the order one would plan an 

event, we have identified reasonably foreseeable health risks and suggested options to 

mitigate them.   

Because this is intended to be used by event professionals, we have tried to strike a 

balance between a simple checklist and an exhaustive consideration of all options.  Our 

goal is to provide enough information so each user can make reasonable choices under 

their own circumstances.   

Some of this guidance is scalable, meaning it can be applied equally to events of any 

size.  Where we had to choose, we focused on the circumstances of smaller, local events 

that we anticipate will reopen first.  Consequently, this Reopening Guide emphasizes 

things people can do rather than things they can buy, since money is likely to be 

especially tight for smaller events and venues that have been closed and may only 

partially reopen.  Our intention is to follow this initial release with guidance more 

applicable to tours and larger events, which face additional challenges that will keep 

them closed longer. 

In the text, people are referred to as either “patrons” or “workers.”  A patron is anyone 

who pays or presents a credential to attend an event – they can be required to follow 

health and safety procedures as a condition of entry and attendance.  A worker is a paid 

professional or volunteer providing services – they can be required by their supervisor 

to follow health and safety procedures as a condition of work.   

There is no guarantee of an illness-free event even if you follow everything in this 

Reopening Guide.  It is indisputable, however, that planning, training, and implementing 

reasonable health and safety measures are the best ways to protect live events and the 

people who create them, while also inspiring patrons to return to the places where we 

make magic happen. 

Steven A. Adelman 

Vice President, Event Safety Alliance  

May 11, 2020  
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1. PLANNING WHEN TO REOPEN: WHEN IT’S LEGAL AND REASONABLY SAFE  

The lifecycle of any event begins with the decision to do business in the first place.  This 

Reopening Guide assumes that we all want to reopen as fully and quickly as possible 

without unreasonably risking health or safety.  A government directive legally allowing 

you to reopen does not mean you can do so safely.   

The law may help you think through that second issue.  Everyone has a legal duty to 

behave as a reasonable person under the same or similar circumstances.  Here, the key 

circumstance is how to reopen (a) during a highly contagious global pandemic in which 

(b) even asymptomatic people can carry the disease, and (c) most places currently lack 

widespread testing, contact tracing, or a vaccine. 

If small events and venues can reopen without increasing COVID-19 transmission rates, 

it will open the door for progressively larger spaces to implement similar measures on a 

larger scale in the future.  If, on the other hand, the first attempt at a safe reopening is a 

failure, that would set back the entire event industry.   

Careful decision-making is necessary because even well-intentioned safety measures 

have potentially significant unintended consequences.  Consider, for example, risks as 

seemingly unrelated as coronavirus and severe weather.  If a “take refuge” order is 

required against a weather hazard such as lightning, social distancing may not be 

possible in existing areas of refuge.  Alternate assembly areas and more egress portals 

will be needed to mobilize a mass evacuation. If additional shelter areas are not 

available or egress capacity prevents social distancing during a weather evacuation, then 

outdoor event organizers and their vendors will have to reevaluate their decision 

triggers.  You may even consider proactively postponing or cancelling where you cannot 

effectively activate emergency plans without exposing workers and patrons to greater 

risk of transmission.  The new normal gets complicated in a hurry. 

As much as we are all eager to get back to work, the decision when and how to reopen 

must be driven by a realistic assessment of one’s ability to resume operations safely.   
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2. PATRON EDUCATION  

“We’re all in this together” describes the essential role patrons play in allowing live 

events to reopen safely.  Because COVID-19 is highly contagious, everyone – patrons as 

well as workers – must do their part.  This section focuses on ways to educate patrons to 

maximize health and safety compliance and minimize disruption of the event. 

How to Change Expectations.  At this early moment, there is as much resistance to face 

coverings and social distancing as there was to bag checks and magnetometers in the 

United States after 9/11.  We got used to them, and most people came to accept that 

they were for our own safety.  A cultural change is necessary again.  Widespread 

messaging by venue and event professionals can accomplish two essential goals: (a) 

patrons will learn that the new rules are for their protection, which will eventually lead 

to greater compliance; and (b) transparently showing new sanitary practices will coax 

nervous people back into public places.   

What to Explain.  The concept of explaining rules to patrons is hardly new.  Many events 

or venues already have codes of conduct with lists of prohibited items and behavior.  

Before reopening, they must add their new health procedures and expectations, such as 

social distancing and face covering requirements and longer wait times.  There is no 

specific information that is best.  Rather, as with all safety messaging, you want to be 

positive, practical, and proportionate.   

 

Where to Message.  In a word, everywhere.  Here are some ways to reach patrons 

before they arrive at your point of ingress. 

 Web site for the venue, event, or artist.  The more prominently new rules and 

expectations are displayed, the more serious businesses appear about enforcing 

them, which will tend to gain greater compliance.   

 Social media channels for the venue, event or artist.  As with the web site, the 

more information appears on social media, the greater its impact.   

 Ticket purchasing sites should link to health and safety rules.  Online ticket 

purchases can require patrons to check a box affirming that they have read and 

agree to comply with posted rules, the way we affirm that we are not a robot 

before making an online purchase.   

 Emails and push notifications reminding patrons of health rules and expectations 

can be sent at regular intervals from date of purchase through day of show.   

 Mobile apps are already valuable means of giving patrons directions to the 

venue, show times, artist bios, and merchandise options.  You can add health 

rules and expectations to the information on every patron’s phone.   

 Signage leading to and at the event site can be effective as a further reminder, 

especially if it is visually attractive and located where patrons are likely to be 
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standing still or moving slowly.  Physical signs are particularly important for 

ticketless events or where young participants will be brought by their parents. 

 Event registration and badge check-in are excellent places to post health rules 

and model compliance at conferences or other events where patrons check in.  

Registration materials can be placed by workers or volunteers on a table to be 

picked up by event attendees, and lines can be marked on the floor or created by 

rope and stanchions to enforce social distancing. 

 Guest services staff and volunteers walking along the line at ingress or among 

patrons waiting for service can put a friendly face on health and safety rules, and 

they encourage compliance by modeling good behavior.   

How to Message.  With a goal as broad as normalizing and gaining buy-in for new rules, 

any method that works is good.  Here are a few suggestions. 

 Marketing staff can use their creative talent to promote health guidance without 

being intimidating. 

 Photos and videos can show patrons having a good time even while following 

health rules, such as attractive people wearing stylish face coverings over their 

nose and mouth. 

 Storyboards can show how a venue is sanitized so patrons understand the 

process and personalize the workers keeping them safe. 

 Announcements should be both audible and visual to accommodate people with 

sensory challenges and different language skills.   

 Artists and performers can use their authority with attendees to remind them 

that only their full compliance allows the show to go on.   

Contact Tracing.  As countries around the world gradually reopen, some are using 

contact tracing to enable health authorities to track who has been to an event or 

location if an outbreak flares up.  They are then contacted and instructed to seek 

medical advice.  This infection control method becomes more effective when testing is 

widespread, and some societies are more tolerant of the perceived impact on personal 

liberty than others, but people who do allow limited access to their whereabouts may 

enjoy relaxed social distancing requirements.  In the United Kingdom, for example, the 

National Health Service is testing a contact-tracing app to help medics warn people 

linked to a given outbreak, with the goal of loosening distancing and isolation 

requirements for society as a whole.  Likewise, Australia is ramping up contact tracing 

using its COVIDsafe app, and South Korea has made track and trace a major part of its 

pandemic recovery plan.   
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3. WORKER HEALTH AND HYGIENE  

Because COVID-19 is a highly contagious virus with insufficient testing and no vaccine, 

workers and volunteers must diligently address the health risks of working in the close 

confines of many event spaces.   

Infection Mitigation Coordinator.  This Reopening Guide recommends that a worker 

with appropriate medical and risk management knowledge be designated the “Infection 

Mitigation Coordinator” for the event, venue, or business.  This role is essential during 

this pandemic, and it should be incorporated into health and safety plans and training.  

The Infection Mitigation Coordinator should have the following functions. 

 Coordinate with, communicate, and help implement public health guidelines. 

 Work closely with the event producer or venue operator to develop and 

implement event health plans. 

 Ensure that existing safety plans are modified for compatibility with new health 

plans. 

 Help create worker training that applies current information about hazards and 

infection control measures, including social distancing, handwashing, 

temperature checking, and disinfecting high-touch surfaces. 

 Determine, in conjunction with the venue or event organizer, if a worker or 

patron may safely enter the event space when there is a health concern.    

Practices for Healthy Workers and Volunteers.   

 Social Distancing.  Public health guidance stresses that whenever possible, 

everyone should leave at least six feet (about two meters) to the person closest 

to them.  Where a task cannot be accomplished working alone, workers can limit 

their exposure by forming a “work team” in which people routinely work 

together, but they keep their distance from everyone else. 

 Hand Washing.  Frequent hand washing with soap is vital to help combat the 

spread of any virus.  When a sink is available, workers should wash their hands 

for twenty seconds at least every 60 minutes, and dry thoroughly with a 

disposable towel or dryer.  As a backup, workers may use sanitizer containing at 

least 60% ethanol or 70% isopropanol when a sink is not available.  Workers 

should also wash their hands at the beginning and end of each shift and break, 

after using the restroom, sneezing, touching their face, blowing their nose, 

cleaning, sweeping, mopping, smoking, eating, or drinking.   

 Gloves.  Gloves are not a substitute for regular hand washing.  Gloves made of 

vinyl or similar non-absorbent material that allows fine motor function without 

possibility of contaminating the wearer’s hands should be worn when conducting 

health checks on workers or patrons, when handling food, tickets, or any items 

on which infection can be transmitted, and when using cleaning or disinfecting 
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products.  Workers should be trained on the proper use of gloves, including 

frequency of disposal and hand-washing based on the worker’s specific duties, to 

avoid spreading the virus in high-touch areas. 

 Face Coverings.  Physical respiratory protection such as a cloth face covering 

should be worn whenever people are within six feet (two meters) of each other 

because (a) COVID-19 is spread through respiratory droplets and (b) a significant 

number of infected people will show no outward symptoms of illness.  Face 

covering requirements should be task-specific and include instruction on proper 

use.  For example, workers doing temperature screening may need N-95 or 

equivalent face coverings when dealing with potentially sick workers or patrons.  

In order to ensure maximum comprehension and compliance, signage posted 

throughout the venue should show how to wear and use a face covering, 

including these points. 

 Wash your hands before putting on a face covering. 

 Put the same side against your face each time to avoid wearing the 

“contaminated side” against your nose and mouth. 

 Remove your face covering using the straps to avoid touching the part that 

protects your face. 

 Wash cloth face coverings after each use, and wear other masks only 

according to the manufacturer’s specifications. 

 Personal Protective Equipment (“PPE”).  For workers, PPE to minimize the risk of 

exposure to coronavirus is as necessary as it is for patrons.  Employers should 

ensure that in addition to face coverings and gloves, workers and volunteers have 

PPE appropriate for their work, and that vendors and independent contractors 

provide and use their own. 

 Temperature Screening.  Each point of entry, both front and back of house, 

should be monitored by workers trained and approved under the Infection 

Mitigation Coordinator’s supervision.  These workers will conduct temperature 

screening using ‘no-touch’ thermometers approved by the Infection Mitigation 

Coordinator.  Anyone displaying a temperature over 100.4 F (38.0 C) should be 

taken to a private area for a secondary temperature screening.  Workers or 

patrons confirmed to have a higher temperature should be denied entry and 

directed to appropriate medical care.  Safety plans should include a refund policy 

and protocols how to handle groups where one member is denied entry. 

 Touching Your Face.  Workers should avoid touching their eyes, nose, and 

mouth.  Microphones, headphones, and other personal equipment should not be 

shared, and should be sanitized before and after each use. 

 Cough and Sneeze Etiquette.  Workers should cover their cough or sneeze with a 

tissue, or an elbow or shoulder if no tissue is available, followed by thorough 

handwashing. 



 

Event Safety Alliance Reopening Guide 7 www.eventsafetyalliance.org 

Practices for Sick Workers and Volunteers.  The following recommended practices for 

sick workers presume a degree of supervisor oversight and control over employees that 

may be difficult with independent contractors.  Where possible, companies should 

consider incorporating health and safety requirements into their independent 

contractor agreements. 

Workers must notify their supervisor and stay home from work if they have symptoms 

of acute respiratory illness consistent with COVID-19 – such as fever, cough, chills, 

muscle pain, headache, sore throat, or shortness of breath – that is not explained by 

another medical or allergic condition. 

 Symptomatic Workers.  If a worker exhibits symptoms of acute respiratory illness 

upon arrival to work, or becomes sick during the day, their supervisor must 

separate them from other workers and patrons and send them home or to a 

designated isolation area immediately.  

 Documentation.  The supervisor should document the circumstances of the 

worker’s illness to help with contact tracing, as applicable. 

 Contact with Symptomatic Workers.  Because one can carry COVID-19 with no 

symptoms at all, anyone who has been in close contact with a person known to 

have had the virus, or whose family or friends show signs of exposure, should 

behave as if they are infected, isolate themselves, and contact their physician. 

 Returning to Work.  Workers with symptoms of acute respiratory illness 

associated with COVID-19 may return to work after (a) home isolation for 14 days 

since their first symptoms or positive test, and (b) medical authorization. 

 

Responding to Confirmed Cases Of COVID-19.  If a worker is confirmed to be infected 

with COVID-19, their supervisor should immediately notify the local public health 

authority as well as the Infection Mitigation Coordinator, who should do the following. 

 Legal Warning.  It may be illegal to provide the infected worker’s name or other 

information that could be used to determine their identity.  Consult your local 

health department and human resources policy regarding reporting protocols. 

 Determine what areas of the venue were visited, used, or impacted by the 

infected worker (the “Impacted Areas”). 

 Assess whether the worker’s role put them within six feet (two meters) of other 

workers or patrons, including whether their duties create specific transmission 

risks such as food handling, bartending, or ticket checking. 

 Work with the local health department to determine which other workers had 

close contact with the infected worker (the “Impacted Workers”).   

 Notify the Impacted Workers that they may have had contact with an infected 

worker and encourage them to monitor their health and report any concerns to 

their healthcare provider.  
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 Any worker who tests positive for COVID-19 should remain in home isolation for 

not less than 14 days after symptoms begin.  The worker should follow health 

authority guidance and their company policy.   

 Impacted Workers who have been in close contact with a person who tests 

positive, but who are not presently symptomatic or suffering a fever greater than 

100.4 F/38.0 C, should not come to work for 14 days after their last close contact, 

and quarantine themselves.  During quarantine, they should watch for symptoms 

of COVID-19.  

 

Paid Sick Leave.  Employees in the United States with COVID-19 should be paid sick 

leave by their employers under the Families First Coronavirus Response Act.  A link to 

the U.S. Department of Labor’s “Employee Rights” poster is in the Resources section at 

the end of this Reopening Guide.  
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4. SANITIZING THE VENUE 

Sanitizing High-Touch Areas.  As soon as vendors begin to load in, surfaces and objects 

that are touched frequently, such as the ones listed below, should be regularly 

disinfected using products approved by the applicable health authority.   

 Public Areas (lobby, hallways, dining and food service areas) 

 Door handles, handrails, push plates 

 Bike rack or other barricades the public may touch 

 Handrails for stairs, ramps, and escalators 

 Elevator buttons – inside and out 

 Reception desks and ticket counters 

 Telephones, Point of Sale terminals, and other keypads 

 Tables and chairs, including high chairs and booster seats 

 Beverage stations, water fountains, vending and ice machines 

 Trash receptacle touch points 

 Restrooms (front and back of house as well as portable units) 

 Door handles and push plates 

 Sink faucets and counters, and toilet handles 

 Lids of containers for disposal of women’s sanitary products 

 Soap dispensers and towel dispenser handles 

 Baby changing stations 

 Trash receptacle touch points  

 Back of House Offices, Dressing Areas, Green Rooms, Production Areas 

 Individual office and other room furniture 

 Door handles, push plates, doorways, railings 

 Light switches and thermostats 

 Cabinet handles 

 Telephones, computers, other keypads, mouse 

 Microphones 

 Backstage and technical equipment 

 Trash receptacle touch points 

 Back of House Kitchen and Food Preparation Areas 

 Handles of all kitchen equipment doors, cabinets, push pads 

 Counter surfaces 

 Light switches 

 Handles of beverage and towel dispensers 

 Handles of sinks, including handwashing sink and mop sink 

 Cleaning tools and buckets 

 Trash receptacle touch points 
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Cleaning and Disinfecting.   

 Cleaning removes dirt and impurities from surfaces and objects and may lower 

germ counts by removing but not necessarily killing them.   

 Disinfecting reduces and kills germs on surfaces and objects. Because disinfecting 

does not necessarily clean the surface, cleaning and disinfecting are both 

essential.   

 Cleaning Technique. Clean high-touch areas by using water and soap or cleaning 

solution to remove dirt and impurities from surfaces and objects and reduce 

germ counts. 

 Disinfecting Technique. High-touch areas should be disinfected using materials 

effective against COVID-19.  To quickly disinfect a seating area between events, 

electrostatic cleaning is a means of spraying a fine mist of positively charged 

disinfectant particles that adhere to surfaces and objects.   

 Following the Manufacturer’s Instructions.  In all instances, including technical 

and production equipment such as microphones and headphones, it is important 

that cleaning procedures follow the manufacturer’s instructions.  This will 

increase the likelihood of a thorough cleaning while not damaging the equipment 

or voiding a warranty.   

 Disposal. Place gloves and other disposable items used for cleaning and 

disinfecting in a bag that can be tied before disposing of them with other waste.  

 Frequency.  The frequency of cleaning high-touch areas should be determined 

based on the surface or object and how it is used, applying guidance from local 

health authorities.   

 Documentation.  Documenting that health and safety practices were followed at 

the correct intervals can help a business show that it behaved reasonably under 

its circumstances, which would be a key issue in a lawsuit.  A supervisor should 

ensure that cleaning logs are carefully entered and preserved for reference.  

Events that contract to use a venue should request a copy of the venue’s cleaning 

and disinfection plan. 
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5. INGRESS AND EGRESS 

Patrons’ experience at the venue should match the health guidelines they consistently 

receive beginning with their first ticketing or social media engagement.   

Handwashing Stations.  Stations with either soap and water or sanitizer containing at 

least 60% ethanol or 70% isopropanol must be provided at all points of ingress and 

other well-marked and illuminated locations throughout the venue.  These stations 

should allow no-touch activation if possible.  Supervisors must regularly confirm there 

are adequate supplies.  

Parking Lots.  To ensure that patrons observe social distancing when leaving or 

returning to their vehicles, parking lot operators can kill spaces between vehicles. This 

should be feasible with the relatively smaller crowds foreseeable in the early days after 

reopening.  As patrons return in larger numbers and more spaces are needed, lot 

operators should emphasize the need for social distancing even in parking lots.   

“Virtual” Queuing for Ingress.  Event organizers should consider ways to schedule 

staggered ingress in order to minimize lines for wanding, bag check, and ticket scanning.  

Virtual queuing is a modern version of the familiar concept of metered access to the 

front of a line.  Consider the following to spread arrival time and manage demand at the 

entrance.   

 Events with a specific start time could schedule patron arrival times. 

 During the ticketing process, patrons could select their ingress time and location, 

which can be coordinated with public transportation or rideshare vehicles.   

 A limited number of unscheduled entries is recommended to accommodate 

patrons stuck in traffic or physically unable to sit in a seat for a long time.   

 

Will Call and Box Office windows are often protected by glass partitions.  Where there 

are no physical barriers between ticket staff and patrons, a clear protective shield is 

recommended.  Patron distancing can be preserved by opening fewer windows and 

marking appropriate queuing space, or on-site ticket purchase and pickup can be 

eliminated for events that accept only electronic tickets by advanced purchase.    

Space Requirements.  Additional space may be required to accommodate longer but 

less densely packed lines waiting to enter the venue.   

 How Much Space.  In a six foot (two meter) social distancing model, up to 36 

square feet (4 square meters) per unrelated group will be necessary.   

 Where to Queue.  It is important to separate pedestrians from vehicle traffic, and 

to preserve room for other pedestrians to pass.  This will present challenges in 

urban settings or where space outside the venue doors is limited.  Venues whose 

entrance is in a densely settled area may need to arrange with neighboring 
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properties and public safety authorities to allow early-arriving patrons to wait on 

adjacent streets.  If an ingress queue consistent with social distancing would 

cause the line to extend into a road or pedestrian walkway, consult with local 

public safety authorities to determine where to safely queue patrons while 

preserving emergency access.   

 How to Queue.  The line waiting to enter can be managed using common 

methods such as lines marked on the ground, rope and stanchions, fencing or 

bike rack, in combination with workers who provide information about 

anticipated wait time and ingress procedure and also enforce social distancing.  

The area where patrons wait should have signage showing the event’s health 

rules, including social distancing guidelines and face covering requirements.   

 

Screening.  Once patrons reach the front of the line outside the venue, there should be 

a new screening process.   

 Temperature and Health Screening.  Outside the venue perimeter, a worker 

wearing a face covering, gloves, and medically-identifiable clothing such as 

scrubs, who has been approved by the Infection Mitigation Coordinator, should 

take the temperature of every patron and conduct a brief visual screening for 

symptoms of fever or infection.   

 Temperature Screening.  This Reopening Guide does not make a 

recommendation regarding a specific type or style of thermometer, only 

that it be compliant with your applicable public health authority.  Cost and 

efficiency of devices can vary widely, so each venue or event operator 

should make a decision that is reasonable under their circumstances.   

 Health Screening.  The Infection Mitigation Coordinator should develop 

health screening questions and evaluation criteria in consultation with a 

qualified medical professional.      

 Bag Check.  Even during a pandemic, it remains important for security reasons to 

keep prohibited items out of the venue.  In order to avoid touching patron 

personal items, event organizers may wish to enforce a small clear bag policy in 

which patrons open their own bags for inspection.  Alternatively, some event 

organizers may prohibit bags, although exceptions will likely be necessary for 

medicine or personal hygiene products.  There is some tension between health 

and security that event organizers will have to address.  For example, a no-bag 

policy will have the effect of driving away families who carry diaper bags for their 

young children, and a venue that offers coat check will need a sanitary security 

procedure to accept checked items.  A recurring theme is that policies designed 

to avoid exposing workers or patrons to infection should consider how to avoid 

increasing their exposure to other risks.   
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 Magnetometers and Pat-Downs.  Walk-through magnetometers are effective at 

detecting metallic objects while allowing security workers to maintain social 

distance.  Hand wands are a less costly alternative which still allow no-contact 

metal detection, but they require the security worker to be closer than six feet 

(two meters) from the patron, so they are less optimal from a health perspective.  

Pat-downs are obviously least sanitary, and venues may deny admission to 

patrons who repeatedly activate the magnetometer rather than putting hands on 

patrons.  Any worker conducting a pat-down search MUST wear a face covering 

and gloves and have access to a wash and sanitizing station. 

 Ticket Scanning.  Paper tickets and cash require physical contact between 

patrons and workers that can be avoided at many events.  At ticketed events, 

tickets can be made available in advance and online only.  Electronic tickets can 

be scanned by ticket-takers wearing face coverings and gloves, or patrons could 

check themselves in at self-service kiosks outside the health and security 

screening area. 

 Face Covering and Glove Requirement.  Patrons who are required to wear face 

coverings and gloves at ingress should put on their own or purchase them from 

the venue.  To speed the line, face covering could be provided in advance with 

wristbands in a quantity sufficient for the duration of the event (e.g., multiple 

masks for multi-day events).    

 Security Workers and Ticket Takers.  Security workers and ticket takers should 

wear face coverings and gloves whenever they are among patrons, both for their 

own health and to model safe practices.  Because contaminated gloves spread 

coronavirus the same as contaminated hands, workers should avoid touching 

tickets or patrons unless their task requires it.  If touching does become 

necessary, the worker should immediately discard the gloves, wash their hands, 

and put on fresh gloves before resuming work. 

Sanitizer Stations.  Once a patron has presented their ticket and entered the venue, 

there should be hand sanitizer or options for hand washing immediately in front of 

them.  The Infection Mitigation Coordinator should appoint hand sanitizer monitors at 

points of ingress to ensure that all patrons enter with clean hands.  

Disability Accommodations.  New health screening measures may require new 

accommodations for persons with disabilities.  For example, deaf patrons who read lips 

may require screening from a worker wearing a clear face covering or one with a see-

through window over their mouth.  An event space that reduces points of ingress or 

egress must ensure continued accessibility.  Venues that temporarily reduce capacity 

should confirm that they still offer enough accessible seating, including companion 

seats, to comply with disability laws.  Patrons whose disability makes them unable to 

wait in a long line may need a more expedited access procedure.  In order to remain 
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compliant with applicable laws and provide reasonably accessible events for all patrons, 

this Reopening Guide recommends consulting with a local advocate for persons with 

disabilities. 

Scheduled Egress from Back to Front.  Social distancing likely requires that egress be 

managed the same way passengers exit an airplane at the end of their flight.  After 

events that have a definite end such as concerts or sporting events, patrons nearest the 

exits should leave first, by row or section, in order to clear space for patrons further 

inside to follow.  This will require workers and volunteers to ensure that patrons 

understand the procedure and comply with social distancing requirements until they are 

in their vehicles or otherwise outside the venue doors.   

Emergency Egress.  As referenced on page 2, the need for social distancing creates 

significant challenges when planning to evacuate a crowd during an emergency.  Where 

patrons might be told to take refuge, such as at an outdoor event due to a forecast of 

severe storms, the area of refuge must be able to accommodate the crowd while 

maintaining six feet (two meters) between unrelated groups.  Likewise, if patrons will be 

instructed to return to their vehicles in an emergency, workers will need training to 

manage the exiting crowd to avoid the risk of contagion while they flee from some other 

hazard.  These may not be significant obstacles for the smaller crowds that will initially 

return to events, but event organizers will have to coordinate with all stakeholders, 

including public health and public safety officials, to reevaluate their emergency plans as 

larger crowds gradually return.  

Note: The goal of maintaining six feet (two meters) between people would become a 

distant secondary consideration if there is a clear and imminent danger requiring an 

emergency evacuation.  Even during this pandemic, emergency egress plans should 

reflect that moving patrons away from the most urgent hazard is the first order of 

business.    
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6. FRONT OF HOUSE CIRCULATION, FOOD AND BEVERAGE, AND MERCHANDISE 

Front of house operational decisions will require a thoughtful balance of competing 

interests.  On one hand, you want a capacity crowd.  On the other, you can invite no 

more patrons than you can accommodate while maintaining social distancing and 

healthy conditions in all areas of the venue.  The issues discussed throughout this 

Reopening Guide are intended to help organizers strike their own reasonable balance 

between those interests. 

Restrooms.  Workers should limit occupancy of restrooms to ensure social distancing.  

Unless portable restroom facilities are added, this will likely result in patrons waiting 

outside the restroom doors.  The area where they are waiting will require monitoring to 

preserve (a) appropriate space between patrons and (b) an easily discernible line to 

avoid conflict about where the line begins.  Regarding all social distancing measures, 

particularly restroom access and line control, this Reopening Guide recommends posting 

new policies on all applicable web sites, social media platforms, and physical signage 

inside the event space to avoid surprised patrons waiting impatiently in long lines.  

Seated Venues.  In venues with reserved seating, there is likely to be some flexibility in 

the number of seats to remove or kill in order to maintain social distancing between 

unrelated patrons.  Some events foreseeably draw crowds that attend in groups, which 

suggests that perhaps a venue can safely accommodate more patrons for that event.  

The recommended spacing of six feet (two meters) does allow room for judgment, but if 

someone gets sick, that decision will certainly be judged.  Remember that even at a 

seated event, patrons must also navigate choke points such as ingress and egress, 

hallways, concessions, merchants, and restroom areas.  This Reopening Guide 

recommends erring on the side of a conservative maximum capacity figure.   

General Admission Venues.  General admission events present many of the same 

challenges as seated events, plus additional concerns that may delay the reopening of 

GA spaces until more patrons voluntarily comply with social distancing and face covering 

requirements.   

A few obvious changes will be necessary whenever GA events do reopen.  Patrons 

cannot all stand at the front of the stage like they are accustomed; moshing and crowd 

surfing are violations of social distancing per se and must be absolutely prohibited 

during this pandemic; even hallways and smoking areas where patrons congregate will 

have to be monitored to enforce health policies.  Here are some simple ways to remind 

GA patrons of the importance of social distancing. 

 High conspicuity gaff tape on the floor of an indoor space, or spray chalk, survey 

flags, and cones for outdoor spaces, to mark six foot (two meter) separation. 

 Rope barriers and stanchions or bike rack to physically separate patrons. 
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 Open areas patrolled by workers performing the guest services functions of 

providing information, enforcing rules, and modeling healthy behavior. 

 Messaging to patrons before and during the event through electronic messaging 

and physical signage. 

 Messaging by the performer during the event.   

These measures will succeed only if compliance by all patrons is required for entry and 

participation.  GA events are challenging to supervise as it is – voluntary social 

distancing and face covering will likely require a level of widespread patron education 

that, as of this writing, does not exist.  Even more than figuring out how to enforce 

social distancing in undifferentiated spaces, teaching patrons to proactively engage in 

healthy behavior may be the first hurdle GA event organizers should try to clear.   

Intermission.  Intermission presents the same social distancing challenges as ingress and 

egress, with the distinction that some patrons will remain seated.  For everyone who 

chooses to get up, they will have to be led out from back to front, and patrons will not 

be allowed to congregate inside or outside restrooms or near lobby concession stands.  

Even with fewer people attending events during the early phase of reopening, 

intermission may have to be longer than before to allow time for socially distanced 

patron movement.  Given these issues, including how to let some people out of a row 

while others remain seated, the path of least resistance may simply be shorter shows 

with no intermission.   

Food and Beverage Service.  Safe service of food and beverages presents many 

operational challenges, but many are likely within the ability of even smaller events and 

venues. 

 Ordering.  Menus can be posted electronically or printed on single-use paper to 

avoid transmitting germs on reusable plastic menus.  Electronic ordering can be 

encouraged using QR codes for each menu item.  In lieu of being served by 

waitstaff, patrons can be notified by text when their order is placed at a 

designated pick-up area, creating a touchless service experience that also avoids 

crowds of patrons waiting for their food.   

 Counter Service.  At a self-service restaurant or concession stand, the number of 

counter staff should be limited consistent with social distancing.  Workers should 

place food and beverages on the table, counter, or other surface rather than 

handing purchases directly to patrons. 

 Partitions.  Where practicable, physical barriers such as clear plastic partitions 

should be installed at registers.    

 Point of Sale Terminals.  POS terminals should be assigned to one worker where 

possible, and they should be sanitized between each user and before and after 

each shift.  If multiple servers are assigned to a terminal, then servers should 



 

Event Safety Alliance Reopening Guide 17 www.eventsafetyalliance.org 

sanitize their hands after each use.  Workers who handle money should wear 

gloves and should not serve food or beverages.  Where a point of sale system 

requires a signature or entry of a PIN, a disposable wooden stylus may allow a 

touchless transaction. 

 Grab and Go Prohibited.  Workers should place requested items on the counter 

for patrons in order to reduce touching of food or packaging.  For this reason, 

self-service buffets, even with clear breath guards, will be difficult.   

 Bar Hygiene.  Bartenders should model safe behavior by wearing a face covering 

and gloves when they are behind the bar.  Garnishes should be prepared in a 

central location like the kitchen and provided with tongs to bartenders, or they 

should be eliminated entirely.  Patrons should hold their own identification for 

bartender inspection.  If a worker must handle a patron’s ID, the worker should 

then dispose of their gloves and wash their hands before resuming service.   

 Tables and Chairs.  Dining tables, bar tops, stools and chairs should be sanitized 

after each use.  Decoration rental companies may have workers to clean and 

disinfect furniture before, during, and after events.  Once furniture is positioned 

to allow social distancing, the new location can be marked on the floor. 

 Trays.  Trays and tray stands should be sanitized after each use or eliminated 

entirely in favor of individually packaged food and beverages placed inside paper 

bags bearing the patron’s name for easy pick-up. 

 Utensils.  To replace individual eating utensils, patrons can be provided pre-

wrapped cutlery, straws, and stirrers, or they can take what they need from 

individual item dispensers such as Smartstock. 

 Beverage Packaging.  Formerly self-service fountain drinks can be replaced with 

bottled beverages. 

 Condiments.  Condiments should be served with food orders or only at patrons’ 

request, in disposable single-use packages or containers that can be sanitized 

after each use.  Open condiment service buffets should not be used. 

 Note: Additional Waste.  A likely consequence of more sanitary food and 

beverage practices is additional trash and recyclable material.  It will be 

important to dispose of trash more regularly, and to consult a recycler about 

sanitary recycling options.   

 Separate Entry and Exit Points.  If possible, send patrons away from the food and 

beverage area in a different direction than the way they entered.   

Merchants’ Infection Control Plans.  Because event retail workers may touch many 

other workers and patrons and handle materials that people hold, consume, or wear, 

their attention to infection management is important.  Food and beverage vendors and 

merchandise sellers should know the health risks related to their work, and they should 

understand cleaning procedures and risk mitigation measures.  Workers may have to 

arrive early for shifts and work with new equipment in new ways.  Event organizers 
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should contractually require that merchants present their own infection mitigation plan 

as a condition of engagement to work the event, just as they now require stamped 

construction plans or certificates of insurance. 

 

High-Touch Items Related to Food and Beverage Service.  Safe service of food and 

beverages will require frequent sanitization of many small items, such as the following. 

 Bottle and can openers 

 Cutting boards 

 Grill scrapers 

 Ice buckets 

 Ice scoops 

 Knives 

 Ladles 

 Measuring cups and spoons 

 Pots and pans 

 Pour spouts 

 Serving spoons 

 Spatulas 

 Squeeze bottles 

 Tabletops 

 Tongs 

 Wine keys 

 

Socially Distanced Dining.  In order to enforce social distancing where patrons or 

workers dine, the following practices are recommended, as applicable. 

 Staffing.  The host and manager should enforce distancing at entries, waiting 

areas, and queues to reinforce signage posted throughout these areas. 

 Reduced Seating.  Tables, bar stools, and booths should be removed or taken out 

of service to allow six feet (two meters) between each unrelated party, or as the 

local public health authority requires.     

 Staggered Mealtimes.  For both front of house patrons and back of house 

workers, mealtimes can be staggered to ensure that queues and dining capacity 

are kept to safe levels of density. 

 Line Management. Workers must manage lines at quick service areas, such as 

coffee and food pick-up, to ensure that patrons remain appropriately distanced.  

If queues get too long or take up too much space, consider opening additional 

service or pick-up areas at other parts of the venue. 

 Table Service.  Where guests order from a menu and are served each course, the 

following practices are recommended to avoid touching patrons’ food or drinks. 

 Bread served to each diner individually rather than in a basket. 

 Servers bring appetizers, entrees, and desserts to the table on covered 

plates that the server uncovers in front of the patron. 

 Less formal settings can substitute upgraded box meals for individually 

plated dishes. 

 Table settings include hand wipes. 

 Set only as many chairs as are consistent with social distancing. 

 Servers wear face coverings and gloves at all times. 



 

Event Safety Alliance Reopening Guide 19 www.eventsafetyalliance.org 

Merchandise. 

 Contactless Ordering.  Items for sale can be posted on a web site or event app 

that allows for mobile ordering and on-site pickup.   

 Queuing.  Mark merchandise sales lines on floor, with barricade, or rope and 

stanchion, patrolled by guest services workers to provide information and 

enforce social distancing.   

 Touchless.  No trying on merchandise. Only workers may touch items for sale.  

 Contactless Payment.  Point of sale systems that use Apple Pay or a similar app 

eliminate the need for workers to touch patron credit cards. 

 Final Sale.  No returns or exchanges.  All sales are final. 

 Spacing.  Merchandise sellers must be spaced far enough from each other so 

patrons can wait in line while maintaining social distance and not block access for 

pedestrians passing by. 
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7. PRODUCTION ISSUES 

Most of the front of house health guidance in the preceding sections applies equally to 

back of house operations, including touring and production workers.  Here are some 

further issues specific to event production. 

Division of Authority and Responsibility.  Touring productions and venue operators will 

have to decide which party is responsible for various tasks and behaviors related to 

health and safety.  Because these will be new agreements, this Reopening Guide 

recommends that new responsibilities, and the authority to carry out and enforce them, 

be memorialized in detail.  Any such agreement should be mutually supportive rather 

than imposing a disproportionate burden on one side or the other – the tour wants to 

know the venue is clean and the venue want to know the tour will not bring 

unreasonable risk into their premises.  Both parties have a vested and mutual interest in 

agreeing to the kinds of measures discussed here. 

 

Booking an Event Space.  Site visits and venue tours for marketing and booking should 

be replaced by virtual tours to the extent feasible.  Companies seeking to book a space 

should prepare to submit a health and safety plan consistent with these guidelines 

regarding the risks particular to their event.  

Social Distancing Musicians.  The authoritative guidance requiring not less than six feet 

(two meters) of social distance may have to be expanded for singers and musical 

instrument players.  Musicians often breathe deeply and expel aerosols further than 

people engaged in non-physical activities.  Their performance space, including on stage 

and in orchestra pits, should be arranged to maximize social distancing while allowing at 

least some of them to perform together.   

Materials Handling.   

 Production equipment and cargo should be sanitized when loaded at the 

warehouse and unloaded at the venue. In addition to face coverings, workers 

should wear gloves when handling equipment and cargo to prevent surface 

contamination. 

 Social distancing applies to production crew working in confined spaces, such as 

inside trailers.  Workers should always wear face coverings and gloves when 

those do not interfere with essential work functions, particularly when they 

cannot maintain social distance.  The general need for distancing should not 

cause other unsafe working conditions for technical and construction crew.  For 

example, if a piece of equipment takes four people to lift, then each worker 

should protect themselves from infection to the best of their ability while lifting 

the load together.   
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 High-touch equipment such as motor controllers, microphones, mic stands, 

presentation remotes, and audio/video cable should be sanitized frequently, and 

equipment should be dedicated to individual users where possible.  

 Heavy equipment such as forklifts, boom lifts, and scissor lifts should minimize 

the number of operators of each piece of equipment where feasible. 

Equipment Deliveries.  In addition to adhering to the Materials Handling guidance 

above, delivery truck drivers should not leave their cab during offloading unless they 

receive the same screening and follow the same health procedures as other workers.  To 

the extent possible, deliveries should be scheduled in shifts to minimize the time 

workers load or unload close together.  Workers unloading deliveries should change 

their gloves and wash their hands between each delivery. 
 

Ground Transportation. 

 Driver Health.  When drivers report for duty, they should undergo the same 

screening for temperature or infection symptoms as other workers.  

 Vehicle Capacity.  As in all other public areas, social distancing should be 

enforced in buses, vans, and other ground transportation to the extent possible.  

For example, nine passengers plus a driver could fill a fifteen-passenger van in 

order to allow more space between riders. This may require adjustment of 

existing plans to provide additional vehicles or multiple trips.  

 Passenger Hygiene.  Passengers should wear face coverings and gloves while 

riding, and wash hands or use hand sanitizer after leaving the vehicle. 

 Vehicle Cleaning.  Transportation providers should disinfect the passenger 

compartment after every trip, including all hard surfaces, seats, headrests, 

seatbelts, seatbelt buckles, and armrests.  Nothing should be left in the rear of 

the vehicle that could be touched by more than one person, such as papers, 

water bottles, or coffee cups.  All vehicle operators should be trained regarding 

the surfaces passengers are likely to touch and the cleaners, disinfectants, and 

PPE needed to clean and disinfect them.  Additional time between trips must be 

reserved for this process. 
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8. LEGAL ISSUES 

Myriad legal issues may arise as events and venues reopen during a pandemic.  Most 

cannot be meaningfully addressed in a general way, so you should consult your attorney 

about your own situation.  One issue that can be addressed here is your legal exposure 

if someone claims they got sick attending or working at your venue or event.  To begin, 

here is some basic law. 

The legal name for a claim of personal injury or wrongful death is a “tort.”  In a tort case, 

the injured party has the burden to prove four elements: (1) they were owed a duty of 

care by defendants; (2) there was a breach of that duty; (3) that breach was the cause of 

(4) plaintiff’s damages.   

 Duty of Care.  Taking steps discussed in this Reopening Guide to mitigate the risk 

of illness, and documenting how you arrived at your conclusions and enforced 

your new health policies, will be compelling evidence that you did not breach 

your duty to provide reasonably healthy and safe premises under these 

challenging circumstances.   

 Proximate Cause.  Any claim that someone got sick at a particular venue or event 

will face a significant causation problem.  Given all the people with whom we 

have contact when we leave our homes, all the surfaces we touch, all the 

aerosols from other people that we unknowingly breathe in, as well as the 

incubation period for COVID-19, it will be difficult for most victims to isolate one 

contact as the source of illness while excluding all others as possibilities.   

The risk of contracting COVID-19 should create a new social contract between event and 

venue operators and the people who work at and attend them.  Because event workers 

and patrons all have a duty to behave reasonably under their circumstances, everyone 

should promise to maintain social distancing and engage in sanitary practices suitable 

for a pandemic, rather than doing only enough to keep their job or avoid getting 

ejected.  Likewise, even if there is relatively little risk of losing a lawsuit based on 

negligent sanitary practices, event and venue operators should implement robust health 

and safety measures because they will save lives and help reopen more events.   

As noted above, we are all in this together.   
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WHO WE ARE 

The Event Safety Alliance® (ESA) is a non-profit organization dedicated to promoting 

“life safety first” in all phases of event production and activation.  ESA includes 

professionals in event planning, promotion, production, and performance, in music, 

sports, and corporate events, as well as our allies in security, law, insurance, 

meteorology, and health care.   

This Reopening Guide reflects the breadth and diversity of the Event Safety Alliance and 

its many friends.  Here is a list of contributors. 

Gary Ablard, Lewis Family Playhouse  

Steven A. Adelman, Adelman Law Group, PLLC, Event 

Safety Alliance 

Angela Alea, LASSO Marketplace 

Robert “Bobby” Allen, PRG 

Tara Allison, Independent contractor 

Melissa Alvino, Mile High Station 

Gail Anderson, Living Arts Centre 

Justin Antheunis, IATSE Local 58 

Torey Apuzzio, Production operations consultant 

Brett Arendt, Ingress Events 

Carl Armstrong, Chan Centre for the Performing Arts 

Vanessa Arscott, Plan V Productions 

Peter Ashwin, Event Risk Management Solutions 

Mike Aug, Chicken Scratch LLC 

Manuel Avila, T-Mobile Arena MGM 

John Badcock, Independent Event Operations 

Manager 

Tony Bahno, CSP, Marsh Risk Consulting 

Mindy Bailey, MND 

Steve Banks, PSA 

Liz Baqir, Cal Performances, UC Berkeley 

Monica Barry, Sparks 

Justin Basch, Independent tour manager 

Lee Bauman, eps america 

Alyxzander Bear, Insomniac 

Isabel Bearlin, Women Crush Music 

Lisa Beecroft, Beecroft Marketing & Events 

Kit Blanchard, P.R.I.S.M. Inc. 

Becca Bloom, BB Events 

Rachel Bomeli, Fox Theatre 

Leanne Bond, City of Cambridge 

Patrick Bonner, ATOMIC Design, Inc. 

Sharon Bonner, Bright Ideas Events 

Brendon Boyd, Boyd Design Inc. 

Dan Broadhead, Gallagher Staging 

Rochelle Brotter-Wayne, Reel Media Insurance 

Services 

Cassie Brown, TCG Events 

Randy Brown, Allen County War Memorial Coliseum 

Robert Brown, The Webster Group – Global Event 

Management 

Kimberly Bruno, Strider Events 

Chris Bryan, Advertising Production Resources 

Kellie Bryson, Main Event Productions 

Ruth Burns, Ontario Culture Days 

Booth Burrows, Rock It Cargo 

Edwin Cabaniss, Kessler Presents 

Jonathan Campbell, Small World Music 

Lisa Campbell, Ramapo College of New Jersey 

Dylan Cantu, Rock It Cargo 

Katherine Carleton, Orchestras Canada/Orchestres 

Canada 

Michel Carriere, City of Ottawa 

Scott Carroll, Take1 Insurance 

Erin Casler, University of Michigan 

Stephen Cassidy, LEGOLAND Windsor 

Jimmy Chan, Event Safety Alliance Asia 

David Cloward, Allianz  

Kevin Collinsworth, Leadbelly Steamboat 

Morgan Connacher, CSEP, Events by MSC 

Timothy Cooksy, Studio Gear LLC 

Dr. Don Cooper, Event Safety Alliance 

Michael Coppersmith, City of Rockville 

Robert Crain, Applied Lighting Services 

Michael Culligan, ASM Global – Koka Booth 

Amphitheatre 

Cullen Curley, Virginia Zoological Society 

Paul Dalen, Reverse Thread Inc. 

Bill Darcy, Empire State Plaza Performing Arts Center 

Kayla De La Rosa, Orlando Business Journal 

Justin Dean, RPS Events 

Scott Dennison, Livestyle 

Michael DePietropaolo, Taste Catering and Event 

Planning 

Linda DeRoode, Germanic-American Institute 

Kathleen DeVault, Ohio Northern University 

Susan Diamond, Jigsaw Unlimited LLC 
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Scott Dickson, The Ohio State University 

Jim Digby, Event Safety Alliance 

Jeff Dixon, ASM Global – Meridian Centre  

John Dodd, ASM Global – Oklahoma City 

Desiree Dolecki, Association for Manufacturing 

Excellence 

Kerri Donnelly, Virginia Zoo 

Kerrell Dunsmore, the next great event, LLC 

Jordan Dyniewski, Historic Hudson Valley  

Kevin Earle, MCP Presents 

Marcy Coe Edenfield, Duke University 

Bradley Ehrlich, Markey’s Rental and Staging 

Katie Eikenberry, Campus Club at the University of 

Minnesota 

Scott Ellison, University of Minnesota 

Jeff English, Kentucky Derby Festival, Inc. 

Randall Etheredge, Lincoln Center for the Performing 

Arts 

Brendan Farley, San Diego Theatres 

Scott Feldman, Cincinnati Arts Association 

Kim Fischer, CWT Meetings & Events 

Lucy Fleming, Kingsport Fun Fest 

Daniel Franco, Artisan Technical Services, Intl. 

Dayna Frank, First Avenue Productions 

Dennis Freeman, Freeman Enterprises 

Samantha Freimark, Sheraton Bloomington Hotel  

Fr. David Garretson, International Alliance of 

Theatrical Stage Employees (IATSE) 

Lori Garza, Arts and Venues/Denver Performing Arts 

Complex 

Adam Gelfond, Red Light Management 

Aren Gelfond, eps America 

Todd Gerrish, Port Lighting Systems 

Megan Gilby, City of Carlsbad 

Cary Gillett, Baltimore Center Stage 

Trey Giuntini, Cannon Center for the Performing Arts 

John Goetz, ASM Global – Chesapeake Arena 

Stephanie Goodman, City of Virginia Beach 

Bill Gorlin, McLaren Engineering Group 

Erin Grabe, Entertainment Services and Technology 

Association (ESTA) 

David Graham, Nashville Convention and Visitors 

Corp. 

Kelly Graham, Denver Performing Arts Complex 

Emily Grant, Lincoln Center for the Performing Arts 

Sara Grauf, San Francisco Giants 

David Grindle, USITT 

Aly Grubb, Fox Theatre 

Glen Grusmark, The Hanover Theatre and 

Conservatory for the Performing Arts 

Meghan Gustafson, mpls downtown council 

Greg Guzzetta, Event Intelligence Group - TourTech 

Marian Hagerman, Wipaire, Inc. 

Rachel Hales, Rock Lititz 

Jody Hall, CMP 

Dustin Hamilton, Palm Beach Dramaworks 

Corbin Hand, MooTV 

Jahn “Boxer” Hardison, Bigger Hammer Production 

Services  

Alex Hargis, Coppell Arts Center 

Steve Hark, Entourage Events Group 

Heather Harmon Kennedy, Harmon Kennedy Law 

Jennifer Harrison, Spearhead Marketing Group 

Daniel Hayes, Salt Palace Convention Center 

Angela Hays, North Carolina Theatre Conference 

Kathi Healy, Reaction Management, Inc. 

Phil Heidt, CORT Party Rental 

Brendan Heitz, Duke University Athletics 

Dani Henderson, Carnegie Mellon University 

Charlie Hernandez, QED Productions 

Danielle Hernandez, Furman University 

Terry Higgs, THiNC Worldwide Inc. 

Geoff Hinds, Deschutes County Fair & Expo 

Jillian Hipkin, City of Brampton 

Nicole Hobby, Ticketmaster 

Traci Hoch, Janam Technologies 

Benjamin Todd Holloman, Houston First Corporation 

Marika Holmgren, Do Good Events 

Jacque Holowaty, Spectra 

Chris Homsley, NEP Sweetwater 

Michael Hoover, Argyros Performing Arts Center 

Brigid Horne-Nestor, i-do Weddings & Events 

Deborah Huffman, AAU 

David Humphrey, Chan Centre for the Performing 

Arts 

Johnny Humphrey, Ontario Tech Student Union 

Bryan Huneycutt, Huneybadger Entertainment 

Jacob Hunt, Salt Lake Acting Company 

Joanne Huntzinger, Abbott Laboratories Nutrition 

Division 

John Iannuzzo, Atmosphere 

Scott Ingalls, Ingalls & Associates 

Chris Iovino, David Michaels Productions 

Greg Jenkins, Bravo Productions 

Charlie Jennings, Grey Street Events 

Jocelyn Johnston, City of Brampton 

Christine Jones, Lincoln Center for the Performing 

Arts 

Kevan Jones, Southern African Communications 

Industries Association 

Colleen Josephs, Twin Cities in Motion 

Melynda Jurgenson, Canadian Opera Company 

David Kay, Adlib Audio Limited 

Steve Kearney, Gallowglass Health and Safety LLP 

Ken Keberle, Certified Safety Professional 

David Keighley, DJK Productions Ltd. 
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Jessica Kielblock, D’Amico Catering 

Dr. Kevin Kloesel, University of Oklahoma  

Mark Kocourek, Elite Multimedia 

Rob Koenig, Cinco Kings/TRAFFIC show 

Nicole Konkin, Sugar Plum Events 

Tom Kostusiak, Buffalo State College 

Billy Langenstein, National Football League 

Elmer Lapena, Saga Events Inc. 

Katie Laux, Wexner Center for the Arts 

Angela Lleachman, EventSys 

Steve Lemon, Steve Lemon and Associates  

Andy Lenthall, Production Services Association 

Suzanne LePage, Avi Resort and Casino 

Cindy Lerick, Irish Fair of MN 

Mary Lewis, Blaisdell Center 

Christophe Ley, California Academy of Sciences 

Carl Liberatore, Saint Augustine Amphitheatre 

Jerry Limoncelli, The AV Company 

Linda Lindamood, Linder Global Events 

Douglas Lloyd, Janam Technologies 

Michael Lord, Alliance Safety Management 

Glen Lucero, Kroenke Sports & Entertainment 

Adam Lund, MD, Emergency Medicine, University of 

British Columbia 

Kevin Lyman, KLG 

Sam Lyons, The Recess Factory 

Liz Madden, NoNonesense Group 

Steve Madison, SRO Productions, Inc. 

Franco Magliozzi, Chubb 

Jane Margulies, The TEAM Group, LLC 

Char Mason, Mason Creative 

Reid May, George Mason University 

Tom McClain, Event Design Services 

John McDonald, Studio Gear LLC 

Tomy McDonald, TomyLaw 

John McEvoy, White Light Ltd. 

Nate McGaha, Arts North Carolina 

Julie McGarraugh, McNay Art Museum 

Susan McGuirl, HUB International 

Austin McKenna, Kroenke Sports & Entertainment 

Amber McKenney, Tonic & Lime Boutique 

Bartending 

Wendy Meadley, Entourage Events Group 

Michelle Metter, Fast Forward Event Productions 

Suzi Meyer, Rock Lititz 

Eric Millner, Corso Marketing Group 

Michael Minium, Rock It Cargo 

Samuel Mollner, Argyros Performing Arts Center 

Stephen Moore, RCS Productions 

Carlos Moreno Clemente, Fira Barcelona 

Morgan Thomas Myler, IATSE Local 58 

Nanette Odell, Talking Stick Resort Arena and Chase 

Field 

Ted Ohl, Schuler Shook 

Douglas Okero, RUNVAN 

Eric Olson, Iowa State University 

Sean O’Rourke, Rock-it Cargo  

Joseph Pacheco, Rock-It Cargo 

Gail L. Palmer, CSEP, Palmer Event Solutions 

Amy Pappas, aza events, LLC 

Don Parman, Actsafe Safety Association 

Joe Parnett, WOW Entertainment 

Nina Parson, Company Car & Limousine Service 

Phyllis Pasley, Missouri Alliance for Arts Education 

Aaron Patkin, Temple Rock Productions 

Samantha Paull, Sonoma County Tourism 

Gabriel Pellicer, Saint Augustine Amphitheatre 

George Perley, AEG Presents Southeast 

Leslie Perovich, Pretend City Children’s Museum 

Nick Peter, CSEP, Minnesota Orchestra 

Franzi Petermann, Philadelphia Flower Show 

Aaron Pickett, Carolina Performing Arts 

Drew Pittman, Baylor University 

Evette Pittman, City of Grand Rapids 

Nathaniel Porter, Chesapeake Energy Arena 

Shiron Pratt, Washington Convention and Sports 

Authority 

Nate Prenger, Virgin Fests 

Mark Prows, MGM Resorts International 

Rene Radabaugh, Paragon Events 

Lisa Raterman, LARaterman Asssociates 

Mark Rausch, mpls downtown council 

Davin Ramsaroop, Full Sail University 

Bryan Raven, White Light Ltd. 

Erin Reck, Art Omi 

Tom Rees, Above & Beyond Partners 

Sophie Reeves, Independent tour manager 

Kristen Rensch, Eventworks, Inc. 

Terri Rettig, Chandler Center for the Arts 

Tami Richter, SXSW 

Tim Roberts, The Event Safety Shop  

David Rodriguez, Total Destination Solutions 

Jennifer Roe, Folk Alliance International 

Allie Ross, Des Moines Performing Arts 

Bob Ross, PYROTECNICO 

Stuart Ross, Red Light Management 

Kristi Ross-Clausen, Arrow AV Group, IATSE 470, 

Stage Managers Association 

Grace Rowe, IMG 

Lori Rubinstein, Behind the Scenes Foundation 

Jessica Salisbury, Hantz Group 

Miranda Samford, Media West, Inc. 

Larry Sandez, Skirball Cultural Center 

Anne Sauer, Stag Dining Group 

Steve Schmader, International Festivals & Events 

Association 
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Virginia Schmitt, Event Producer 

Bobby Schneider, The Rock N Roll Laundry 

Janet Sellery, Sellery Health & Safety, Event Safety 

Alliance Canada 

Robert Severini, Wildlife Conservation Society 

Stephanie Shaak, CMP, Reading Public Museum 

Scott Shaub, TAIT 

Lorrin Shephard, Straz Center for the Performing 

Arts 

Beth Shubert, EVENTION INC. 

Betty Siegel, John F. Kennedy Center for the 

Performing Arts 

Adrian Silverstein, St. Louis Blues Hockey Club 

Russ Simons, Venue Solutions Group 

Derek Smith, Nationwide Arena 

Greg A. Smith, CSM Productions 

John Smith, The Ohio State University 

Rick Smith, Rule Out Loud Management 

Katherine Sokoe, Paragon Events 

Brad Spies, SXSW 

Katie Spohr, University of Notre Dame 

Madison Stark, Arizona State University 

Tracy Stark, University of California – Riverside 

Jill Starks, Puyallup Main Street Association 

Alastair Stead, Scan Display Africa 

Ashlee Stokely, Nissan Stadium 

David Strano, eps america 

Michael Stuever, PPG Paints Arena 

Thomas Sullivan, Pro Events International 

Craig Sumberg, South Orange Performing Arts 

Center 

Tom Swetz, ACT of Connecticut 

Keller Taylor, Spectra Venue Management 

Michael Taylor, City of Windsor 

Peter Tempkins, HUB International Limited 

Andrew Thompson, Kovalchick Convention and 

Athletic Complex 

Helen Tillem, Orlando Science Center 

Murray Torrible, Precision Broking Ltd. 

Ingvild Van Petegem, Abbott 

Mike VanAartsen, Yale School of Drama 

Terri Vander Vennet, Hampton Coliseum 

Kourtney Varnum, Duke University 

Georgie Versi, Endeavor 

Angelina Vyushkova, Guthrie Theater 

Sam Wagliardo, Custom Design Stages and 

Fabrication 

Dianne Wallace, The George Washington University 

Stephanie Walter, Mile High Station & Ironworks 

Venues 

Donna Watkins, Syneos Health 

Pete Watts, Wise Monkey Design Ltd. 

Erin Weins, Cal Performances 

Stuart Weiss, MD, Emergency Medicine, Intelligent 

Crowd Solutions 

Cynthia Whitaker, Florida Veterinary Medical 

Association 

Jamie Whitehead, IATSE Local 7 

Robert Williams, Mid-America Sound Corporation 

Robyn Williams, Portland’5 Center for the Arts 
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RESOURCES FOR FURTHER READING 

This Reopening Guide does not presume to offer medical guidance or opinions.  Rather, 

we have based our operational suggestions on public health material produced by 

reputable authorities, and we have considered guidance written by our peers in related 

fields or businesses.  Most of the material listed below is from the United States, but we 

are aware that similar guidance is being written every day in other parts of the world.  

Here are some of the publicly available materials we have found valuable, hyperlinked 

to the source documents. 

 

Health Information 

 Centers for Disease Control and Prevention (“CDC”), U.S. Department of Health & 

Human Services (“DHHS”).  This web site contains many useful subpages that 

discuss the epidemiology of COVID-19 and means of mitigating its risks, as well as 

an extensive glossary of terms related to infection control. 

 World Health Organization (“WHO”), like the CDC web site, provides a great deal 

of information about the science of COVID-19, its global impact, the effects of 

containment programs, and strategies and plans one might adopt to curtail its 

spread. 

 Coronavirus Resource Center, Johns Hopkins University & Medicine, features a 

COVID-19 global case tracker which is updated daily, news and information from 

experts, and many other infection control resources.   

 

Guidance for Workplaces 

 The United States Department of Labor (“DOL”), Occupational Safety and Health 

Administration, has extensive resources on its COVID-19 web page, including 

“Guidance on Preparing Workplaces for COVID-19,” OSHA 3990-03 2020.   

 “Operational Toolkit for Businesses Considering Reopening or Expanding 

Operations in COVID-19,” Johns Hopkins Bloomberg School of Public Health, May 

6, 2020. 

 “Pandemic Preparedness in the Workplace and the Americans with Disabilities 

Act,” U.S. Equal Employment Opportunity Commission, issued October 9, 2009, 

updated March 19, 2020. 

 “HIPAA Privacy and Novel Coronavirus,” DHHS, Office for Civil Rights, February 

2020.   
 

Guidance for Mass Gatherings 

 “Considerations for sports federations/sports event organizers when planning 

mass gatherings in the context of COVID-19,” WHO, Interim guidance, April 14, 

2020, and “Guidance for the use of the WHO Mass Gatherings Sports: addendum 

risk assessment tools sin the context of COVID-19,” April 30, 2020. 

https://www.cdc.gov/coronavirus/2019-ncov/faq.html
https://www.who.int/emergencies/diseases/novel-coronavirus-2019
https://coronavirus.jhu.edu/
https://www.osha.gov/SLTC/covid-19/
https://e4073e81-5e61-4c6e-9380-b49fdfc05278.filesusr.com/ugd/2b785b_66ee7971d1034cbb8018e951be0c00a0.pdf
https://www.centerforhealthsecurity.org/our-work/publications/operational-toolkit-for-businesses-considering-reopening-or-expanding-operations-in-covid-19
https://www.centerforhealthsecurity.org/our-work/publications/operational-toolkit-for-businesses-considering-reopening-or-expanding-operations-in-covid-19
https://www.eeoc.gov/laws/guidance/pandemic-preparedness-workplace-and-americans-disabilities-act
https://www.eeoc.gov/laws/guidance/pandemic-preparedness-workplace-and-americans-disabilities-act
https://www.hhs.gov/sites/default/files/february-2020-hipaa-and-novel-coronavirus.pdf
https://apps.who.int/iris/bitstream/handle/10665/331764/WHO-2019-nCoV-Mass_Gatherings_Sports-2020.1-eng.pdf
https://apps.who.int/iris/bitstream/handle/10665/331764/WHO-2019-nCoV-Mass_Gatherings_Sports-2020.1-eng.pdf
https://www.who.int/who-documents-detail/guidance-for-the-use-of-the-who-mass-gatherings-sports-addendum-risk-assessment-tools-in-the-context-of-covid-19
https://www.who.int/who-documents-detail/guidance-for-the-use-of-the-who-mass-gatherings-sports-addendum-risk-assessment-tools-in-the-context-of-covid-19


 

Event Safety Alliance Reopening Guide 28 www.eventsafetyalliance.org 

 “Key planning recommendations for Mass Gatherings in the context of the 

current COVID-19 outbreak,” WHO, Interim guidance, March 19, 2020. 

 “Interim Guidance for Event Planners,” CDC, March 15, 2020. 

 

Reasonable Practices for Workers and Patrons 

 “CDC/EPA Cleaning & Disinfecting Guidance,” CDC, May 7, 2020. 

 “Cleaning and Disinfection for Community Facilities,” CDC, May 7, 2020. 

 “Keep Your Distance to Slow the Spread,” CDC, May 6, 2020. 

 “Temperature Screening: This Season’s Newest Attraction?” International 

Association of Amusement Parks and Attractions (“IAAPA”), April 8, 2020.  

 “Recommendations for Cloth Face Covers,” CDC, April 3, 2020. 

 “When & How to Wash Your Hands,” CDC, April 2, 2020.    

 “Enforcement Policy for Sterilizers, Disinfectant Devices, and Air Purifiers During 

the Coronavirus Disease 2019 (COVID-19 Public Health Emergency,” FDA, March 

25, 2020. 

 

Food Safety 

 “Best Practices for Retail Food Stores, Restaurants, and Food Pick-Up/Delivery 

Services During the COVID-19 Pandemic,” DHHS, Food and Drug Administration 

(“FDA”), April 21, 2020. 

 “Food Safety and the Coronavirus Disease 2019 (COVID-19),” FDA web site. 

 

Weather Sheltering 

 “Tornado Sheltering Guidelines during the COVID-19 Pandemic,” American 

Meteorological Society, April 9, 2020.   

 

Persons with Disabilities 

 “What You Should Know About the ADA, the Rehabilitation Act and the 

Coronavirus,” U.S. Equal Employment Opportunity Commission.   

 

Contact Tracing 

 “Coronavirus: How does contact tracing work and is my data safe?” BBC News, 

May 6, 2020. 

 “Principles of Contact Tracing,” CDC, April 29, 2020. 

 “Protecting Lives & Liberty,” Nicky Case, posted April 2020.  

 

Posters for Workplaces 

 Hand hygiene posters, WHO. 

 “Prevent the spread of COVID-19 if you are sick,” CDC. 

 “Employee Rights,” DOL, Wage and Hour Division. 

https://www.who.int/publications-detail/key-planning-recommendations-for-mass-gatherings-in-the-context-of-the-current-covid-19-outbreak
https://www.who.int/publications-detail/key-planning-recommendations-for-mass-gatherings-in-the-context-of-the-current-covid-19-outbreak
https://www.cdc.gov/coronavirus/2019-ncov/community/large-events/mass-gatherings-ready-for-covid-19.html
https://www.cdc.gov/coronavirus/2019-ncov/community/reopen-guidance.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://www.cdc.gov/coronavirus/2019-ncov/prEvent-getting-sick/social-distancing.html
https://www.iaapa.org/news/temperature-screening-seasons-newest-attraction
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cloth-face-cover.html
https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.fda.gov/media/136533/download
https://www.fda.gov/media/136533/download
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-COVID-19
https://www.ametsoc.org/index.cfm/ams/about-ams/ams-statements/statements-of-the-ams-in-force/tornado-sheltering-guidelines-during-the-covid-19-pandemic/
https://www.eeoc.gov/wysk/what-you-should-know-about-ada-rehabilitation-act-and-coronavirus
https://www.eeoc.gov/wysk/what-you-should-know-about-ada-rehabilitation-act-and-coronavirus
https://www.bbc.com/news/amp/explainers-52442754
https://www.cdc.gov/coronavirus/2019-ncov/php/principles-contact-tracing.html
https://ncase.me/contact-tracing/
https://www.who.int/gpsc/5may/resources/posters/en/
https://www.cdc.gov/coronavirus/2019-ncov/downloads/sick-with-2019-ncov-fact-sheet.pdf
https://www.dol.gov/sites/dolgov/files/WHD/posters/FFCRA_Poster_WH1422_Non-Federal.pdf
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Infection Control Guidance from Related Businesses and Groups 

 “Wynn Las Vegas Health & Disinfection Program,” Wynn Resorts, Version 2.5, 

visited May 9, 2020. 

 “Travel in the New Normal,” U.S. Travel Association, May 4, 2020.   

 “Sports Event Planning Considerations Post-COVID-19,” United States Olympic & 

Paralympic Committee, April 28, 2020. 

 “NABTU and CPWR COVID-19 Standards for U.S. Construction Sites,” North 

America’s Building Trades Unions and The Center for Construction Research and 

Training, April 27, 2020. 

 “COVID-19 Risk Adjusted Strategy,” Republic of South Africa Health Department, 

draft, April 25, 2020. 

 “The New Rulebook Guidelines for Film Productions in Sweden & Denmark,” 

Hobby Film, April 24, 2020. 

 “COVID-19 Reopening Guidance,” National Restaurant Association, April 22, 

2020. 

 “Guidelines & Protocols for Reopening,” Government of Dubai, April 22, 2020. 

 “FAQs: Farmers Market COVID-19 Response,” Seattle Farmers Markets, visited 

April 19, 2020.   

 “Performance Buildings in the Post-Pandemic World,” Charcoalblue, March 2020. 

 “Convention and Exhibition Centre Health and Safety: Managing COVID-19 

Challenges,” International Association of Convention Centres and the Global 

Association of the Exhibition Industry, March 2020. 

 

 

  

 

https://www.visitwynn.com/documents/Wynn-Health-Plan.pdf
https://www.ustravel.org/sites/default/files/media_root/document/HealthandSafetyGuidance.pdf
https://www.aapmr.org/docs/default-source/news-and-publications/usopc-sports-event-planning-considerations.pdf?sfvrsn=a64d5f7c_0
https://www.cpwr.com/sites/default/files/NABTU_CPWR_Standards_COVID-19.pdf
https://sacoronavirus.co.za/wp-content/uploads/2020/04/2020-04-25-Permitted-goods-services-and-movement-Public-Comments-Version-1.pdf
http://nordicfilmguide.com/
https://restaurant.org/Downloads/PDFs/business/COVID19-Reopen-Guidance.pdf
https://vae.ahk.de/fileadmin/AHK_Vae/News/News_Coronavirus/Reopening_Dubai_Sectors_Guide.pdf
https://docs.google.com/document/d/1Fj2YIagvnrCbuEs3c6FGfIRSErLhV9J2ftIyDOX93YU/edit
https://cdn.charcoalblue.com/files/News/Performance-Buildings-in-the-Post-Pandemic-World.pdf?mtime=20200401150717
https://www.ufi.org/wp-content/uploads/2020/03/AIPC_UFIr_Good_Practices_Guide_CV19.pdf
https://www.ufi.org/wp-content/uploads/2020/03/AIPC_UFIr_Good_Practices_Guide_CV19.pdf
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