
As always, the health and safety of our guests and team members is our top priority.
Whether you are planning an event or attending one, you will want to know what
precautions we are taking to minimize health risks. Following CDC, state and city
guidelines, we have updated our already thorough cleaning guidelines and implemented 
additional  processes, best practices and equipment to further ensure your well-being. As
guidelines from these authorities continue to evolve, so will our policies and procedures
as we move forward.

All team members are required to participate in a company health
screening before the start of the workday. After conducting both a self-
assessment and company mandated health screening, it will then be
determined if the team member is eligible to work. 

Custodial, food and beverage, and any other team member interacting
with the general public are required to wear appropriate personal
protective equipment, including face masks and gloves. 

Team members are required to take part in preventive measures
training on reducing the spread of communicable diseases.

The frequency of cleaning and sanitizing has been increased in all public
spaces, with an emphasis on frequent contact surfaces such as public
bathrooms, door handles, escalator and stair handrails, elevators and
elevator buttons. Our cleaning products have been recognized by the
U.S. EPA’s Emerging Pathogen Policy as an effective agent against the
Coronavirus.

HEALTH & SAFETY PROTOCOLS
Y O U R  W E L L - B E I N G  I N  M I N D .

STAFF PREPAREDNESS

CLEANING

HAND SANITIZERS
Hand sanitizer dispensers are available at all staff and public entrances
and near high contact areas such as escalator and stair handrails. They
also are placed in high traffic public areas. Back-of-house areas have
sanitizing stations for employees.



To reduce the number of touch-points, the use of self-serve buffets,
snack, coffee or drink stations is suspended at this time.   Although the
use of public water fountains is discouraged, there are numerous
fountains in the building that can be used for emergency purposes.  All
SAVOR food and beverage managers are ServSafe Certified by the
National Restaurant Association and all SAVOR team members have
completed the Mobile County Health Department’s Food Handler
Training Program.   

All food prep areas and equipment are regularly disinfected using
cleaning products that have been recognized by the U.S. EPA’s
Emerging Pathogen Policy as an effective agent against the Coronavirus.
In addition to standard food safety, we have committed to purchasing
only from approved vendors that meet or exceed the industry standards
for safe food handling and sanitation practices.

Depending on event specifications, we will arrange entrances and
exits to facilitate the most distance between guests and to limit cross-
traffic.

Depending on event specifications, secondary restrooms will be used
to lessen congestion.

For the safety of everyone, masks are recommended.

It is the responsibility of each attendee to adhere to social distancing
guidelines.

Plexiglass barriers have been installed in fixed concession locations.
Additional portable plexiglass barriers are available for event-specific
needs such as event registration and bar service. 

Hands-free mechanisms have been installed in all of the facility
restrooms to reduce touchpoints.

We also support VenueShield, a worldwide initiative of more than 325
ASM Global facilities which will provide the highest levels of cleanliness
and safety, while inspiring consumer confidence.

FOOD AND BEVERAGE

MISCELLANEOUS

COMMUNICATIONS
Signage throughout the facility consistently reinforces proper hygiene
practices. Additional signage and decals throughout the property
encourage social distancing. 


