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Welcome to the Minnesota Events Coalition 
 
Who we are.  
 
The Minnesota Events Coalition (MNEC) is made up of trusted event professionals who 
specialize in conceptualizing, planning and producing live events in the state of Minnesota 
and beyond. We are dedicated to the art of bringing people together. No one is better at 
the business of celebrating, and we’re incredibly proud of that.  
 
Led by a steering committee made up of leaders across an industry spectrum and 
supported by committed, responsible local businesses, MNEC is a strong community of 
people who believe that live events are critical and we are committed to producing 
celebrations in a way that safeguards the health and happiness of all of those gathered.  
 
Why we’re here. 
 
That’s simple. Now more than ever, Covid-19 has shown the importance of human 
connectivity and the power that comes along with these interactions. We are here to act as 
a support system to the Minnesota event community by outlining best practices and 
providing resources to ensure events are reopening in the safest possible way. We are here 
to protect our staff, we are here to protect our clients and their guests, and we are here to 
protect our industry.  
 
 
 
What resources are available. 
 
As a coalition, we have created resources that advise on how to safely plan for and execute 
live events. The plan outlined here includes practical recommendations and best practices 
for resuming events throughout the state of Minnesota, while at the same time observing 
protective and precautionary guidelines. Nothing is more important than the people we 
serve or those who we work alongside.  
 
These recommendations may be adjusted if new knowledge, data, or experience is 
acquired and we are dedicated as a coalition to following all guidelines set forth by the 
State of Minnesota, the CDC and the WHO. 
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Planner Preparedness & Pre-Event Communication  
The event planner is the conduit between those that will execute the event details and the 
guests who will attend the event. It is imperative that steps be added to the planning and 
execution procedures that take the safety and security of guests into consideration. 

In addition to the normal risk management evaluation that planners would traditionally 
undertake, there are five major areas that should be considered when preparing to hold an 
event in light of current health and safety concerns: 

1. What questions must I ask on behalf of my own business/organization prior to holding 
an event? 

2. What questions must I ask of any vendors or partners that I would consider hiring to be 
part of the event? 

3. What questions must I ask of the venue hosting the event? 

4. What information will be critical to provide to guests who might attend the event? 

5. How will we communicate expectations and be prepared to answer questions for anyone 
involved? 

Questions & Actions for consideration  
It is important to note that this is likely not an exhaustive list of all possible questions or 
concerns that might arise at events. Planners should carefully evaluate each event and 
identify additional areas for exploration that would be unique to each individual event or 
activation. 

YOUR OWN BUSINESS OR ORGANIZATION:  

● Assess  safety of  bringing my own team to this event. ? 
● Identify my team’s safety protocols in relation to this event.  
● Identify a Sanitation Manager,  Infection Mitigation Coordinator, or Compliance 

Captain for the event and their role and areas of responsibility.  
● Evaluate legal and insurance risk and adjust as necessary. 
● Identify a guest ingress and egress procedure (in partnership with the venue). 
● Identify and outline  guest communication plan (both pre-event and onsite).  
● Identify an escalation plan (what happens if a guest will not adhere to the plan?) in 

partnership with the venue. 
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VENDORS & PARTNERS  

● What is the organization’s employee safety and sanitation policies? 
● What is their policy/practice regarding testing employees? How? How frequently? 
● What is the policy for sanitizing/cleaning equipment, rental furniture and/or other 

rental items? 
● Will on-site staff be wearing masks or other PPE? Will they if we ask? 
● Will on-site staff be asked to follow the same procedures as event guests before 

entering the venue? 
● Will items be cleaned thoroughly before staff leave? How will items be cleaned 

during the event? 
● Has certification for compliance been required for your business type? 
● Evaluate legal and insurance risk and adjust as necessary. 

 

VENUE  

● Do you have a copy of the venue’s preparedness plan including employee safety, 
health screening, physical distancing and sanitation practices throughout the venue? 

● Where is the preparedness plan posted within the venue? 
● What floorplan accommodations are in place to accommodate mandates on group 

seating? 
● What restroom safeguards and changes in occupancy have been made? 
● How often are all spaces cleaned? Who is responsible for cleaning? 
● Who is monitoring guest’s adherence to social distancing policies? 
● What signage will the venue have vs. what signage does the planner need to 

prepare and post? 
● What is the escalation policy if there are challenges with guests adherence to 

requirements? 
● Evaluate legal and insurance risk and adjust as necessary. 
● Guest Considerations: 

○ What attendance expectations will be in place for guests? How will you 
communicate? 

○ What entrance and egress requirements will be in place? 
○ What will happen if a guest shows symptoms while on site? 

 

 

 

BUSINESS & EVENT PREPAREDNESS PLANS  
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All businesses in MN are required to have a Covid-19 Business Preparedness Plan 
regardless of whether the business conducts event-related services on site.  

An Event Specific Covid-19 Preparedness Plan is required in addition for any event not 
considered a “social gathering” as per the document Guidance for Providing Food and 
Beverages for On-Site Consumption at Indoor and Outdoor Gatherings June 12 2020 
Stay Safe MN Phase III 

According to staysafe.mn.gov, any event over 10 guests indoors or 25 outdoors as of July 9, 
2020 (Phase III) is no longer a social gathering and is subject to penalties which can be 
found in section 4 of the Department of LIcencing and Inspection document Covid-19 
Preparedness Plan and Industry Guideline document.  

Event planners and organizers should contractually require partner vendors to present 
their own COVID-19 preparedness plan as a condition to work the event, and each vendor 
should do this task due diligence. 

ROLES & RESPONSIBILITIES AGREEMENTS & COMMON EVENT PREPAREDNESS PLAN 

Event planners may consider working with event vendor partners to develop a Roles & 
Responsibilities document in addition to a Common Event Preparedness Plan that outlines 
the areas of responsibility for all involved parties (including the event host) that can be 
reviewed and agreed upon in advance of the start of the event. This agreement could 
include: identifying who is responsible for screening guests, providing guest waivers, 
sanitation stations at entry and exit, disposable PPE supplied to guests, posted signage, 
social distancing cues and compliance.  

 

COMMUNICATION PLANNING  

Pre-Event Communication 

Pre-event communication with anyone entering an event site (including vendors/partners 
and guests) is vital so that there are as few surprises or challenges on-site as possible. In 
these cases, it likely isn’t possible to over-communicate what to expect to anyone who will 
be coming to an event. 

It will be especially critical to communicate clearly with guests using all communication 
channels before and during the event, including: invitations, websites, registrations sites, 
social media, direct mail pieces, advertisements and/or “know before you go”  emails. It is 
encouraged to provide as much detail in advance, in written format, to all guests so that 
everyone can attend events safely and without disruption. 

 

Frequently Asked Questions 

https://www.dli.mn.gov/sites/default/files/pdf/COVID_19_business_plan_template.pdf
https://www.health.state.mn.us/diseases/coronavirus/foodgather.pdf
https://www.health.state.mn.us/diseases/coronavirus/foodgather.pdf
https://www.health.state.mn.us/diseases/coronavirus/foodgather.pdf
https://staysafe.mn.gov/
http://www.dli.mn.gov/sites/default/files/pdf/COVID_19_preparedness_plans_industry_guidance_FAQs.pdf
http://www.dli.mn.gov/sites/default/files/pdf/COVID_19_preparedness_plans_industry_guidance_FAQs.pdf
https://docs.google.com/document/d/11xIgq-etXLCamraOUZ9tWIuNrEZzvnH52_j9fuFiWig/edit
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As the possibility of attending events becomes a reality for people, many will have 
questions about their ability to participate, what will be required of them, and what will and 
will not be allowed upon arrival. The following is a list of questions that planners should be 
prepared to answer. We suggest thinking through each step of your event and identifying 
areas that might raise questions among your guests and/or event partners. 

It may also be wise to write out answers to as many as possible and post them online 
and/or in easily located areas for guests of your events or others that may be entering your 
event space. 

 

Pre-event registration 

● I traveled here nationally or internationally; will I be subject to quarantine? 
● Are there special provisions that will be provided for me as an “at risk” guest? 
● Can I register a credit card in advance so I can have a “cashless” experience? 
● Can I register for the conference or event in advance, so I don’t need to stand in 

line? 
● How many guests will be at the event? 
● Onsite registration/entrance 

○ Will a health screening be sent to me ahead of the event, or asked of me 
when I arrived? A health screening is required in the state of MN.  

○ Is a negative Covid-19 Test required? 
○ Will there be a temperature check upon arrival? 

● Can I bring my own food and/or beverage into the facility? 
● Will I need to provide contact information for contact tracing in order to enter the 

facility? 
● Will I need to sign a waiver? 
● Can I bring personal items into the venue? 

 

Sanitation/Safety 

● When was the last time the venue was cleaned? 
● What kind of personal protection equipment will the staff be wearing? 
● Will there be an isolation area if someone gets sick? 
● How will the restrooms be managed and cleaned?  
● Will there be sanitation stations for guest use? How many per guest? 
● With whom do I speak if I have safety/sanitation concerns while in attendance? 
● What do I do if I begin feeling ill/experiencing symptoms while I am at the event? 

 

Guest experience 
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● Will I be required to be socially distant? Social distancing is required in the state of 
MN in all public places and at gatherings and events.  

○ Will household members be permitted to congregate or sit together without 
social distancing?  

● Are masks required or recommended? Masks are required for workers in MN, the 
public in some municipalities, and strongly recommended for all people when 
outside the home in the state of MN.  

● How will food and beverages be served? 
○ Will I be served individually packaged servings or meal on disposable wares? 

Individually packaged servings on disposable wares are best practice to 
prevent the spread of Covid-19 

○ Will Real china, glassware, and flatware be used? If so, how it is sanitized? 
○ Will food be served cafeteria style to guests? If so, how will social distancing 

be enforced? 
● What will my bar experience be like? Will I be able to use contactless payment? 

Glassware? Will I be able to reuse my glass?  

 

Guest Behavior Considerations  

● Have a plan in place setting client expectations in regards to handling conflict with 
guests who refuse to follow any regulation, requirement, or appropriate 
recommendation.  

● Guests are required by law to maintain recommended social distancing as defined 
by the State of MN.  

● Be prepared to have a policy in place removing any guest who exhibits 
inappropriate behavior.  

● Host, venue or planner should consider appropriate on-site security personnel to 
assist with guest issues should they arise.  

● Host or planner should enforce the scheduled end of the event, consider shorter 
event times and have a plan in place to remove all guests from the venue/area when 
requested so that appropriate cleanup activities can commence.  

 

On-Site Communication 

As noted, the more frequent and visible information can be posted, the better. Areas or 
items to consider for on-site communication planning includes (but, is not limited to): 

● Details about entrance procedures at all main entrances--including any that may 
originate in parking structures attached or near the venue. 
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● Maps or floor decals showing  proper distancing for areas where people may need 
to be “in-line” including registration, restrooms, hotel check-in, food and beverages 
service areas, etc. 

● Procedures and expectations for use of elevators, food lines, restrooms or other 
areas where people may congregate/be in close proximity. 

● Consider having an online or text based help system for guests who may be 
uncomfortable approaching a person to ask personal or sensitive questions. 

● Signage within the venue to remind guests of safety and sanitation protocols and 
directions for navigating the event. Add supplementary signage as deemed 
necessary. 

● Sanitation stations that are easy to access and clearly marked for all guests to utilize 
as needed. 

● Clearly identify and communicate where guests who may need to ask questions 
about the sanitation and safety of the venue can go to get answers while on-site. 

 

As in all cases, each event is unique and individual circumstances may require specialized 
signage, communication vehicles or special equipment. All planners should carefully review 
each step of their event and ensure that communication has been addressed whenever 
necessary for information communication or helpful for guest experience and safety. 

Guest Safety & Experience 
HEALTH SCREENING 

Ensure your organization has a health screening policy and document for both guests and 
staff. Guests can be screened pre-event by the host or planner. This is a requirement in the 
state of MN. Questions to include:  

 

● Have you had contact with someone who was diagnosed or suspected to have 
COVID-19 in the last 14 days? 
 
Close contact means: A person has been within 6 feet of a case or suspected case of 
COVID-19 for over 10 minutes. Close contact can occur while caring for, living with, 
or visiting a COVID-19 case OR if a person has direct contact with body fluids of a 
COVID-19 case or suspected case from being coughed on, been intimate with, etc. 

● Have you had a fever of 100.4°F or higher, chills, feverish feelings, shortness of 
breath, muscle aches, sore throat, or a new or increased cough, loss of taste or 
smell, or new headache in the last 7 days? 

https://www.health.state.mn.us/diseases/coronavirus/facilityhlthscreen.pdf
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● Have you visited or been in a hospital, nursing home, clinic or group home, daycare, 
school, or airport in the last 14 days?  

● Have you traveled in the last 14 days?  
 

HANDWASHING & SANITATION PROTOCOLS  

Now more than ever, guests will want to see active sanitation protocols in progress. Venues 
will need to consider:  

● Stations with either soap and water or sanitizer containing at least 60% ethanol, or 
70% isopropanol should be provided at all points of entry and exit to the venue.  

● These stations should allow no-touch activation if possible.  
● Staff will regularly confirm there are adequate supplies.  
● Sanitation-specific staff should be hired for the duration of the event to 

continuously disinfect frequently touched surfaces like bar tops, stair railings, with a 
special emphasis on bathrooms.  

● The number of handwashing and sanitation stations should directly correlate to the 
number of guests and how many guests will need to use them per hour in certain 
areas.  

● Consider hand sanitizer at each table and on the bar, or as guest favors.  

GUEST ARRIVAL & ENTRY  

● Plan for a staggered arrival 
● Consider entry/registration in parking lot for distancing purposes 
● Set up queue markers at entry  
● touchless door entry - prop open or have masked attendant   
● Provide a sanitation station with safety signage - “Wash Hands”, “Wear a Mask”, 

“Maintain 6” Distance at all times” messages upon entry.  

GUEST CHECK IN & REGISTRATION  

● Conduct health Screening (see above)  
● Conduct Temperature check - Not required in the state of MN. If conducting, 

appoint one vendor/party to manage and provide a private space for screening 
● Collet or ask guests to confirm they have signed a waiver. Avoid use of shared pens 

at registration.  
● Provide reminders or respiratory etiquette at entry “ Workers and Guests must 

cover their cough, sneeze with a tissue, or elbow if tissue is not available, followed 
by handwashing”.  

GUEST MASKS  
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● Caterer or planner can provide single use paper bags or plastic bags for safe mask 
storage during mealtime or other occasions that masks are removed.  

● Caterer of planner can provide take-home cloth masks or disposable surgical masks 
for all guests as part of client investment.  

● Caterer or planner should maintain a backup supply of disposable masks in case 
guest masks are not available or are contaminated.  

CEREMONY CONSIDERATIONS: Weddings, Funerals, Memorials, Graduations, etc.  

● Guest entrance to ceremony site should be staggered, ushers should direct guests 
to seats and remind guests of social distancing requests.  

● Chair placement should adhere to social distancing rules which are currently 6’ in 
the state of MN for any non-family group.  

● Suggest assigned seating by family groups and set chairs accordingly.   
● Masks are strongly recommended for ceremony viewers and participants especially 

if singing is planned for any part of the ceremony.   
● Guests should be guided to exit the ceremony with social distance in mind, ushers 

can direct guests in different directions to reduce crowding or lines.  
● Receiving lines are strongly discouraged.   

BAR SERVICE  

● Distancing cues should be used on floors, stanchions should be used for lines.  
● Use safety reminder signage at all bars 
● 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. 
● Contactless payment should be predetermined, no cash transactions should be 

allowed.  
● A clear barrier/sneeze guard should be always present between bartender and 

guest.  
● No reuse of glassware – Strongly suggest disposable wares.  
● If glassware is used, it should be stored in racks behind the bar sin sealed bag 

opened as needed.  
● Only store ice in covered bin, scoops should never be stored in bin.  
● Garnish that needs to be prepared in advance should be done so only with gloved 

hands, stored in closed containers, and added to beverages with tongs only, or 
eliminated entirely.  

● Bartenders are required to wear a face covering and gloves at all times 
● Consider disposable towels rather than multi-use linen bar rags.  

FOOD SERVICE  
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Safe service of food and beverages presents many operational challenges amidst Covid-19. 
Traditional buffets, family-style meal service, self-serve food stations, and grazing tables are 
out for now. This gives us an opportunity to lean into plated meals served in new ways, 
small-plate, chef-attended stations, and pre-packed grab and go appetizer and dessert 
boxes that could potentially be customized for the event. 

Caterer, venue manager, and or compliance captain should enforce distancing at food 
service entries, waiting areas, and queues to reinforce signage posted throughout these 
areas for the duration of service.  

Reception Food Service 

● Butler passed appetizers without proper physical barriers between staff, guests, and 
food are strongly discouraged. 

● Consider individually packaged or easy to hold and eat appetizers guests can receive 
without touching a common plate. 

●  Food stations are approached using social distancing, physical barriers, self service 
of food is strongly discouraged but allowed in the state of MN.  

●  “Self-service food and beverage areas are allowed as long as the COVID-19 plan 
addresses customer protections such as oversight of the self-service area to ensure 
social distancing is maintained, hands are being sanitized and [guests] are strongly 
encouraged to wear face masks in the self-service area. Best practice would be to 
pre-package food ahead of time as much as possible.”  

● Use disposable wares that guests can self-dispose of with clearly marked touchless 
waste receptacles throughout the area when appropriate.  

Table setting  

● 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. 

●  Pre-set place settings including flatware rolled in napkin by staff wearing gloves and 
mask and can include pre-packaged hand wipes  

Dinner Service 

● Self serve buffets and family style meals are discouraged unless completely 
individually packaged.  

● Maintain social distance in all buffet or service lines with signage and floor markers.  
● Staff served (non-self service) meals at a buffet or tableside ensure only one person 

touches each serving utensil reducing the chance of transition.  
● Consider water set at table but attended station for refills, individual carafe for self 

service by each guest per place, or clean glass for each refill or bottled water.   
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● When considering preset plated salads or first course, consider a covered plate or 
vessel and bread should be served to each diner individually rather than in a family 
style basket.  

● Plated meals (consider disposable) can be accommodated with, guest pick up 
stations near each table or family group, reducing time service staff spend 
surrounding guest tables or brought to the table on covered plates that the server 
uncovers in front of the patron.  

● Upgraded boxed meals can be substituted for individually plated dishes.  
● Consider minimizing clearing at tables as possible to reduce staff presence around 

tables, guests clearing disposables to nearby touchless receptacles, or guests 
leaving the table before clearing by staff.   

● Consider offering wine at a bar or station - reducing tableside service or refills.  

Dessert and Post Dinner Service  

● Consider pre-packaged, covered, pre-set guest desserts with utensils included in 
packaging or dessert station with social distancing signage with individually 
packaged items for guest selection 

● Coffee should be stationed, with social distancing reminders, and a staff person 
serving coffee and accoutrements with physical barrier like sneeze guard  

● Avoid common use / self-serve urns, carafes, or accountments should be available 
for guest use 

● Late night snack consider pre-packaged/individually packaged upon guest exit to 
reduce additional clearing presence needed by staff  

Dancing  

● As per the state of MN dancing is allowed at venues, not restaurants, at social 
distance, except between family groups.   

● Planners, venues, and caterers responsible for the event’s preparedness plan are 
responsible for enforcing this distanced dancing. Signage and masks are strongly 
encouraged.  

 

CLEANING THROUGHOUT THE EVENT  

Sanitize High-Touch Areas and document each time an area is cleaned for future reference. 
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 
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● 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 
● 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 
● Venue Exit 

 

PARKING  

To ensure that attendees observe social distancing when leaving or returning to their 
vehicles, signage should be posted reminding attendees the expectation.  

Event Staff Safety 
PRACTICES FOR HEALTHY STAFF 
 
Social Distancing  
 
Public health guidance stresses that whenever possible,everyone should leave at least six 
feet 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. 
   
Handwashing  
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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 paper 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 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 Masks  

Face Masks are required for all  workers by the state of MN. Face covering requirements 
should be task-specific and include instruction on proper use. Signage posted throughout 
the venue and all staff areas and 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 your cloth face covering after each use, and wear other masks only according to the 
manufacturer’s specifications.  
 

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. 
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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. 
   

Temperature Screening  

● Temperature screening for staff is strongly recommended by the state of MN.  
● Each point of entry, both front and back of house, should be monitored by workers 

trained and in the state of MN requirements for staff screening.  
● These workers will conduct temperature screening using ‘no-touch’ thermometers.  
● 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 on how to handle groups where one member is denied entry.

   

Health Screening  

● Ensure your organization has a health screening policy and document for both 
guests and staff. 

● Upon the start of any shift, employees should be screened with questions to help 
ensure they’re in good health upon entry of the event. 

● Any staff person found to have answered yes to any health screening symptom 
checklist should be sent home immediately.  

Sanitation in the Workplace   

● 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. 

● Door handles, handrails, push plate 

● 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 

● Point of Sale terminals, and other keypads 

● Tables and chairs, including high chairs and booster seats 

● Beverage stations, water fountains, vending and ice machines  

https://www.health.state.mn.us/diseases/coronavirus/facilityhlthscreen.pdf
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● Trash receptacle touch points 

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

● Sink faucets and counters, and toilet handles 

● Lids of containers for disposal of women’s sanitary products Soap dispensers and 

towel dispenser handles 

● 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  

 

Additional Venue Considerations  
● Establish your business preparedness plan based on your own venue’s dimensions, 

layout, and capacity. 
● Determine capacity using Occupant load guidance for establishments reopening 

during COVID-19 set in place for indoor venues determined by the MN State Fire 
Marshal, a Division of the MN Department of Safety .  

● Evaluate traffic patterns for front and back of house. Identify trouble spots and 
create new pathways. 

● Determine what infrastructure and safety mechanisms need to be in place and the 
budget impacts of implementing them.  

● Determine if your accessibility plan still works or if it will need to be evaluated 
● Talk to legal and insurance advisors to determine new requirements that will need 

to be in place for policies, contracts, signage, human resources, and vendors, etc. 
● Limit the number of times staff has to touch something.  
● Take into consideration special needs for craft markets, multiple speakers, 

entertainers, auctions, onsite activations, etc. and prepare layout options that 
include physical distancing.  

● Consider how guests will arrive like rideshare, public transportation, etc. and what 
that means for entering and exiting your venue.  

● Your Emergency Evacuation Plan should consider the highest risk factors and work 
to avoid them.  

● Create a plan for ingress and egress for things like intermission, room change over, 
ceremony start and end, etc. 

https://www.dli.mn.gov/sites/default/files/pdf/COVID_19_business_plan_template.pdf
https://dps.mn.gov/divisions/sfm/fire-code/Pages/covid-19-resources-for-businesses.aspx
https://dps.mn.gov/divisions/sfm/fire-code/Pages/covid-19-resources-for-businesses.aspx
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● Emergency Egress - top goal is getting people out of danger but review your 
emergency plans to ensure social distancing is taken into occupancy consideration. 

● Restroom monitoring: Ensure your maximum number of guests allowed in the 
restroom will meet current capacity/size guidelines. Turn off electric hand dryers 
and rely on paper towels. 

● Consider preparing a ‘Statement of Standards’ to be made available for planners, 
vendors, guests, and staff. Post on your website, printed PDF and email for staff, 
vendors, planners.  

● Establish direct links with local and national public health authorities 

     
Sustainability Standards 
 
Environmentally and Socially Responsible Business Activity 

● Minimize  waste by using proper recycling techniques 
● Increase efforts to compost food waste 
● Minimize use of plastic disposable wares  
● Increase use of compostable disposable wares (with proper recycling, ie. 

composting service) 
● Donate leftovers to food rescue 

 
Value Employees  

● Maintain a safe work environment  
● Paying a fair living wage 
● Offer insurance benefits 
● Encourage work/life balance 
● Support wellness initiatives 

 
Contribute Positively to the Community 

● Raise awareness of food waste and recycling within the industry 
● Sharing information with guests about best sustainable practices  
● Participate in educational opportunities, such as Hennepin County Master Recycling 

Program 
● Donate leftover food for hunger relief 
● Provide a safe environment for guests 

 
Resources for Sustainability Best Practices  
EPA: Frequently Asked Questions about Plastic Recycling & Composting   
 
City of Minneapolis: Business Recycling 
 
Hennepin County: Business Recycling 

https://www.epa.gov/trash-free-waters/frequently-asked-questions-about-plastic-recycling-and-composting
http://www.ci.minneapolis.mn.us/solid-waste/recycling/commercial-recycling
https://www.hennepin.us/businessrecycling
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Considerations when using compostable disposable wares 
 
 
 

 

Community Commitment   
We appreciate your time reading this document, and beyond that, your commitment to 
weathering this storm keeping safety, professionalism, and ethics at the forefront of our 
discussions and actions.  The events community needs to act and speak as one to insure 
that we can continue to provide exemplary service while pivoting to meet the ever 
changing needs of our clients, state, and world.   

WIth this community commitment we ask that you abide by all guidelines and advice laid 
out in this document for all live events, regardless of size or scale.  You are agreeing to 
keep the safety of our guests and clients as the top priority, while adapting to new 
regulations as the landscape changes.  This document was created by a disparate group of 
professionals across the industry spectrum, but it needs the participation of all our 
colleagues in order to maintain a standard of service across the board.   

Our events community is strong, and will come back stronger and more resilient than ever 
after this crisis has passed.  When the time comes to celebrate the end of these 
restrictions, there isn’t a better group to plan that party.   

 

Presented by the MN Events Coalition Steering Committee: 

Christie Altendorf 

Jessica Barrett 

Amy Brown  

Maari Cedar James  

Jodi Collen 

Phillip Dorwart 

Meghan Gustafson  

Jolene Ihle  

Sarah Johnson 

https://www.fairwarning.org/2020/04/biodegradable-label-draws-consumers/
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Alana Koderick  

Jim Leighton 

Nick Peter  

Wynne Reece  

Amy Zaroff 

 

 

 

 

 


