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CONFIDENTIAL AND PROPRIETARY

The contents of this document are made available to you for informational purposes only and should not be
construed as legal, financial or medical advice on any matter. This material may not reflect the most current
COVID-19 developments and is subject to revision. In no event will Business Leaders for Michigan be liable
for any decisions made or action taken in relation upon the information provided through this document.

Executive summary
Common set of practices for large sports/entertainment facilities to safeguard employee and patron health
•

Will be scalable for small and large stadiums/venues

•

Will be easy to communicate and execute

Supporting documentation to be aligned with CDC guidelines. In case of any conflict between any of the foregoing
guidance or requirements, the strictest shall apply.
There are a couple important considerations for sports and entertainment
• Due to direct patron interaction, ensuring health and building trust is more difficult. This can be tackled with placing
additional signage, incorporating physical barriers wherever possible, restricting external personal items allowed in
(e.g., bags), limiting capacity and movement throughout the building, marking the ground to reinforce social
distancing in lines, etc.
• Ramp up is not only dependent on employee capacity, but also patron risk appetite. Leveraging virtual solutions
when possible will help maintain relationships with the fan base
• There is a portion of employees who are either volunteers or 60+ in age which may present a staffing issue upon
reopening. This may be offset in part by the reduction in job opportunities across the state

Document is meant as a guide; not exhaustive
2

Across facility types, health practices fall into the following
eight categories

1 Response owners and
plan
Establish virus response team

5 Cleaning
What are the cleaning
protocols and how to we
communicate these effectively
to employees?

2 Facility entry and health
check protocols
How do we screen individuals
entering the facility?

6 Case monitoring
protocols
How do we ensure we can
respond quickly to a potential
case?

3 PPE requirements
What PPE is necessary in this
environment? (Provide
guidelines and PPE for
different settings and roles)

7 Facility/space
temporary closure
What is our response plan?
(e.g., Block off areas of
exposure to allow appropriate
deep cleaning)

4 Distancing
How do we ensure we are
maintaining appropriate
distance across the facility?

8 Travel restrictions
How do we handle employee
essential and personal travel?

Core practices (“must-haves”): Practices that can be implemented more broadly across different sized organizations
Next level implementation: Recommended additional practices that provide better risk mitigation (for better equipped facilities)
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Sports/entertainment venues can safeguard their facilities with health
practices in the following focus areas
Categories
1 Response owners
and plan

Health practice overview
Establish team or roles

Categories
5 Cleaning

Define scope of team (e.g., manage
implementation of practices and protocols)

health check
protocols

3 PPE

requirements

Reduce congestion at entry point(s)
Screen staff health/exposure

Health practice overview
Conduct more frequent daily cleaning of all
high touch areas and post protocols publicly
Establish employee cleaning protocols and
emphasize frequent hand washing (for all)

Communicate role of team and expectations to
employees

2 Facility entry and

Draft

Supply guidance and conduct audit checks for
cleaning procedures (incl. deep cleaning)

6 Case monitoring
protocols

Define protocol for symptomatic employees

Screen patrons and vendors

Identify and contact exposed employees/
patrons; (e.g., symptom checking, guidance)

Establish safe exit procedures for patrons

Establish protocol for symptomatic patrons

Ensure PPE (masks, hand sanitizer) is stocked
Establish standard PPE distribution methods

7 Facility pause/
shutdown

Enforce appropriate shut down/ pause and
cleaning protocol
Communicate protocol to employees and
patrons

Enforce PPE (e.g., mask, face covering) usage
for employees
Encourage face coverings for patrons

4 Distancing

Increase distancing for employee interaction
(with other employees and patrons) and patron
interaction (with employees and other patrons)
Limit unnecessary movement and moderate /
control traffic flow within the facility and meter
restroom access for customers
Provide visual reinforcements for distancing

8 Travel restrictions

Limit non-essential travel and public transport by
employees
Add additional screening/testing for traveling
employees (e.g., performers, sports teams)
Add additional screening/testing for traveling
patrons
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1: Response owners and plan (health practices)
Health practice
overview
Establish team or
roles

Draft

Core practices

Next level implementation for better equipped facilities

Establish a response plan and team or leader to design, implement,
monitor, report on key practices that apply to all site visitors, and manage
COVID-19 preparedness

Dedicate staff to virus response team (sole focus)
Breakdown primary areas of guest experience and
build taskforce for each element

Establish team or communication chain to collect
questions and concerns from community
Define scope of team
(e.g., manage
implementation of
practices and
protocols)

Ensure operations, cleaning, distancing, etc. satisfy CDC
recommendations when possible (monitor changes to applicable laws)

Develop training and materials for employee

Ensure facility has proper signage and communication for patron and
employee trust/adherence (e.g., stepped-up cleaning and hygiene
practices, visible air purifiers)

Implement communication and marketing campaigns to
promote online visits and new digital experiences

Communicate role of
team and
expectations to
employees

Consider all stakeholders and establish timely and effective
communication (e.g., 10 days before, 1 day before opening)

Provide daily updates to all employees on the latest
facts concerning COVID-19 in community, updated
policies, and impact on business and employment

Share notices both on-site and digitally if possible, to explain new
policies to all employees
Share clear timeline for implementation
Provide COVID-19 training with modules on health practices and reporting
unsafe working conditions/practices. There will also need to be additional
training for employees interacting with patrons (e.g., ushers) who will
need to ensure protocols are executed and guests are appropriately
directed/informed

Ensure consistent implementation across locations

Develop virtual training and send push alert to
employees, require employees to take training before
work (logins tracked)
Send digital notice to managers explaining new
policies, also post on-site
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1: Response owners and plan (examples)
Establish team or roles

Illustrative

Communicate roles, expectations, and plan

University athletics

Large facility
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2: Facility entry and health check protocols (e.g., pre-work, who is
involved, check-in upon arrival) (health practices 1/2)
Health practice
overview
Reduce
congestion at
entry point(s)

Draft

Core practices

Next level implementation for better equipped facilities

Assign queuing and gate entry area, potentially also designate time and gate
on tickets to allow for appropriate distancing; establish physical barriers where
possible (e.g., clear plastic barriers)

Stagger entry and exit times for events to minimize close contact
congestion at points of egress

Establish crowd limiting measures to meter the flow of patrons into the venues
(e.g., digital queuing, delineated waiting areas, parking instructions, social distance
markings on ground or cones to designate social distancing, etc.)

Establish controlled means of entrance for delivery persons and
vendors, (e.g., food beverage enter through different door than
engineering and ops)
Use touch-free digital tickets and scanners whenever possible

Add special entry/exit times into the venue for highly vulnerable segments (e.g.,
elderly, medically susceptible)
Reduce walk-up purchases through same-day online sales; if you must have
same-day walk-up, designate clear protocols for queuing and distancing
Develop contactless entry screening for essential-only personal items (e.g.,
establish a requirement for clear or no bags, policies limiting personal items)

Screen
employee
health/exposure
(home,
entrance)

Advise vulnerable workers and people with underlying health conditions of their right
to continue to quarantine, and to draw down UI benefits instead of returning to
work

Create a list of people allowed to work based on strict criteria
(e.g., age profile, previous medical history, etc.), in line with local
labor laws

Stagger employee arrival times and assign entry locations to ease screening and
distancing

Assign person(s) to take employee temperatures and record in
centralized log

Conduct daily entry self-screening protocol for all employees entering facility i.e.,
symptom and exposure questionnaire (e.g., daily virtual at-home questionnaire, live
questioning, paper form upon arrival, temperature checks, posted signage)

Establish sign-in stations or check points restricting access to
employee workstations / production areas

• Check for contact with infected individuals and COVID-19 symptoms, using
Symptoms of Coronavirus identified by CDC

Set up an thermal infrared video camera at entrances and
throughout the building

• Keep records of workers testing positive for COVID-19 symptoms or for failing the
conditions of the health screen
• Send employee home if they fail screening
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2: Facility entry and health check protocols (e.g., pre-work, who is
involved, check-in upon arrival) (health practices 2/2)
Health practice
overview
Screen patrons and
vendors

Core practices

Next level implementation for better equipped facilities

Encourage customers to “self-screen” themselves,
requesting that they take their temperatures prior to arrival (if
possible, provide an online questionnaire as a guide)

Leverage thermal cameras, if possible, for patron screening (set up
in most effective areas of the building); establish well-defined policies
for those who screen “positive” and communicate at the time of
purchase

Post questionnaire/signage outside of venue and
restaurants with appropriate screening questions
Limit personal items allowed into venues (e.g., clear bags,
no bags, no contact screening, hand sanitizer and disinfectant
wipes available right after screening)

Establish safe exit
procedures for
patrons

Draft

Expand entry screening areas to the parking lots to increase space
if needed and possible
Ask screening questions prior to purchase, stressing digital
alternatives and refund policy if possible

Communicate protocols during advertisements and at
time of purchase (e.g., send emails detailing screening
standards, refund policy, patron releases, waivers)

Consider refund policies for individuals that “self-screen” as sick to
encourage compliance

Control the flow of patrons during the experience (e.g.,
intermission/entry/exit staggered/controlled, digitally assigned
exit)

Leverage app or online tool to release patrons from their seats

Dismiss groups-by-group (e.g., ticket number, row, call over
PA or on screen)
Prop door open for exit and have employees direct patrons to
use all available doors
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2: Facility entry and health check protocols (e.g., pre-work, who is
involved, check-in upon arrival) (examples)
Reduce congestion at entry point(s)

Illustrative

Screen employee health / exposure (home, entrance)

Digital queuing tools

Spacing with visible markings

Sample questionnaire, can be adapted as needed

Employee health screening upon entry
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3: PPE requirements (e.g., what do you need before walking in to the
facility) (health practices)
Health practice
overview
Ensure PPE (masks,
hand sanitizer) is
stocked

Core practices

Next level implementation for better equipped facilities

Incorporate measures into procurement process to ensure
necessary supplies (e.g., soap, hand sanitizer) are
available (set restrictions to reduce hoarding by locations)

Ensure PPE (e.g., sanitizer, masks) are on order to provide
proper lead time for refills

Draft

Procure contactless thermometers for employee screening

Ensure employees have access to the face coverings
Establish standard
PPE distribution
methods

Require face coverings for all employees and ensure it is
worn or provided before employees approach the screening
point. Appropriate masks include surgical masks (supply
chain permitting), cloth masks, and cloth face coverings
(must meet public health specifications)

Designate employees to ensure appropriate access to PPE
throughout the day, including glove boxes in visible locations and
refill hand sanitizer

Enforce PPE (e.g.,
mask, face covering,
gloves) usage for
employees

Require employees to make proper use of PPE (all except for
sports players/performers etc.) in accord with CDC’s guide to
Prevent Getting Sick and OSHA’s Guidance on Preparing
Workplaces

Encourage gloves in high-contact roles and provide face
shields for special needs employees who will be in close
communication with disabled patrons (e.g., people with hearing
loss who rely on lip reading)

Encourage face
coverings for patrons

Provide training and guidance to all employees on properly
wearing the appropriate face mask or covering (doffing and redonning face covering and protection when going on breaks)
Highly recommend patrons to wear face coverings upon
entry and when moving throughout venue. Examples of
implementation:
• Install signs at entry ways and in high traffic areas
• Use audio or video recordings that may be played on a loop
• Share periodic announcements over public address system
• Post news releases, social media or website publications

Provide face coverings to patrons upon entry, if requested
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3: PPE requirements (e.g., what do you need before walking in to
the facility) (examples)
Ensure PPE (masks, hand
sanitizer) is stocked

Illustrative

Enforce PPE (e.g., mask) usage
for employees

Cloth mask

Surgical mask
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4: Distancing (health practices 1/2)
Health practice
overview
Increase distancing
for employee
interaction (with other
employees and
patrons)

Draft

Core practices

Next level implementation for better equipped facilities

Use limited/minimum staffing in the venue at one time (identify
minimum staffing needed)

Leverage facial recognition technology for entrance into venue (e.g.,
based on ticket purchase)

Require back office functions to work remotely until further notice

Establish different break and arrival times for employees and
patrons to reduce strain on screening and social distancing (e.g.,
stagger breaks, different arrival times for patrons)

Implement contactless ticket scanning (e.g., remove turn
styles)
Create protocols to eliminate or reduce pat downs upon entry
(e.g., 3x through metal detector and then denied entry, use wand)
Create at least 6ft of space between people (employees,
patrons, vendors) using appropriate visual cues when possible
(e.g., tape, ground markings, walking patterns marked, signs with
distancing requirements). Note: if not possible, enhanced
precautions will be needed (e.g., required barriers or face shields)

Use low-occupancy time for refurbishment, maintenance, and
system upgrade processes
Minimize cash transactions (when possible, incorporate contactless
payment)

Discourage or eliminate gatherings, common spaces, and
services that do not allow for 6ft of space between
individuals (e.g., in-person meetings/trainings, food aisle sales)
Leverage PPE usage (e.g., masks, face shields), increased
cleaning, and reduced occupancy especially if distancing is not
possible (e.g., smaller venue areas, in-person meetings)
Install physical barriers at service points that inherently require
interaction (e.g., food and beverage counters, scanning pedestals,
retail within venue, seating)
Supply patrons with pre-packaged food when possible (e.g.,
condiment packets rather than pump stations)

Food services providers should abide by restaurant and QSR protocols in addition
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4: Distancing (health practices 2/2)
Health practice
overview
Increase distancing
for patron interaction
and limit unnecessary
movement

Core practices

Next level implementation for better equipped facilities

Minimize movements that will jeopardize social distancing
measures (e.g., patrons should not cross other people in the
same aisle, leverage staggered seating)

Install no-touch trash bins/ waste receptacles, automatic
sinks/soap/towel dispensers

Minimize congestion created during ordering and waiting
for food and beverage (e.g., mark queue, designate ordering
and pick up locations, order food from seat using app)
Control the flow of patrons during the experience using staff
ambassadors to direct; use one-way traffic where possible (e.g.,
intermission/entry/exit staggered/controlled)
Limit seating occupancy to maintain social distancing (e.g.,
limit number of patrons allowed in reservable suites, stagger
group seating upon reservation, close off every other row, etc.)
Ensuring social distancing in restrooms and service areas
(e.g., meter restroom entries, close stalls, food service barriers);
if venue size and staffing can accommodate, provide staff
guidance around metering of the bathroom queue
Block off use of hand dryers (i.e., paper towels preferred)

Provide visual
reinforcements (e.g.,
X’s) for distancing

Draft

Map out seating in the venue based on group purchases and
enforce assignments (don’t allow patrons to move to an empty
seat unless permission granted by employee; mark off seats)
Reinforce distancing with visual cues (e.g., signage or X’s
placed across the venue and at high traffic points like checkout
lines, restroom entrances)
Provide frequent reminders of protocols that should be
followed to stay safe (e.g., entry sign for occupancy limit)

Dedicated arrival hours or special events for vulnerable groups (e.g.,
elderly, persons with disabilities and pregnant women)
Develop digital and broadcast experiences for concerts, sports
games, etc.
Remove, close, or block off non-essential product areas that may
hamper distancing (e.g., vending machines)
Eliminate physical programs and other paper (e.g., use QR code
scan)
Leverage secondary ticketing partner relationship to help ensure
consistent communication with purchasers
Ensure distancing is maintained on elevators and escalators (e.g.,
signage picturing what separation standard is on escalators, tape
markings in elevator) and encourage use of stairs where possible, with
doors propped open
Space out patron queues with floor markers; adopt virtual waiting area
where feasible
Enforce single-direction traffic flow using ground markings or barriers
(e.g., in/out of venue, concourse, seating areas, restrooms)
Modify venue configuration or service offerings in order to allow the
permitted occupancy levels (or restrict occupancy even further until safe
distancing can be achieved)
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4: Distancing (examples)

Decision making for distancing
practices

Seating map to be divided for social distancing

Illustrative

Increase distancing for employee and patron interaction (with visual reinforcement)

Order from your seat and assigned designated pick-up point

Implement site-specific solutions to reduce
density and encourage patron compliance

Example bathrooms with visual reinforcements (e.g., X’s)
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5: Cleaning (e.g., daily cleaning routine) (health practices)
Health practice
overview
Conduct more
frequent daily
cleaning of all high
touch areas and post
protocols publicly

Draft

Core practices

Next level implementation for better equipped facilities

Increase communication and visibility of cleaning being done and
recommendations for patrons (e.g., wash hands, see cleaning crew wiping
down high touch surfaces)

Ensure disinfectant or tissues are available to patrons (e.g., on high top tables, by
elevators) when possible to increase patron trust and adherence

Disinfect high touch surfaces (e.g., hourly disinfect door handles,
restrooms, stairwell hand rails, elevator buttons)

Replace or clean/disinfect HVAC air filters and ensure optimal turnover of
fresh/clean air, using recirculated air as little as possible and clean air exchanges as
often as possible, see CDC guidelines for reference

Make cleaning supplies available to employees (upon entry and around
the facility) and ensure supplies are frequently replenished.

Investigate use of Nano and ultraviolet technology for self cleaning of high touch
surfaces (e.g., door handles)

Establish an increased cleaning/sanitizing routine in accord with CDC’s
Interim Guidance for Businesses and Employers (CDC link) and OSHA’s
Guidance on Preparing Workplaces (OSHA link) for employee high-touch
areas (e.g., keypads, counters). Leverage strictest guidelines based on the
specific service being provided (e.g., seating, food, retail)
Set up hand sanitizing stations for patrons (ensure there are enough if
done to reduce congestion areas)

Establish employee
cleaning protocols

Supply guidance and
conduct audit checks
for cleaning protocols
(deep clean as needed)

Encourage employees and patrons to wash hands frequently (when not
possible, increase hand sanitization availability)

Increase hygiene protocols for product delivery/ receiving areas - PPE
requirements and enhanced cleaning (clean merch before stocking)

Place door stops where possible (e.g., restrooms) to reduce the amount of
high touch contact between employees and patrons

Enforce mandatory employee hand washing (e.g., every 2 hours) (install additional
hand sanitization and soaps in toilets and common areas)

Educate employees about and require them to follow infection control
practices, such as CDC’s guidance on face touching and regular
handwashing (CDC link) and CDC’s hygiene etiquette on coughing and
sneezing (CDC link).

Establish cleaning kits that are readily available with all the key supplies needed for
the employees to conduct increased cleaning routine. (e.g., cleaning solution, spray
bottles, disposable gloves, cleaning clothes or paper towels, cleaning guides)

Fill out cleaning checklist and share each day with management

Have local enforcement officers regularly visit sites (fine for safeguard infractions)

Deep cleaning and disinfecting at venue after all events

Conduct virtual visits to check adherence for more remote or smaller locations
Ensure easy adoption (e.g., different color bucket for new cleaning materials)
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Illustrative

5: Cleaning (e.g., daily cleaning and disinfecting routine) (examples)
Conduct more frequent daily cleaning of all
high touch areas and post protocols publicly

Deep-clean after all events
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6: Case monitoring protocols (health practices)
Health practice
overview
Establish protocol for
symptomatic
employees

Draft

Core practices

Next level implementation for better equipped facilities

Conduct contact tracing investigation for confirmed
cases, notify proper public health authority and notify those
with suspected contact

Ensure employees report health (employee and family) before coming
in via phone/email
Check in periodically on employee symptoms and work ability

Create policies to encourage workers to stay home or
leave facility (e.g., temp paid sick leave if medically advised
to quarantine) when feeling sick or when in close contact
with a confirmed positive case

Follow doctor’s orders or public health officials
guidance for returning to work if an employee has laboratory
confirmed COVID-19
Ensure employees with symptoms are sent home
immediately and other contacted employees are informed
Establish protocol for
symptomatic patrons

Identify and contact
exposed employees/
patrons (e.g., provide
symptom checking
and guidance)

Train employees on how to help patrons who become
symptomatic (e.g., identify signs, understand procedure
of reporting and isolating with medical professional)

Set up isolation/quarantine location for symptomatic guests and
train necessary isolation coordination employees

Inform team members/manager of potential exposure
when employee is sent home (quarantine employees who
were on shared shifts who worked in close proximity)

Provide periodic testing to essential business employees if possible

Notify health officials of suspected sick employees

Establish a hotline for suspected case reporting and hygiene violations

Allow employees uncomfortable with coming in to stay home
Communicate procedures with employees

Conduct tracing procedures for 3-7 days prior to onset of employee
symptoms (based on where employee was and whether PPE was worn)

Incorporate league-mandated “sickness” liability waiver
language onto ticket backs and credentials

If a positive case is confirmed test any employees that may have had an
interaction with the individual

Ensure employees wear full PPE when interacting with symptomatic
guests

Group employees by shift to ensure reduced exposure and into teams
that stick together (work, travel, live, and eat) to facilitate health tracking
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7: Facility/space temporary closure (e.g., clear area if someone
comes to work sick) (health practices)
Health practice
overview

Draft

Core practices

Next level implementation for better equipped facilities

Enforce
appropriate
shut down/
pause and
cleaning
protocol

Establish procedures for venue disinfection in accord
with CDC’s Cleaning and Disinfection for Community
Facilities if an employee or patron COVID-19 infection is
suspected or confirmed.

Consider scheduling the cleaning to be conducted after-hours or
when patron and employee volume is low.

Communicate
protocol to
employees and
patrons

Establish response plan for employee going home sick
and/or confirmed cases (e.g., send symptomatic employees
home and temporarily close appropriate locations in the
building for deep clean)

Identify specific high touch points, high traffic areas
based on the employee or patron’s position. Use this to
define a specific scope of work for cleaning

Communicate potential exposure or positive cases, while maintaining
employee privacy

Provide documentation of positive cases for necessary
parties (labor union, health services, health insurance).
Record confirmed cases in accordance with OSHA guidance1
Post signage online, via email, and on front door notifying
patrons of temporary closure and deep cleaning being
conducted (apologies for the inconvenience)

18
1.

https://www.osha.gov/memos/2020-04-10/enforcement-guidance-recording-cases-coronavirus-disease-2019-covid-19

8: Travel restrictions (health practices)

Health practice
overview
Limit non-essential
travel by employees

Draft

Core practices

Next level implementation for better equipped facilities

Reduce risk from employees and vendors by restricting air
travel to only essential travel

Send digital notice to employees and managers before entering
premises on new requirements (includes travel questionnaire)

Encourage employees to leverage PPE and hand
sanitizer on public transportation (use private transport if
possible)

Dedicated transportation facilities for employees (e.g. initially
employees only allowed to use personal transport)
Subsidize parking to encourage private transport
Provide dedicated transportation for all employees with social distancing
(50% capacity) and sanitize vehicle after use
Enforce 14 day quarantine after returning from travel (unless approval
exception is granted)

Add additional
screening/testing for
traveling employees
(e.g., performers, sports
teams)

Screen employees/performers/athletes required to travel
(e.g., sports teams). This could involve a questionnaire,
temperature check, and/or test. Similar to intense security
screenings done today.
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Phasing: Health practices will apply in urgent, stabilizing, recovery,
and/or normal phases
Urgent (now)

Stabilizing (mid-term)

Sports/entertainment venues to establish
virus response teams to evaluate updated
government mandates and
recommendations to evaluate
implementation plan

Venues can open up for televised and live
streamed events with no fans or with small
number of socially distanced fans

Prepare for facility changes (e.g., signage,
screening) and start procuring necessary
PPE materials (e.g., face coverings like
cloth or surgical masks)

Leverage digital content to continue driving
engagement with fans and patrons (e.g.,
livestreaming of concerts, games)

Recovery (when appropriate)

Normal (when appropriate)

Allow a reduced number of patrons to
attend events (number permitted depends
on public health recommendations, but will
likely be less than 50% occupancy) to
Employees should be minimized to about
25% of normal which should be manageable maintain social distancing (outdoor events
will be easier)
with the reduced crowds

When and if the COVID-19
threat is considered minimal due
to a vaccine, effective treatment
protocol, or other mitigating
factor, certain protocols may be
relaxed

Patrons should expect to see limitations to
what they can bring into the stadium,
increased screening protocol upon entry,
ticket/seating requirements,
entry/exit/intermission designated times to
reduce congestion (e.g., upon entry,
bathrooms)

Proper health precautions need
to be maintained but more
people may be allowed to attend
events

Traveling performers or sports teams will
need to undergo testing and/or screening
prior to arriving

Patrons along with employees will be
expected to take necessary precautions,
wear proper PPE, and wash hands/use
sanitizer
Traveling patrons/employees will see
some limitations for attendance and
performers will see similar screening to the
stabilizing phase

Practices outlined in this playbook will be part of the “recovery phase” (first wave of limited occupancy)
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