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The Crown Complex, owned by the County of Cumberland, NC, guided by the
Cumberland County Civic Center Commission, and managed by Spectra, will
use best efforts to proactively invest and keep our community safe when attending
events  at the Coliseum, Arena, Theatre, Expo, and Ballroom during and after the
COVID-19 pandemic.   We  will continue to follow guidance and mandates from
national, state, and local agencies as well as gather  input from our local health
professionals to safeguard the wellbeing of our employees, clients, guests, and
partners. We're looking forward to hosting events and being "TOGETHER AGAIN!" 
 
Spectra’s Reopening Task Force, spearheaded by leaders in operations, cleaning and
sanitization, legal, risk management, human resources, sales, marketing, event
management and communications, has deployed a holistic reopening strategy to
guide general managers and onsite venue teams as they prepare to reopen their
doors.  
 
The venue management reopening plan “Together AGAIN!” is a blueprint of best
practices, recommendations, and resources intended to safeguard the health and
safety of our employees, clients, guests, tenants, talent and partners. Specialized
guidance on implementation of new and best-in-class cleaning and disinfecting will
renew confidence among visitors and can bolster a venue’s public image. Our clients
can leverage Spectra’s centralized purchasing power and corporate partnerships
with vendors like Jani-King, Belfor, Ductz, Hoodz, and other suppliers to access and
save money on the equipment and cleaning products necessary to operate in a
post-COVID world.  
 
Through increased venue cleaning and sanitizing, guidance on social distancing, and
training our employees as champions of the new policies and procedures, the plan
is designed to provide a fundamental framework intended to help mitigate
employee and guest exposure to COVID-19 as well as educate and communicate
with the public as they reacclimatize to public gatherings.  

Spectra is committed to restoring the live entertainment and convention industry as
a cornerstone of economic development by providing expertise, resources, and
support in essential areas of venue operation. The Crown Complex customized
Together AGAIN! plan, includes both overarching best practices and individual ideas
for specific venue types, all separated into the various focal points outside and
inside each venue—such as guest ingress, security screening, concourse traffic,
seating, and more—related to guest experience and employee know-how.

EXECUTIVE SUMMARY
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The Crown Complex re-opening plan is based on guidance available at the current
time from the Centers for Disease Control (CDC), World Health Organization (WHO),
government and health officials, industry associations and other important
resources. The situation is fluid and these suggestions may change over time;
however, Spectra will closely monitor governmental policy changes and mandates
and public health advancements, and will continue to communicate important
adjustments regarding company-wide protocols and procedures as necessary or
appropriate.  
 
The Crown Complex will also keep abreast of and follow all federal, state, and local
government mandates, as well as all health department guidelines, including social
distancing recommendations. Where this document is inconsistent with those
guidelines and recommendations, the more stringent guideline and
recommendations should be followed.  
 
While the information contained in this document has been compiled from sources
believed to be reliable and to represent the current opinion on this subject, no
warranty, guarantee or representation is made by Spectra as to the correctness,
completeness, or sufficiency of any statement made in this plan. Spectra assumes
no responsibility for any such information, representation, or recommendations.
This plan is intended for use by Spectra only and is not to be for the use of, or relied
upon by, any third party.
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The situation with COVID 19 continues to be very fluid, and we have been closely
monitoring the information disseminating from Governor Cooper’s office and the
phased approach to re-opening the State of North Carolina.  

Currently, the State of North Carolina is in Phase 2 of reopening under the current
Executive Order, and will remain in Phase 2 through Friday, August 7, 2020. In
accordance with  NC Executive Order 141, as an entertainment venue, the  Crown
Complex is complying with Subsection 7.A. in prohibiting mass gatherings of no
more than 10 people indoor or 25 people outdoor. This prohibition applies to all
events, to include fairs and festivals that may take place in the Crown Complex
parking lots.
 
Pertaining to drive-in style functions as described in Subsection 7.C. of NC Executive
Order 141, the Crown Complex can hold outside drive-in style events in which all
spectators stay in their vehicles and the number of employees and performers in
the outdoor location being limited to 25.

Section 9 of NC Executive Order 141 allows entertainment and sports venues to
hold events that are being broadcast and the mass gathering limit of  10 people
indoor or 25 people outdoor applies to spectators only. The personnel required to
conduct such an event (to include players, performers, employees, etc.) do not
count towards the 10 and 25 persons limit. Section 9 also makes clear that the
exemption on counting personnel only applies to the broadcast exception.
 
This plan has been prepared to potentially re-open the Crown Complex venues with
social distancing requirements and adhering to the guidelines set forth when the
State of North Carolina permits. As part of this process, we have been working
carefully through our venue seating manifests to determine acceptable capacities
should we re-open and hold an event under socially distanced capacity
restrictions. Social distancing venue capacities are expected to fall to an estimated
20% of the total venue capacity capabilities if  opening  with social distance is
permitted.

CURRENT STATUS
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Phase 3 of the Governor’s plan is scheduled to allow for increased capacities at
entertainment venues, however, guidance on what “increased capacities” entails in
this phase is not yet available. We are hopeful to reach this milestone around
August 7, 2020. Reaching Phase 3 of the State of North Carolina reopening does not
mean there will be a flood of returning event activity at that time. As the Crown
Complex is comprised of many event spaces (Coliseum, Arena, Theatre, Expo, and
Ballroom), our expectation is that when it is safe to resume activity, we will do so in a
stepped manner in which smaller scale events return and gradually work up to
larger scale mass gatherings while complying with applicable Executive Orders and
local guidance.
 
While we do not expect concerts or family shows to occur at the Crown Complex
throughout the fall months, we are remaining hopeful that the industry will be able
to work together to adapt and achieve some level of event experience in the late
Fall/Winter presuming that concerts, family shows, and other touring productions
are prepared to return to the road in that time period.
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Follow safety recommendations from local, state, and national organizations
such as the CDC and Cumberland County Public Health department. 

Consider hiring an experienced medical worker or health official as a consultant.
This person would provide support to the General Manager in discussions with
outside agencies, as well as advise the venue on best practices. 

Coordinate and communicate with Cumberland County. We will obtain approval
from the contract administrator before hosting any event in the facility. 

Work with local and state officials on a mass gathering number which will dictate
much of our ability to operate. 

Collaborate with local health officials, hotels, key stakeholders, and agencies (e.g.
FACVB) to be as consistent as possible when reopening.

Purpose
To make sure that, because of the variations of state, county, and local mandates,
we are following the recommendations, rules, and regulations at the most restrictive
level. Client approval is ultimately needed and should be guided by these mandates.

Procedures

COORDINATION WITH HEALTH AGENCIES 
AND LOCAL PARTNERS

5



The default delivery method will be mobile delivery to avoid the need to use
hard tickets and reduce multiple points of contact.

Continue using protective plastic pouches over all paper seating maps and
continue to only have ticket selling staff hold and point to seating locations
without any patron contact.

All events will be scaled to ensure social distancing per local and state mandates. 

Credit card key pads will be placed outside of the box office windows to limit
transfer of payments between patrons and staff.  

The Crown Complex box office will make best efforts to minimize will call by
emailing tickets for promoters, radio stations, artist comps, and player guest
tickets. Will consider adding fees to patrons looking to utilize will call in the
hopes to deter them from doing so. 

Will utilize microphones currently installed at all box office windows.

When possible, ticket sellers will be stationed with one unused window between
stations. This will promote social distancing from patrons in line and the selling
staff in the box office.

All ticket selling staff will be mandated to wear the appropriate PPE per local and
state guidelines.

All box office windows will have hand sanitizer for staff and guests to use.

Each window will have signage requesting patrons to use credit card as their
method of payment to avoid case and other patron to employee physical
interaction during transactions.

Purpose
Ensure one of the most important and front facing facets of our business operations
can maintain functioning with the highest possible safety and social distancing
standards possible.

Procedures

TICKETING
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The Crown Complex will deploy a no-tailgating policy. 

Allow tenant team to determine player parking standards. 

When possible, based on overall parking needs for the Complex, venue
management will consider coning-off every other space in the parking lot during
pre-event set-up to create social distancing boundaries.

All parking attendants should wear appropriate PPE. 

Use static signage throughout the parking lot promoting social distancing and
any other Cumberland County or state requirements when applicable. 

Sanitize and wipe down all parking equipment in accordance with health officials’
standards, both before it is distributed and when it is returned. 

Static signage should be posted at the parking lot entry points, and variable
message boards could be used to provide additional guest messaging on social
distancing and other important requirements before entering the facility. 

Prior to entering the Suite, VIP, or season ticket holder parking lots, guests
should show their parking pass, preferably through a closed window, to the
attendant.  

Guests will be directed to the proper parking lots and spaces by parking
attendants. 

Re-evaluate drop off locations. Often, these locations are located conveniently
near the main entrances of the venue. This will likely cause more people in a
compact area. Based on event specific details, adjust the drop off location to
provide a positive guest experience while maximizing their ability to distance
themselves from others after leaving their vehicle.

Purpose
To ensure onsite parking lot attendants park guests in a way that provides the
recommended social distancing from other guests and to ensure the safety of our
staff who are working in these areas. This policy is intended to reduce the
interaction between the guests and staff and allow for a more smooth and safe flow
to the venue entrances.

Procedures

PARKING LOTS
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Consider the procurement of short range radio equipment and look at running a
continuous audio loop reinforcing all polices and social distancing via a
dedicated radio station. In the absence of short range radio, consider adding
staff with megaphones outside of each entrance repeating the policies and
social distancing procedures. 

Guest entry lines should have markers every six (6) feet to mark the social
distancing queues. 

Guests will be queued in the exterior areas prior to the venue doors
opening. Consider using bicycle racks, increased staff, and pavement markings
to reinforce social distancing. Venue staff should be positioned to control the
flow of guests entering the facility and reinforce the distance between their party
and the next. 

Open every other door in each entry bank,  based upon tickets off of the
system,  throughout all possible entry ways to create more distance (examine
potential for exit doors to be used as entrances, if approved by fire marshal). 

Since guests may be outside the venue longer, consider placing portable
concessions carts outside to provide food and beverage to guests waiting in line. 

If possible, position staff at main entry door to hold open to welcome guests,
keep flow moving and provide instructions as they enter.

Purpose
To move guests in a safe and orderly manner to entrances or event location. To find
the most efficient way to create social distancing at all points of entry and pathways
to the nearest gate access point. 

Procedures

GUEST INGRESS
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Employees should receive training in the determined social distancing standards
prior to opening. 

All staff must wear appropriate PPE to limit exposure and transmission of
disease.  Hand sanitizer will be made available to all employees and guests.

Sanitize and wipe down all high-touch surfaces in accordance with health
officials’ recommendations. 

Consider retrofitting Guest Services locations, search tables, and ticket taker
positions with a plexiglass shield or another form of barrier to provide distance
between the employee and guest (similar to current retail or bank teller
configurations).

We will implement a clear bag policy by only allowing a hand-held clutch purse
or clear bags. This will reduce the cross-contamination of germs and viruses that
can be spread when searching through guests’ belongings. 

Consider selling clear bags for a nominal fee. Also, look at a possible sponsor
opportunity that will enable clear bags to be provided at no charge.

Larger bags and backpacks, except those needed for medical purposes, should
be prohibited from entering the facility.

Purpose
To find the most effective balance of safety and fan experience. While the guest
experience is crucial in hosting events, we must recognize that due to this
environment, guests will have to make some sacrifices and will have to follow our
clearly stated direction in order to enjoy the event safely.

Procedures

 

SECURITY SCREENING  AND GUEST EXPERIENCE
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Bags meeting the accepted standard will be subject to search in a touchless
manner via dowel. 

Clutch or zipped wallets should be permitted and will be searched in a touchless
manner via dowel. 

Guests would enter the venue through doors that are already propped open or
manually operated by an employee. 

Properly mark areas on the ground outside the lobby, inside lobby, and in front
of box office, marking off six (6) foot boxes to visualize social distancing. 

When using magnetometers, deploy four staff at each magnetometer location:
The Greeter/PPE Check/Traffic Control. This position should explain to and
observe that the guest has complied with PPE requirements to enter the
facility, permit the next guest to enter the screening process and, if
mandated by health department, conduct temperature checks with a
touchless thermometer. 
The Searcher. This position should search all items placed onto the divesting
table. This process will be touchless, and the searcher should use a dowel to
inspect bags. 
The Secondary Screener. This position should conduct secondary wand
screenings upon an alarm detected in the walk-through magnetometer. This
should be a touchless process and be a last resort if the magnetometer
does not clear the alarm. 
Each magnetometer will have a dedicated ticket taker.

In the event we are using wands to screen a guest, the suggested protocol
should be:

This will be a touchless process. 
Employees should avoid face to face interaction with guests.
All employees should wear PPE to include face masks and gloves. 
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After completing the security screening processes, the guest then should
proceed to the ticket taker. Examine separating ticket lines with a portable
barrier and six (6) foot social distancing markings will be striped in the queues. 

If temperature checks are mandated for guests during the ingress,  direct the
guest to a secondary screening location if the guest registered outside the
acceptable temperature range. 

If possible, the ticket taker should be positioned in an area that will be equipped
with plexiglass shielding and should conduct the ticket scanning at arms’ length
through or around the shield. If required, all employees should wear PPE,
including face masks and gloves.  Ticket takers will not handle or touch tickets
but instead will have the patron hold their own ticket for scanning. 

Once guest passes through the security screening and ticket scanning
process,  provide hand sanitizer stations easily accessible to employees and
guests throughout the concourse.
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All cleaning and disinfecting procedures should be documented. A cleaning
supervisor should maintain a cleaning log. 

Revise equipment and product standard operating procedures to be developed
based on CDC guidelines and industry requirements. 

Consider establishing a “disinfecting run” which will be comprised for each
employee depending on what items they have in their area of the venue. The
employees could complete the run on a loop for the duration of the event. 

If possible, add hand sanitizers in high traffic areas, including free-standing and
fixed locations, gate locations, back-of-house areas, top of stairs, concession
stands, condiment/napkin kiosks, staff break rooms, elevator lobbies, escalator
landings, and stanchion toppers. 

Consider establishing a venue cleaning certification system, which could include
adding stickers to venue doors, in bathrooms, etc., to certify that the venue has
been cleaned to put guests’ minds at ease. 

Create a standard facility overnight cleaning checklist that is followed each night
after closing. 

Look at updating Standard Operating Procedures to include additional cleaning
and disinfecting. 

Schedule and train cleaning staff to assure a consistent and ongoing cleaning of
major touch points within the venue which will be identified throughout. 

Have cleaning staff highly visible during event days.

Purpose
To put all guests, staff, and performers at ease when it comes to making sure the
facility has been cleaned in the proper manner and in accordance with newly
established best practices. These stakeholders in the venue will expect the cleaning
to meet all the recommendations provided by health organizations and we must
promise and deliver this.

Procedures

CLEANING AND SANITIZING
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Station cleaning staff in high gathering areas who are available for quick touch-
up cleaning if requested by attendees or exhibitors. 

Establish cleaning and disinfecting policies for audio/visual equipment in spaces
that are rented out and guests frequently utilize (podiums, microphones,
remotes, computer adapters, etc.) before and after each event. 

Use only an EPA or NEA registered disinfectant. An EPA number will be visible on
the product label, which means that it has been tested and registered with the
Environmental Protection Agency. 

Place all disposable cleaning items, including gloves, used when both cleaning
and disinfecting in a bag that can be tied closed. Dispose of the bag with other
waste items. 

If staffing allows, consider additional cleaners employed for the following: 
Dedicated staff to wipe down all high-touch areas (e.g. elevator buttons and
escalator handrails) and have exterior teams at gates to wipe search
tables/bowls. 
Each restroom should have a dedicated attendant positioned inside to
continuously sanitize high-touch areas. 
Dedicated cleaning staff outside each entry to continuously wipe down door
handles. 
Dedicated cleaners to wipe down concession countertops.

13



If concourse width allows, implement separate directional lanes that would be
separated by a buffer zone in the middle. Crossover and turnaround areas
would be needed to access certain areas. Utilizing this method will  require
designated signage, floor markings with directional arrows, and increased staff
to enforce. 

Other areas, like restrooms, concession stands, box office lobby, elevators and
entrances to restaurants and retail operations, should also require various
methods to help enforce social distancing, guest flow and capacities. Some of
these include markings on floors, portable stanchions, added signage, and
additional staff to maintain proper distancing, traffic flow and room capacities.
Where possible, install plexiglass shields or another form of barrier at the
locations where staff and guests interact. 

Elevators represent a particularly challenging area to observe social distancing,
We have determined we will implement the following protocols:

Social distancing queue management for waiting passengers. 
Instructional signage displaying healthy elevator use protocols including
passenger limits and safe distances in the carriage. 
Elevator attendants to manage flow, discourage over-crowding of elevator
carriages, operate the buttons, and regularly sanitize surfaces. 
Signage inside elevator cars displaying healthy elevator use protocols, which
may include floor stickers to establish distancing zones and describe where
and how to stand.

Remove or better disperse portable carts in public areas and concourses as well
as tables in lounges, restaurants, and other areas to prevent congregating and
allow for the implementation of separate directional lanes on the concourse.

Purpose
To establish a pedestrian traffic flow plan for before, during, and after an event in
order to encourage the use of social distancing. To encourage all guests to utilize
this plan by establishing and posting guidelines and using physical barriers, signs,
and staff to support.

Procedures

CONCOURSE MANAGEMENT  AND TRAFFIC MOVEMENT
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Consider making aisles one-way for ingress and egress. Use staff and signage to
encourage guests to enter on one side of the aisle and exit on the other side of
the aisle.

Look at controlling egress after the event by holding various seating sections to
control and decrease guest flow to the concourse and parking lot after the
event.

Eliminate “puck in play” type holds by an usher at a vomitory allowing guests to
enter when capable. 

Consider arranging the seating area to allow for space between groups (subject
to promoter/team approval) for events with reduced attendance. See below for
a sample seating section built off a standard six (6) feet social distancing
guideline.  The expectation is that venue seating capacities operating under
social distancing guidelines will be approximately 20% of the total venue
occupancy. Key: Red seats (killed), Blue seats (OPEN), Yellow seat (ADA), Green
seat (companion).

Purpose
To examine your seating layout or room configurations to determine maximum use
while applying any mandated social distancing guidelines to ensure guest safety and
event success.

Procedures

 

 

SEATING BOWL
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Ordering:
Menus will be posted electronically or printed on single-use paper to avoid
transmitting germs on reusable plastic menus. 

Counter Service:
In our concession stand the number of counter staff will be limited to be
consistent with social distancing. Employees will place food and beverages
items on the counter or other surface rather than handing purchases
directly to patrons.

Partitions:
Where possible physical barriers such as clear plastic partitions will be
installed at all food service registers.

Point of Sale Terminals:
POS terminals will only be assigned to one worker where possible. If multiple
servers are assigned to a terminal, then servers will sanitize their hands after
each use. No signature will be required for credit card purchases $25 and
under. Where a point of sale system requires a signature or entry of a PIN, a
disposable wooden stylus will be made available to may allow for a touchless
transaction.

Bar Hygiene:
Bartenders will model safe behavior by wearing a face covering and gloves
when they are behind the bar. Patrons will be asked to hold their own
identification for bartender inspection. If our employee must handle a
patron's ID, the employee will be instructed to dispose of their gloves and
wash their hands before resuming service. 

Tables and chairs: 
Dining tables, bar tops, stools and chairs will be sanitized after each use.
Once furniture is positioned to allow social distancing, the new location will
be marked on the floor.

Purpose
To address three critical areas pertaining to F&B: re-opening procedures, post-
opening purchasing and supply chain recommendations, and post-opening
business line protocol.

Procedures

 

 

 

FOOD SERVICES AND HOSPITALITY
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Trays: 
Trays and tray stands will be eliminated entirely in favor of individually
packaged food and beverages placed inside paper bags or single use
disposable trays.

Utensils:
To replace individual eating utensils, patrons will be provided pre-wrapped
cutlery. Wrapped stirrers will be provided for cocktails and coffee.

Beverage Packaging:
Soft drinks will only be sold in 20oz bottles, Beer will be served in cans, and
Wine will be available in single serve bottles with cups available upon
request.  Coffee, cocktails, and draft beer will be served with lids.

Condiments:
Condiments will be served with food orders at patrons request in disposable
single-use packages.

Socially Distanced Dining:
In order to enforce social distancing where patrons or workers dine, the
following practices will be implemented:
The host and manager will enforce social distancing at entries, waiting areas,
and queues to reinforce signage posted throughout these areas.
Tables, bar stools, and booths will be removed or taken out of service to
allow six feet (two meters) between each unrelated party.
Spectra employees will manage lines at quick service areas to ensure that
patrons remain appropriately distanced. If lines get too long or take up too
much space we will consider opening additional service location areas in
other parts of the venue.
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Bread will be served with each diner individual rather than in a basket.

Servers will bring appetizers, salads, entrees, and desserts to the table on
covered plates that the server uncovers in front of the patron.

Table settings will include hand wipes.

We will set only as many chairs as are consistent with social distancing
guidelines.

Servers will wear face coverings and gloves at all times.

Employees, temporary staffing and subcontractors will be required to attend our
staff training sessions prior to re-opening, which will include guidelines on the
following procedures:

Social Distancing
Public health guidance stresses that whenever possible,   employees
should leave at least six feet (about two meters) to the person closest to
them.

Hand Washing 
Frequent hand washing with soap is vital to help combat the spread of
any virus. When a sink is unavailable, workers will wash their hands for
twenty seconds at least every 60 minutes, and dry thoroughly with a
disposable towel or dryer. As a backup, workers can use sanitizer
containing at least 60% ethanol or 70% isopropanol when a sink is
unavailable. Workers will 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 handling food or any items on which infection can be transmitted,
and when using cleaning or disinfecting.    

Table Service:
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Face Coverings
Physical respiratory protection such as a cloth face covering will be worn
whenever employees are within six feet (two meters) of each other.

Personal Protective Equipment (PPE)
Management will ensure that in addition to face coverings and gloves.
Workers and volunteers must wear the appropriate PPE for their work,
and that vendors and independent contractors will provide and use their
own. 

Temperature Screening
Spectra will conduct temperature screening using 'no-touch'
thermometers. Anyone displaying a temperature over 100.4 F (38.0 C)
will be taken to a private area for a secondary temperature screening.
Workers confirmed to have a higher temperature will be denied entry
and directed to appropriate medical care.

Touching Your Face
Workers will be instructed to avoid touching their eyes, nose, and mouth.

Cough and Sneeze Etiquette
Workers will be instructed to cover their cough or sneeze with a tissue or
an elbow or shoulder if no tissue is available, followed by thorough hand
washing.

Sanitizing High-Touch Areas
As soon as vendors, volunteers and employees begin to setup before
any event all surfaces and objects that are touched frequently will be
disinfected.
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Crown Complex will encourage guests to remain six (6) feet distance while inside
of the Lounge. Control with temporary marks on the floor, added staff, and the
removal of excess tables, chairs, and other gathering points. 

Crown Complex will reconfigure the seating arrangement and lower the capacity
(monitored by staff) of spaces within our premium, lounge, open seating, and/or
other congregating areas. 

Consider creating a ‘reservation only’ admission policy to the lounge that maxes
out at a total capacity that is consistent with social distancing. 

Look at establishing queuing systems for bar lines within these spaces to
maximize distancing, while keeping in mind that given food service changes,
these lines may be longer than normal. 

Hand sanitizer dispenser locations strategically placed throughout appropriate
high-touch locations (e.g. entrance, exit). 

Consider the enhanced use of disposable products in lieu of continued use
items (e.g. menus, check holders, etc.). 

Crown Complex will eliminate bar seating to promote distancing between
patrons and employees.

Purpose
To provide our premium clientele with an exclusive, safe space to dine and to
evaluate our common gathering spaces for potential alterations to enhance
distancing. These guidelines are intended to assist in developing a plan to safely seat
at a reduced capacity in these hospitality areas.

Procedures

BUD LIGHT FRIENDS OF THE CROWN LOUNGE
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In coordination with our retail partners and tenants, guest occupancy limits will
be examined to allow for appropriate distancing. 

Cashier locations will be retrofitted with a plexiglass shield or another form of
barrier (similar to current retail or bank teller configurations). 

Crown Complex will utilize directional arrows and/or markers for one-way flow
and check-out. 

Consider limiting the number of guests in the store. 

Examine using greeters to count guests at the entrance to ensure capacity
limits. 

Alternate POS to allow space between checkout lanes. 

All employees to wear PPE to include face masks and gloves. 

Crown Complex will identify area for Tour Merchandise that will allow for
appropriate distancing guidelines.

Purpose
To establish a way of conducting the retail business in a venue that allows for less
touch points and social distancing amongst shoppers.

Procedures

RETAIL OPERATIONS
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Crown Complex will enhance entrance procedures at back-of-house entrances,
including the potential use of not only walk-through magnetometers, but also
handheld thermal scanners subject to Cumberland County Public Health
Department requirements. 

To enhance the tour/tenant experience, the Crown Complex will have a
separate/private entrance designated for those individuals. 

Crown Complex will schedule these spaces to be included in the day-of-show
and normal cleaning rotations, and will enhance the frequency of the cleaning
rotations during show days for high-touch areas and locations such as show
catering, media areas, locker rooms (pre-determined schedule with the show),
loading docks, security entrances/office, forklifts and other equipment, etc. 

Crown Complex will implement a more restrictive house credentialing system for
these spaces to minimize traffic flow by labor/staff. 

While most meet and greets occur in these spaces, potentially re-consider the
location of these types of interactions. No matter where they do occur, ensure
hand sanitizer is available for guests and tour personnel. 

Crown Complex will post signage at loading dock, command center, entrances to
locker room hallway, and green room locations regarding our venue policies and
reminders around social distancing, hand washing, “do your part,” etc. 

The Crown Complex will have sanitizing wipes and hand sanitizer locations that
are strategically placed throughout appropriate high-touch locations around
loading dock, command center, locker room hallways, storage rooms, employee
check in/out, etc. 

All employees should wear appropriate PPE to include face masks and gloves.

Purpose
To provide a safe environment for all event personnel, labor, entertainers, and event
planners in a manner that follows all the protocols established. These guidelines are
established to ensure that all planners and performers feel that we created a safe
environment to carry out the event without inefficiencies.

Procedures

BACKSTAGE AREA
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Temperature screening for guests, if mandated by state or local officials. 

For the first two to four weeks after reopening, look at all venue messaging to
focus on topics directly related to COVID-19. This will set the tone that while the
venue is open, the health and safety of our guests and employees is still our
number one priority. Approved messages regarding social distancing, masks,
occupancy limit, and food and beverage should be displayed in rotation on most
internal and external digital assets. 

Encourage sponsors to focus “giveaways” on items to assist guests with
maintaining a clean and sanitary environment, such as distributing a personal
packet of wipes or personal-sized bottle of hand sanitizer. Look at selling masks,
possibly with tenant logo featured on them or work with a sponsor to give them
away. 

Look at setting an Information Desk to address any specific COVID-19 questions.
Create a FAQ (Frequently Asked Questions) sheet that is handed out to guests
stating the new venue guidelines/procedures during this crisis.

Purpose
To provide guest with the necessary tools to keep them and other guests safe when
attending our events. These potentially sponsorable tools will add another level of
safety and add to the guest experience when attending our hosted events.

Procedures

GUEST INITIATIVES

23



Install plexiglass partitions, shields, or other forms of separation, if possible, at
guest interaction areas to include parking lot cashier booths, entry ticketing
locations, and concession stands at point-of-sale locations. 

For all restrooms, consider switching to fully touchless restroom appliances
including paper towel dispensers, soap dispensers, automatic flush toilets,
urinals, and automatic sinks to reduce cross contamination. 

For front-of-house signage, install health and hygiene reminders throughout the
venue including the proper way to wash your hands and wear mask.

For enhanced and efficient cleaning and disinfecting procedures, we have
purchased three backpack electrostatic sprayers. 

Enhanced filtered quality of HVAC systems and components to improve the
facility environment and reduce contaminants. This was accomplished by
upgrading to MERV 13 filters. 

Consider switching credit card machines to handsfree systems.

Doors: 
Secure open entrance and restroom doors to decrease guest contact. 
Consider foot pedals on doors. 
Consider automatic door openers.

Purpose
To provide potential capital projects and purchases options to implement in order
to add another level of protection for our guests and staff. To offer suggestions as to
how to invest in any building purchases that could be used to host events in a safer
manner.

Procedures

BUILDING INFRASTRUCTURE
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Implement a policy of temperature scanning policy for all employee, staff, and
clients.

New signage: 
Hand washing signage in all restrooms. 
Post signage at entrances that states that prohibits entrance by anyone with
a fever or symptoms of COVID-19. 
Posted room capacity in all restaurants, lounges, and meeting rooms to
reflect any current accepted standards. 
Position “Welcome Back” signs outside the facility and throughout the inside
of the facility. 
Post signage directing guests to employ social distancing measures. 

Work with operations to reallocate equipment through the back of house to
reduce the cross traffic as much as possible. 

Remove exterior benches and concourse seating to prevent gatherings at least
for first 90 days.
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When speaking with clients, sales reps will have a script with talking points and
information about reopening.

A COVID-19 section will be added to all pre-event information emails.

A infographic will be created to provide all group leaders with information on the
new safety/cleaning procedures and policies.

A COVID-19 blurb will be added to all sales collateral.

After all group sales bookings, an email will be sent out which will include all
information regarding new policies and procedures.

"Thank you/looking forward to working with you again" letters and an updated
version of "Why Group Sales?" one-sheeter to all promoters.

There will be a designated entrance/doors specific for groups.

A Groups FAQ section will be added to the websites.

One-sheeters will be sent to group leaders before events with specific entrance
instructions, rules/policies, meeting locations, etc.

Pre-event and other family show experiences (meet & greets, dance groups, etc)
will be permitted on an event by event basis and adhere to distancing and safety
procedures.

Purpose
To effectively communicate pertinent information to clients, meeting planners, and
group leaders on changes to best practices and enhanced cleaning measures in this
new environment.

Procedures

SALES
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Update Website - Alert system, splash page, or other prominent space on
website that will promote to fans that we are reopening but will then link to the
COVID-19 reopening page on the website, where all of our information on
reopening policies and procedures can be found. 

Create COVID-19 Reopening Page - A separate page on the venue website that
will host All  of the information regarding what changes the venue has made to
make it safe space for staff, patrons, tenants, etc.

A link to the COVID-19 reopening page will be included on all individual event
pages.

FAQ page will include a link to the COVID-19 reopening page.

Update all website pages with updated reopening policies and procedures
specific to  each department (i.e. Box Office, Security, F&B).

Educating the community on all new policies and procedures put in place
through both social media platforms and email databases.

Following a timeline (1 month out, 2 weeks out, 3 days out, etc.), we will post to
our social media platforms and send emails to the databases with a countdown
concept, but also highlighting and emphasizing some of the new procedures
and policies along the way. This will include information/posts pertaining to
groups, F&B, box office, etc. 

We will track and respond accordingly to inquiries, comments and messages
from patrons about the reopening policies.

Content ideas and opportunities to include social distancing markets
inside/outside the venue, #TogetherAgain Tour of the venue, Facebook Live Q&A
with GM.

Purpose
Communicate, educate, and celebrate the fact that the Crown Complex is reopening
and have implemented safety procedures and policies for our employees, fans,
partners, tenants, and entertainers to adhere to the "new norm."

Procedures

Digital and Social Media:

MARKETING AND COMMUNICATION
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Send out an initial press release about reopening and the new policies put in
place.

Create a simple media kit with a reopening fact sheet, contact information
potential survey information, and a radio script.

Work with reps to trade out spots to advertise the reopening/events.

Have community and media partners send out Crown Complex reopening info
to their databases and post on their social pages as applicable.

Coordinate/host food drive, clothing drive, etc. to support those locally affected
during the pandemic.

Letter from GM to part-time employees welcoming back; Letter from GM to
community about reopening and welcoming them back to the venue.

Update venue signage where possible in relation to new policies (elevators,
bathrooms, box office windows, etc.).

Update marquees with reopening countdown and website URL to COVID
reopening page for more information.

Media Relations:

Community/Employee Engagement:

Venue Updates:
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Beginning at 8:00am on Wednesday, June 17, Crown Complex operating hours
will be Monday through Friday 8:00am – 4:00pm.

ALL entrances to the Crown Complex are now closed with the exception of the
temperature screening entrance at the Coliseum Loading Dock between 8:00am
and 4:00pm. 

At this time, under no circumstance will persons be permitted to enter the
Crown Complex outside of Monday through Friday 8:00am – 4:00pm without
the administration of a temperature screening. 

When the facility reopens, all staff, guests, etc. will be required to park in the
paved lot at the top of the loading dock ramp and walk down to the Coliseum
Loading Dock entrance. If that lot is full, please utilize the back 2 rows of the
North VIP lot as a secondary option.

In order to ensure the safety of personnel lining up at the loading dock for
temperature screenings from vehicular traffic, parking will not be permitted in
the loading dock proper at this time. Deliveries will be permitted with proper
coordination with the Operations department.

All persons in the venue are expected to wear masks in the workplace until
further notice.

You must have your mask properly in position PRIOR to entering the screening
area.

Masks must completely cover the employee’s nose and mouth. Any alterations
to reduce coverage of the face – such as mouth/nose holes, reducing the size of
the mask, or allowing the mask to sit below or beside the mouth/nose – are not
permissible.

Spectra employees are encourages to use the Crown Complex masks provided
by Spectra, however, employees may use their own masks, subject to their
supervisor’s approval, provided that the mask is at least as protective as the
facemasks supplied by Spectra.

Purpose
To provide a COVID-19 exposure prevention, and response process to ensure our
employees, business partners, performers, athletes, guests, and our community are
protected. 

Procedures

TEMPERATURE SCREENING POLICY
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All persons entering the Crown Complex including, without limitation, Spectra’s
employees, staff and crew of promoters or event-holders, tenant staff and team,
visiting staff and team, and the staff of any contractors performing services at
the venue, guests, mascots, etc.

Pending future guidance by the NC Governor’s Office, at this time persons who
are at the Complex for the sole purpose of attending a ticketed or non-ticketed
event once they resume will not need to pass a screening.

Screening will be conducted at the Coliseum Loading Dock entrance by a third-
party emergency medical services (EMS) provider via Carolina Sports Services.

A no-contact infrared thermometer is required to be used.

TO REDUCE THE SPREAD OF COVID-19, DO NOT ENTER CROWN COMPLEX IF:
In the last 14 days, you tested positive for COVID-19;
In the last 14 days, you were in close contact with someone (being 6’ for a
prolonged period of time) who tested positive for COVID-19 or someone
who is currently awaiting a COVID-19 test result;
In the last 14 days, you experienced symptoms of COVID-19 or other
respiratory illness, such as fever, cough, shortness of breath, new loss of
taste or smell, or persistent pain or pressure in your chest; and/or
Government mandates require that you be in quarantine right now because
of recent international or domestic travel.

The screener shall issue wristbands to persons who “pass” the screening and
are admitted to the venue.

Wristbands will be issued daily in alternating colors.

The screening will be conducted in private.

Persons who do not pass the screening will be moved to a waiting area to await
a second test. Only one individual will be in the waiting area at a time and there
are multiple waiting areas identified to ensure the privacy of individuals and
allow for proper social distancing. These secondary waiting rooms are Star
Room A, Star Room B and the Green Room. Under no circumstance should
persons enter these rooms without the approval of the screener.
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Fevers
The screener must take the temperature of the person.
If the thermometer indicates no fever, the person shall be permitted to
enter the venue.

A temperature of 100.4° F or higher shall be considered a fever, unless
the state or local jurisdiction where the venue is located specifies a lower
temperature.

If the thermometer indicates that the person has a fever, that person should
be to a private, climate-controlled waiting area (as identified in Section 1(f)(ii)
above) to wait for a second screening. 

After waiting at least 10 minutes, the person’s temperature will be taken
again. 
If the second attempt indicates no fever, the person shall be permitted
to enter the venue.

aIf the second attempt also indicates a fever, the person should be
sent home immediately and advised to seek medical attention. 

The person should also be advised to immediately notify his/her
supervisor that he/she has been sent home.
After sending the person home, all areas the person may have touched
or been present in before being screened and during the screening
process should be thoroughly cleaned.

Any person who refuses to undergo a temperature screen must be denied entry
to the venue, and should be advised to immediately notify his/her supervisor
that he/she has been denied entry.

If a person is sent home because he/she refused to undergo a screening or had
a fever, the screener shall document that the person was sent home and
indicate the reason.

This documentation should be done by the screener on a log sheet. 
Only those persons sent home must be logged in the Results Log.
A separate Results Log should be kept for each employer whose staff are
being screened (i.e. one Results Log for Spectra, one for the Marksmen, one
for Staff-1, one for CES, one for Jani-King, etc. and, one for each contractor)
All Results Logs will be kept confidential and in a secure location. 

If the person sent home is not a Spectra employee, a copy of applicable
Results Log should be submitted to the employer of the person and
Spectra’s copy should be kept confidential and in a secure location. 
If the person sent home is a Spectra employee, the Results Log should
not be kept in the employee’s personnel file, but rather in a separate,
secure location where confidentiality is assured.

Admitting/denying entry to the venue:
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No person sent home because of a fever will be admitted to the venue until: 
The person certifies in writing that (A) he/she is fever free and has been
completely symptom free for at least 72 hours (3 days), achieved without
medication, and (B) at least 10 days have passed since the later of the onset
of any symptoms or a positive COVID-19 TEST; or
The person provides documentation from a medical provider confirming
that he/she can return to work, that he/she had a negative test for COVID-
19, and that any lingering symptoms, if applicable, are not the result of a
contagious illness.
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Frequently wash your hands with soap and water for at least 20 seconds. When
soap and running water are unavailable, use an alcohol-based hand rub with at
least 60% alcohol. 

Avoid touching your eyes, nose, or mouth with unwashed hands. 

Follow appropriate respiratory etiquette, which includes covering for coughs and
sneezes with your arm, not your hand. 

Avoid close contact with people who are sick.

Purpose
To provide a COVID-19 exposure prevention, preparedness, and response plan to
ensure our most valuable company resources are protected. Every employee
should feel safe in their work environments and know how to execute our company
plan to return safely to the workplace and to hosting events.

Procedures
Spectra takes the health and safety of our employees very seriously. With the spread
of COVID-19, we must remain vigilant in mitigating the exposure in the workplace. In
order to be safe and maintain operations, we have developed this COVID-19
Exposure Prevention, Preparedness, and Response Plan to be implemented, to the
extent feasible and appropriate, throughout the company.  

All directors, managers, and supervisors should be familiar with this plan and be
ready to answer questions from employees. Directors, managers, and supervisors
should set a good example by following this plan. This involves practicing good
personal hygiene and jobsite safety practices to prevent the spread of the virus.
Directors, managers, and supervisors must encourage this same behavior from all
employees.
  
OSHA and the CDC have provided the following control and preventative guidance
for all workers, regardless of exposure risk:

In addition, employees should familiarize themselves with the symptoms of COVID-
19, which include the following: coughing, fever, shortness of breath, and difficulty
breathing. Early symptoms include chills, body aches, sore throat, headache,
diarrhea, nausea/vomiting, and a runny nose. If you develop a fever and symptoms
of respiratory illness, such as cough or shortness of breath, do not go to work and
call your supervisor and healthcare provider right away. Likewise, if you come into
close contact with someone showing these symptoms, call your supervisor and
healthcare provider right away.

EMPLOYEE INITIATIVES
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Employee Exhibits COVID-19 Symptoms

If an employee exhibits COVID-19 symptoms, the employee should remain at home
until he or she is symptom-free for 72 hours (three full days) without the use of
fever-reducing or other symptom-altering medicines (e.g. cough suppressants).
Spectra will similarly require an employee who reports to work with symptoms to
return home until he or she is symptom-free for 72 hours (three full days). To the
extent that is practical, employees are required to obtain a doctor’s note clearing
them to return to work.  

Employee Tests Positive for COVID-19 

An employee who tests positive for COVID-19 will be directed to self-quarantine
away from work. Employees who test positive and are symptom-free may return to
work when at least seven (7) days have passed since the date of his or her most
recent positive test and there is no sign of a subsequent illness. Employees who test
positive and are directed to care for themselves at home may return to work when:
(1) at least 72 hours (three full days) have passed since recovery and (2) at least
seven (7) days have passed since symptoms first appeared. Employees who test
positive and have been hospitalized may return to work when directed to do so by
their medical care providers. Spectra will require an employee to provide
documentation clearing his or her return to work when directed to do so by their
medical care providers. Spectra will require an employee to provide documentation
clearing his or her return to work.  

Employee Has Close Contact with Individual Who Has Tested Positive for COVID-19 

Employees who have come into close contact with an individual who has tested
positive for COVID-19 (co-worker or otherwise) will be directed to self-quarantine for
14 days from the last date of close contact with that individual. Close contact is
defined as within six (6) feet for a prolonged period of time. If Spectra learns that an
employee has tested positive, we will conduct an investigation to determine co-
workers who may have had close contact with the confirmed positive employee in
the prior 14 days and direct those individuals who have had close contact with the
confirmed-positive employee to self-quarantine for 14 days from the last date of
close contact with that employee. If applicable, Spectra will also notify any visitors
who may have had close contact with the confirmed-positive employee. If an
employee learns that he or she has come into close contact with a confirmed-
positive individual outside of the workplace, he/she must alert a manager or
supervisor of the close contact and self-quarantine for 14 days from the last date of
close contact with that individual.
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Ensure compliance with any North Carolina or Cumberland County
requirements regarding the use of masks, gloves, etc.

Utilize teleconferencing for staff meetings even in the venue to reduce social
gatherings. 

Stagger individual and or department shifts where possible. Staggered shifts
could include staggered workdays. For example, Marketing and Sales in on
Tuesday and Thursday, and Finance and Operations in on Monday and
Wednesday, etc. This could be at the start of returning to work and go for one to
two months depending on state and local guidelines. 

Train all employees on the importance of frequent hand washing and the use of
hand sanitizers and give them clear instruction to avoid touching hands to face. 

Employ temperature screening measures as required by local or state order.

In shared kitchen areas: 
Community refrigerators for staff food should no longer be allowed. 
Encourage staff to bring food and beverage items from home and store it in
their personal area. 
Minimize touchpoints by removing employee shared equipment. 
Eliminate open food items.
Increase frequency of cleaning appliances such as refrigerators and
microwaves if staff continues to use. 

Employees should be trained in the determined social distancing standards
prior to reopening.

Purpose
The safety of our employees is paramount to everything we do. These guidelines will
provide insight for full time and part time staff on key areas to assess, manage, and
execute to maximize the safety of our teams while serving our clients and guests.

Procedures

FULL-TIME STAFF
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Ensure compliance with any  North Carolina or Cumberland County
requirements regarding the use of masks, gloves, etc. 

Establish guidelines and training for the proper and sanitary use of PPE by
employees who interface with guests. 

in place of pre-event meetings, all instructions should be done in one-on-one
meetings with supervisors and or handing out of assignments and instructions
via paper documents. 

Event staff should be encouraged to use hand sanitizing stations on a regular
basis if they are not wearing gloves.

Establish new rules for break and lunchroom use and discourage employees
from bringing shared breakroom snacks/meals.

Look at having mask made with Spectra logo on them and will be standard
uniform for employees. Possible sponsor opportunity as well with logo.

Develop alternate options to clock-in/clock-out discussions and pre/post event
briefings to avoid crowding in these areas. 

Stagger staff break times as much as possible and create multiple break areas. 

Consider creating a mini COVID-19 handbook for venue staff. 

Where possible, prepare a video update and orientation PowerPoint for staff on
reopening and changes to standard operating polices. 

Purpose
The safety of our employees is paramount to everything we do. These guidelines will
provide insight for full time and part time staff on key areas to assess, manage, and
execute to maximize the safety of our teams while serving our clients and guests.

Procedures

PART-TIME STAFF
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Where possible, prepare a video update and orientation PowerPoint for staff on
reopening and changes to standard operating polices. 

Try to conduct reopening orientation to educate all staff on new protocol related
to social distancing, self-monitoring, attendee assistance, and general work-day
guidelines. This is mandatory for all FT and PT staff as well as contracted vendors
that work in the facility. 

Employee locker rooms should require additional daily monitoring by the
cleaning team. Consider increasing cleaning of employee back-of-house areas
and establish a sanitation plan for before and after each event for shared
equipment such as flashlights, radios, headsets, break log binders, “puck in play”
signs, etc. 

Look at discontinuing the use of shared uniform articles such as jackets, coats,
etc.
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