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a.//Ωǎ wŜƻǇŜƴƛƴƎ Mission Statement 
 
¢ƘŜ aƛŀƳƛ .ŜŀŎƘ /ƻƴǾŜƴǘƛƻƴ /ŜƴǘŜǊ όa.//ύ ƛǎ ǘƘŜ ŎŜƴǘŜǊǇƛŜŎŜ ǘƻ aƛŀƳƛ .ŜŀŎƘΩǎ ƳŜŜǘƛƴƎǎ ŀƴŘ ŎƻƴǾŜƴǘƛƻƴǎ 
industry. Re-imagined following a $620-million-dollar renovation, the expanded MBCC includes a new 60,000 
square-foot Grand Ballroom, almost 500,000 sq. ft. of exhibition space, an expanded Grand Lobby, pre-
function areas that are bathed in natural light, up to 84 breakout rooms, almost 2,100 miles of cabling to 
ǎǳǇǇƻǊǘ ŀƭƭ L¢ ŎƻƳƳǳƴƛŎŀǘƛƻƴǎΣ ϷтΦм Ƴƛƭƭƛƻƴ ŘƻƭƭŀǊǎΩ ǿƻǊǘƘ ƻŦ ŀǊǘ ŎǳǊŀǘŜŘ ōȅ ǘƘŜ /ƛǘȅ of Miami Beach Art in 
Public Places program, a new six-acre public green space that can serve as incremental event space, and much, 
much more.  
 
At the Miami Beach Convention Center (MBCC), the health, safety, security and wellbeing of all who enter the 
venue is the number one priority. As such, the MBCC established the MBCC Recovery Task Force in order 
to develop and implement fundamental practices and procedures which adhere to local public health 
recommendations (including those from the City of Miami Beach, Miami Dade County, State of Florida, CDC 
and WHO), while also incorporating venue industry best practices and recommendations from Spectra Venue 
Management, Sodexo-Centerplate, Smart City Networks, Everlast Productions and 1st Class Valet. Prior to the 
ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ǘƘƛǎ wŜƻǇŜƴƛƴƎ tƭŀƴ ŘƻŎǳƳŜƴǘΣ ǘƘŜ ¢ŀǎƪ CƻǊŎŜ ǊŜƭŜŀǎŜŘ ǘƘŜ a.//Ωǎ wŜŎƻǾŜǊȅ tƭŀƴ (comprised 
of Guiding Principles & Metrics, as well as Venue Measures), in support of practices that protect the collective 
health and pave the way for a safe return to live events.  
 
¢ƘŜ a.//Ωǎ ŎƻƳƳƛǘƳŜƴǘ ǘƻ these fundamental practices assures that all who enter our venue are taking the 
necessary available measures to minimize, mitigate and control the risks associated with infectious 
disease outbreaks and potential exposures. These practices are based on CDC Guidelines and include: 
practicing frequent handwashing and respiratory etiquette, wearing appropriate PPE, increase in cleaning and 
disinfection while minimizing touchpoints, staying home when sick, engaging in staff training, and practicing 
social distancing.  
 
The MBCC has adopted the MB Standard, a municipal program for area businesses developed by the City of 
Miami Beach (CMB) to restore confidence amongst consumers while safeguarding employee health. The MB 
Standard requires businesses to conduct:   

 
¶ Monthly COVID-19 testing of all employees 

o MBCC exceeds the MB Standard testing requirements by requiring biweekly testing of onsite 
essential employees.  

¶ Daily employee ǘŜƳǇŜǊŀǘǳǊŜ ŀƴŘ ƘŜŀƭǘƘ ǎŎǊŜŜƴƛƴƎǎ  

¶ Development and implementation of a robust ŎƻƴǘŀŎǘ ǘǊŀŎƛƴƎ ǇǊƻǘƻŎƻƭ  

¶ aƻƴǘƘƭȅ ǊŜǇƻǊǘǎ ǘƻ ǘƘŜ CMB ƴƻǘƛƴƎ Ƙƻǿ Ƴŀƴȅ ŜƳǇƭƻȅŜŜǎ ǿŜǊŜ ǘŜǎǘŜŘΣ ƴǳƳŜǊƛŎ Ŏƻǳƴǘǎ of the results 
ŀƴŘ ƳŜŀǎǳǊŜǎ ǘŀƪŜƴ ōŀǎŜŘ ƻƴ ǘƘŜ ǊŜǎǳƭǘǎ  

  
The MBCC is committed to ongoing employee training on venue health and safety standards. All MBCC staff 
participated in COVID-19 and Proper PPE Usage Training conducted by the Florida State Department of Public 
Health. The MBCC continues to explore, engage, and encourage local and national health, safety and industry 
training opportunities for staff, partners and suppliers. Physical and digital signage throughout the venue 
reinforces important training messages to all onsite at the venue.   

https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/ESpzLCw1yDZGjnG-FEWgw8EB9DA6EdrF92d6AJv1-uef2w
https://www.miamibeachfl.gov/coronavirus/
https://www.miamidade.gov/global/initiatives/coronavirus/home.page
https://floridahealthcovid19.gov/
https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://www.who.int/health-topics/coronavirus#tab=tab_1
http://www.spectraexperiences.com/venue/
http://www.spectraexperiences.com/venue/
https://www.sodexorise.com/sports-leisure.html
https://www.smartcitynetworks.com/
http://www.everlastproductions.com/
http://valetonly.com/
https://miamibeachconvention-my.sharepoint.com/:b:/p/sabrina_anico/EQpp4kpKNmJAsLqpB85Ua48ByFRBCKi5pPVV5X6rM8jQmw
https://miamibeachconvention-my.sharepoint.com/:b:/p/sabrina_anico/EbnI_M4EB0pHs48e9DID5xMBFNkQ_Z8CZ11-35bwBLqy4Q
https://www.miamibeachfl.gov/wp-content/uploads/2020/06/MBStandard3.pdf
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The MBCC has recently received the Global Biorisk Advisory Council (GBAC) STAR Facility Accreditation, the 
άƎƻƭŘ ǎǘŀƴŘŀǊŘέ ŦƻǊ  facilities and venues worldwide. Under the guidance of GBAC (a division of ISSA, the 
worldwide cleaning industry association), MBCC has implemented the most stringent protocols and staff 
training for cleaning, disinfection and infectious disease prevention. The GBAC STAR Facility Accreditation 
establishes requirements to assist venues with cleaning, disinfection, and infectious disease prevention work 
practices to control risks associated with infectious diseases. By achieving this robust accreditation program, 
the MBCC joins the ranks of 88 accredited convention centers around the world. See Appendix F for 
accreditation certification.  
  
 

 
 
 
As ǘƘŜ a.// ǇǊŜǇŀǊŜǎ ŦƻǊ ŀ ǊŜǘǳǊƴ ǘƻ ƭƛǾŜ ŜǾŜƴǘǎ ŀƴŘ ƎŀǘƘŜǊƛƴƎǎΣ ǘƘŜ a.//Ωǎ Reopening Plan demonstrates the 
ǾŜƴǳŜΩǎ ongoing commitment to protecting our collective health while minimizing risks associated with 
infectious disease, restoring confidence in our operations amongst staff, clients, guests, partners, vendors and 
stakeholders.   
 
Review ǘƘŜ άRŜǎƻǳǊŎŜǎέ ǎŜŎǘƛƻƴ άIέ in the Appendix for a full list of references, resources and industry best 
practices. Current documentation is publicly shared at the Health Advisory ǇŀƎŜ ƻƴ ǘƘŜ a.//Ωǎ ǿŜōǎƛǘŜΦ 

   
 

  

https://www.miamibeachconvention.com/assets/documents/partials/core_buttongroup/GBAC_Accredidation_Certificate.pdf
https://www.issa.com/
https://gbac.issa.com/issa-gbac-star-facility-accreditation/
https://www.miamibeachconvention.com/health-advisory-coronavirus-covid-19
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Reopening Plan Overview    
 
Following a $620-million-dollar reimagined renovation, the 1.4M square feet of an expanded MBCC includes: 
 

¶ 60K square-foot Grand Ballroom,  

¶ 4 junior ballrooms, ranging from 12K to 20K square feet.   

¶ Approximately 500K sq. ft. of configurable exhibition space 

¶ Expansive (almost 100K sq. ft.) Grand Lobby  

¶ Large pre-function areas  

¶ Up to 84 meeting rooms 

¶ Multiple outdoor terraces 

¶ 800 roof deck parking spaces,  

¶ 32 loading docks on the north and south of the venue  

¶ Almost nine acres of public green space ŀǎ ǇŀǊǘ ƻŦ ǘƘŜ /a.Ωǎ /ƛǘȅ /ŜƴǘŜǊ /ŀƳǇǳǎ, including  
o Collins Canal Park (3 acres of green space featuring artwork by the CMB Art in Public Places 

program) and  
o Pride Park, six-acres of public green space available as ancillary event space.   
o Ancillary event/restaurant space at the historical Carl Fisher Clubhouse.  

 
The a.//Ωǎ Reopening Plan is intended to be the overall guide for all who enter the venue, ensuring 
enhanced cleaning and disinfecting protocols are in place, are in line with federal, state and local guidelines, 
and  comply with GBAC accreditation standards while reflecting industry best practices; all supporting a safe 
return to hosting live events.  

  
With essential support from the MBCC COVID-19 Recovery Task Force , (spearheaded by the MBCC leaders in 
operations, management, cleaning and sanitization, finance, human resources, sales, marketing, finance, 
event management, communications and external relations), a detailed reopening strategy was developed 
and deployed to support the MBCC team as we prepare to host events.   

  
The MBCC team is committed to practicing the guidelines within the venue at all times to guarantee 
consistency and assure maximum safety for all. With increased venue cleaning and sanitizing, updated 
departmental protocols, modified guidelines related to physical distancing, practices supporting CDC 
Guidelines, and ongoing employee training, our Reopening Plan is designed to help mitigate employees 
and ƎǳŜǎǘΩǎ exposure to infectious diseases such as COVID-19.  
  
 
 
 
 
 
 
 
 
 

https://www.miamibeachconvention.com/assets/files/partials/core_filebuttongroup/Floor_Plans
https://www.youtube.com/watch?v=tMgZdByH-hQ
https://www.miamibeachconvention.com/floor-plans
https://www.youtube.com/watch?v=pYMgvH495ac
https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/ESpzLCw1yDZGjnG-FEWgw8EB9DA6EdrF92d6AJv1-uef2w
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Currently, to assure proper and consistent communication of event guidelines and venues procedures, we 
have designated two of our existing MBCC team members as Health Ambassadors.  These positions focus on 
new infectious disease guidelines, guarantee consistent communications between our customers, assist with 
the implementation of new procedures related to infectious disease, and develop and conduct orientation for 
MBCC employees. Health Ambassadors support the event planning process, providing a connective hub 
between clients, vendors, service provides and public health guidance.    
 
All federal, state and local guidelines used in this Reopening Plan are based on the release date of our plan 
stated on the cover page and are subject to change on a regular basis, to reflect the evolving nature of public 
health and industry best practices. Provisions in this plan will change over time. 
 
Our team will closely monitor federal, state and local government and world health organization mandates, 
along with public health advancements, to continue to adjust MBCC protocols and procedures to remain 
relevant and current. Most current documentation is publicly shared at the Health Advisory page on the 
a.//Ωǎ ǿŜōǎƛǘŜΦ  

 

 
 

https://www.miamibeachconvention.com/health-advisory-coronavirus-covid-19
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Fundamental Practices 

 
The MBCC has adopted the following fundamental preventative practices listed below.  The fundamental 
preventative practices are promoted throughout the venue via fixed signage, portable signage, digital signage 
and Public Announcements (PA).   
 
The fundamental preventative practices are in line with federal, state and local guidelines as well as the CDC.  
The fundamental preventative practices were developed and deployed onsite ŜŀǊƭȅ ƻƴ ŀǎ ŀ ǇŀǊǘ ƻŦ ǘƘŜ a.//Ωǎ 
Recovery Plan (Metrics & Guiding Principles and Venue Measures) and was presented to MBCC employees, 
partners, stakeholders, clients, general service contractors, in anticipation of the development of this 
Reopening Plan document.  
 
Each of the following fundamental preventative practices have been taken into special consideration as we 
develop polices/procedures aimed at reopening the MBCC. 

 
 
 

 

 

 
 

 
 

https://miamibeachconvention-my.sharepoint.com/:b:/p/sabrina_anico/EQpp4kpKNmJAsLqpB85Ua48ByFRBCKi5pPVV5X6rM8jQmw
https://miamibeachconvention-my.sharepoint.com/:b:/p/sabrina_anico/EbnI_M4EB0pHs48e9DID5xMBFNkQ_Z8CZ11-35bwBLqy4Q
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MBCC Staff Guidelines 
 
The MBCC remains vigilant in mitigating exposure and spread of infectious disease (including COVID-19) in the 
workplace, deploying practices to support a healthy work environment.  
 
COVID-19 Testing 
As part of the commitment to the MB Standard, all MBCC employees are tested for COVID-19 monthly.  The 
MBCC exceeds the MB Standard requirements by requiring all on-site essential employees to be tested bi-
monthly.   

 
Contact Tracing  
As part of the MB Standard, the MBCC has created a contact tracing protocol to assist senior leadership with 
protecting the overall health and wellbeing of all who enter the venue by attending to workplace interactions.  
The contact tracing guidelines include: 

¶ The HR Business Partner will interview employee(s) who have tested positive for COVID-19 or have 
been in direct contact with someone who has tested positive for COVID-19 via telephone. 

¶ The interview is designed to identify the employees that may have unknowingly been exposed at a 
higher risk and to identify the areas within the venue that the employee(s) frequented. 

¶ Contact tracing investigation includes the dates the employee last worked and go back 72 hours from 
the date the test was taken to identify individuals who could have been at a high risk of exposure 
based on CDC Guidelines.  

¶ Follow up: HR Business Partner to contact employee(s) who are self-isolating or self-quarantining at 
least once a week until the employee returns to work to check for additional symptoms. 

 
Return to Work Requirements 
Employees who have tested positive for COVID-19 are required to:  

¶ Self-isolate for 10 days and 
¶ tǊƻǾƛŘŜ ŀ ŘƻŎǘƻǊΩǎ ǊŜƭŜŀǎŜ όtǊŜŦŜǊǊŜŘύ ƻǊ 

Provide (2) COVID-19 negative test results that are at least 24hrs apart.  
 

Employees who have been in close contact with a person who has tested positive for COVID-19 are required 
to: 

¶ Self-quarantine for 14 days and  
¶ Check temperature twice a day 
¶ Avoid contact with people at higher risk for severe illness from COVID-19 
¶ Follow CDC Guidance if symptoms develop 
¶ Once symptoms develop the 10-day isolation period will begin  
¶ If symptoms develop it is recommended that the employee is tested for COVID-19 
¶ If the test comes back positive the employee will need to follow the COVID-19 positive return to 

work requirements 
 
Restoring the Space 
As part of the venue restoration process, affected areas are identified and closed off for 24 hours for cleaning 
and disinfection.   

https://www.miamibeachfl.gov/wp-content/uploads/2020/06/MBStandard3.pdf
https://www.miamibeachfl.gov/wp-content/uploads/2020/06/MBStandard3.pdf
https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://www.cdc.gov/coronavirus/2019-ncov/php/public-health-recommendations.html
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COVID-19 Training  
All employees at the MBCC are trained on COVID-19 safety and sanitation protocols. Training is conducted by 
Spectra and Centerplate HR Managers along with the assistance of the MBCC Health Ambassadors. Employee 
training will be evaluated regularly as the situation evolves to remain current on best practices and public 
health guidelines. 
 
Daily Pre-Shift & Timekeeping  
MBCC event and full-time staff will only enter the venue through designated points of entry to undergo health 
screening and temperature check procedures. All departments will conduct pre-shift meetings with staff 
wearing the appropriate PPE and in areas that allow for appropriate physical distancing. Departments with 
large staff calls will stagger arrival times to minimize congestion in the pre-shift meeting areas and at time 
clocks. Employees are required to sanitize their hands before using and after using the time clock. 
 
Employee Health Concerns  
In accordance with CDC Guidelines, employees are instructed to stay home if they are experiencing any of the 
COVID-19 symptoms and to contact their immediate supervisor immediately. Furthermore, in the instance 
that an employee notices a guest or another staff member showing symptoms of COVID-19 (such as cough, 
shortness of breath, or other known symptoms) they have been directed to contact their manager and advise 
of the situation. The MBCC requires all of its employees who are exhibiting any COVID-19 symptoms to notify 
their manager immediately. 
 
Employee Hygiene  
All employees at the MBCC have been instructed to wash their hands frequently using soap and water and 
scrubbing hands for at least 20 seconds. In lieu of soap and water, employees may use either an ethanol-based 
hand sanitizer containing 60% ethanol or greater or isopropanol-based hand sanitizer containing 70% 
isopropanol or greater. Hand sanitizer stations are available throughout the venue including back of house 
areas and in employee breakrooms. 
 
Employee Workspaces  
Shared employee workspaces have been regulated and modified with flexible call times and the installation of 
plexi-glass to create physical barriers in support of to promote physical distancing. In addition, an increased 
frequency of cleaning and disinfecting in high traffic areas occurs regularly. 
 
Health and Temperature Screening Program  
All employees, partners, vendors and visitors of the MBCC will be subject to a Health and Temperature 
Screening at designated points of entry. For the health screening portion, the aforementioned will answer a 
series of questions as it pertains to known contact with an individual that has been diagnosed as COVID-19 
positive, any COVID-мф ǎȅƳǇǘƻƳǎ ŜȄǇŜǊƛŜƴŎŜŘ ƛƴ ǘƘŜ Ǉŀǎǘ ǘǿƻ ǿŜŜƪǎ ŀƴŘ ƛŦ ǘƘŜȅΩǾŜ ōŜŜƴ ŘƛŀƎƴƻǎŜŘ ŀǎ /h±L5-
19 positive themselves.  
  
The MBCC adheres to the CMBΩǎ MB Standard regarding temperature screening. If an individual has a 
temperature that is 99.5F or greater that will constitute a failure for this portion of the screening. The 
individual will then be sent to a cool down area for 10 minutes before retest. If the second test is a fail, then 
the individual is denied entry into the venue and directed to contact their immediate supervisor or main point 

https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://www.miamibeachfl.gov/wp-content/uploads/2020/06/MBStandard3.pdf
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of contact to advise of the situation.   
 

Personal Protective Equipment (PPE)  
All persons inside the venue, including MBCC employees, are required to wear facemasks at all times and 
gloves as duties require. If an employee does not have a facemask, they will be provided with one. Gloves are 
provided as deemed necessary to their job function. For employees within their own private office, face 
coverings do not have to be worn while alone in their office, as long as their door is closed. 
 
Employees have been trained on the use and proper disposal of all PPE. These practices are mandatory for all 

employees.  

  

Face coverings 
and masks

Minimize 
touchpoints

Cleaning & 
disinfecting 

Health & safety 
signage 

Hand sanitizer 
stations

Frequent 
Handwashing
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Venue Measures 
 
Cleaning and Disinfecting 
The MBCC uses EPA-registered cleaning and disinfecting products, as recommended by the CDC and approved 
by GBAC protocols. MBCC staff works closely with vendors, distribution partners and suppliers to ensure an 
uninterrupted supply of the products needed. The GBAC STAR Facility Accreditation certification is included in 
Appendix F.   
 
Hand Sanitizing & Washing Stations 
Touch-free, hand sanitizing stations are provided by MBCC in all approved public space areas and/or common 
areas throughout front of house and back of house areas, including but not limited to, main lobby and event 
space entrances, food service areas, stairs, elevators, and escalator landings. 
 
Washing stations are available in all restrooms throughout our state-of-the art venue. Each restroom has 
touchless soap dispensers, sink faucets, toilet fixtures, urinal fixtures and paper-towel dispensers to reduce 
cross-contamination and promote better hygiene throughout front of house and back of house areas.  Health 
conscious hygiene practices are vital to help prevent the spread infectious disease. All restrooms will be 
frequently and thoroughly disinfected during event hours. 
 
Healthy Hygiene and Transmission Prevention 
Regular hand washing with soap and water will be strongly 
encouraged with signage throughout the venue and regular 
public announcements, particularly within restrooms. 
Appropriate hand sanitization stations will be positioned 
throughout the MBCC.  
 
Event organizers are urged to provide regular communications 
(via website, social media, emails or flyers) on effective hand 
washing and proper respiratory etiquette to customers and 
staff prior to the event moving in.  
 
All MBCC employees receive additional training and instruction 
on sanitizing as well as access to additional PPE should it be 
required, necessary, or requested. In addition, digital and 
physical signage in the front of house and back of house areas 
as well as frequent public announcements further reinforce 
health and safety practices to anyone on site.  
 
¢ƘŜ a.// ǿƛƭƭ ǎǳǇǇƭȅ tt9Ωǎ ŦƻǊ ƛǘǎ ŜƳǇƭƻȅŜŜǎΣ ƭŀōƻǊ ŦƻǊŎŜ ŀƴŘ ǎǳōŎƻƴǘǊŀŎǘƻǊǎΦ tt9 ŦƻǊ ŀƴ ŜǾŜƴǘ ƻǊƎŀƴƛȊŜǊΩǎ 
staff, exhibitors, attendees and other personnel will be the responsibility of the event organizer/planners.  
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Food & Beverage Service  
Centerplate is the exclusive provider of food and beverage at the MBCC.  Centerplate has implemented the 
following methods to reduce the spread of infectious disease by promoting physical distancing and minimizing 
frequently touched surfaces. 
¶ Deploy sneeze guards and acrylic barriers where appropriate 
¶ Food court and seating area changed to support social distancing  
¶ Increased bussing and sanitation in all food and beverage locations 
¶ Contactless payment  
¶ Sanitizer stations  
¶ Individually packaged boxed menu options  
¶ Grab & Go options 
¶ Attendant served buffets 
¶ All-inclusive plated meals 
¶ Flexible reception options 

 
Breaks / Concessions 
All food stations will be single service items pre-wrapped in tamper- resistant packaging. Attendants are 
required to pour coffee at stations. 
 
Buffets 
All buffets will be single sided and served by attendants. Signage will be displayed at the beginning of the 
buffet lines outlining the service standards. 
 
Banquets 
All meals will be served with no presets on banquet tables. All silverware will be rolled and cannot be preset. 
Pre-wrapped disposable cutlery kits may be used as needed. 
 
Loading Dock Protocol 
The following procedures have been put in place to decrease the risks of exposure to infectious disease by 
promoting physical distancing in the loading dock areas. 
 
Truck Drivers & Trailers 
Prior to any load-in the general services contractor (GSC) will send all rules and regulations to the drivers.  
Rules related to COVID-19 will include: 
 
¶ ¢ƘŜ a.// ǿƛƭƭ ǿƻǊƪ ŎƭƻǎŜƭȅ ǿƛǘƘ ǘƘŜ D{/Ωǎ ǘƘǊƻǳƎƘ 9{/! ǘƻ ŜƴǎǳǊŜ awareness of the MBCC 

Fundamental Preventative Practices and Principles.  This document will be required to be sent out by 
each GSC to the truck drivers entering the loading docks.  

¶ Prior to arrival, drivers and occupants will get directions from GSC coordinating proper dock access. 
¶ All parking passes to be issued by the GSC prior to the truck arriving.  A copy of each pass will be given 

to the Public Safety Department. 
¶ All drivers and occupants will need to enter the NW entrance (Dade Blvd./Convention Center Dr.) 

within the designated time slot given by the GSC.  Failure to arrive on time could result in significant 
delays 

https://www.centerplate.com/
https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
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¶ All drivers and occupants will be required to stay in their vehicles once they arrive at the loading dock 
entrance until asked to step down for temperature screening.  

¶ All drivers and occupants will need to take a temperature screening during check-in. (Conducted by 
Public Safety Officer in accordance with MB Standard) 

¶ Temperatures exceeding 99.5F will be subject to a 10-minute cool off period.   
¶ Drivers and/or occupants will be directed to their assigned dock but must remain in vehicle 

during cool off period. 
¶ If second temperature check exceeds 99.5F the drivers and/or occupants will not be permitted to leave 

the vehicle during unloading.  
¶ All drivers and occupants will be subject to a health questionnaire before granted access into the dock.  

(Conducted by Public Safety Officer) 
¶ All drivers and occupants will be required to wear a face covering once they leave the vehicle. 
¶ All drivers and occupants must stay within the loading dock and cannot roam the building while the 

trailer is being unloaded. 
¶ Rogue trailers will be turned away and referred to the GSC for further instructions. 
¶ The GSC will determine if the trailer stays on the dock or if it leaves the premises. 

 
POVs (Personally Owned Vehicles) 
Prior to any load-in the general services contractor will send all rules and regulations to the drivers.           
Information related to COVID-19 will include: 
 
¶ ¢ƘŜ a.// ǿƛƭƭ ǿƻǊƪ ŎƭƻǎŜƭȅ ǿƛǘƘ ǘƘŜ D{/Ωǎ ǘƻ ŜƴǎǳǊŜ ŀǿŀǊŜƴŜǎǎ ƻŦ the MBCC Fundamental 

Preventative Practices and Principles.  This document will be required to be sent out by each GSC to 
the POV drivers and/or occupants entering the loading docks.  

¶ Prior to arrival, POV drivers and occupants will get directions from GSC coordinating proper dock 
access. 

¶ All parking passes to be issued by the GSC prior to the vehicle arriving.  A copy of each pass will be 
given to the MBCC Public Safety Department. 

¶ All POV drivers and occupants will need to enter the NW entrance within the designated time slot 
given by the GSC.  Failure to arrive on time could result in significant delays. 

¶ All vehicle drivers and/or occupants will need to take a temperature screening during check-in. 
(Conducted by Public Safety Officer). 
¶ Temperatures exceeding 99.5F will be subject to a 10-minute cool off period.  (In accordance 

with the MB Standard. Vehicle occupants must remain in vehicle during cool off period). 
¶ If second temperature check exceeds 99.5F the drivers and/or occupants will not be permitted into the 

loading dock area.  
¶ All vehicle drivers and occupants will be subject to a health questionnaire before granted access into 

the dock. (Conducted by Public Safety Officer). 
¶ POV parking will be assigned every other space (30 vehicle capacity). 
¶ All POV drivers and occupants will be required to wear a face covering once they leave the vehicle. 
¶ Rogue POV drivers and occupants will be turned away and referred to the GSC for further instructions 
¶ !ƭƭ th±Ωǎ ǿƛƭƭ ƴŜŜŘ ǘƻ ŜȄƛǘ Ǿƛŀ ǘƘŜ b9 ŜƴǘǊŀƴŎŜ ƻƴŎŜ ŀƭƭ ŜǉǳƛǇƳŜƴǘ ƛǎ ƭƻŀŘŜŘ ƛƴΦ 

 
 

https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
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Show Staff 
¢ƘŜ a.//Ωǎ 9ǾŜƴǘ aŀƴŀƎŜǊ ǿƛƭƭ ǿƻǊƪ ŎƭƻǎŜƭȅ ǿƛǘƘ ǘƘŜ ŎƭƛŜƴǘ ǘƻ ŜƴǎǳǊŜ awareness of the MBCC Fundamental 
Preventative Practices and Principles.  This document will be required to clients entering the loading docks.  
The a.//Ωǎ Event Manager will provide the show manager up to 5 parking passes for access to the North 
Loading dock. This pass will not allow parking access into any other loading dock or parking space. All 
additional show staff members will have to find parking in other pay to park lots.  
 
¶ All drivers and occupants must enter via the North West entrance.  
¶ The South Loading Docks are not available for client parking.  
¶ All vehicle drivers and occupants will need to take a temperature screening during check-in. 

(Conducted by Public Safety Officer in accordance with MB Standard) 
¶ Temperatures exceeding 99.5 will be subject to a 10-minute cool off period.  (Vehicle occupants must 

remain in vehicle during cool off period) 
¶ If second temperature check exceeds 99.5 the drivers and/or occupants will not be permitted into the 

loading dock area.  
¶ All vehicle drivers and occupants will be subject to a health questionnaire before granted access into 

the dock.  (Conducted by Public Safety Officer) 
 
Rooftop Parking Procedures 
Additional measures specific to the 800-spot rooftop parking are outlined below: 
 
¶ Practice physical distancing by standing at least 6 ft. away from others while standing in lines, waiting 

for elevators or moving around the parking garage.  Additional signage will be placed at each elevator 
vestibule and stairwell to promote physical distancing. 

¶ Cash and credit card payments are accepted at self-pay stations. Stations are located throughout the 
venue and the gate arm upon exit.  
¶ Self-pay stations will be cleaned and sanitized frequently during event hours.  
¶ Use of the self-pay stations is recommended to limit interaction between staff and guests and 

maximize the efficiency of the guest entrance and exit process. 
¶ Parking garage elevator buttons are cleaned and sanitized frequently. Elevator capacities will be 

limited to maximum of 4 individuals at one time. Signage Markers will be located on the floor to 
identify standing locations inside in the elevator. 

 
Signage 
The MBCC has installed physical and digital, portable and permanent, signage throughout all public areas to 
inform visitors of physical distancing protocols and to promote proper hygiene. Physical distancing signage 
and floor markings are prominently placed throughout public space areas including entrances, restrooms and 
catering areas. 
 
Water Fountains 
To limit the amount of frequently touched surfaces, all water fountains within the MBCC will be inoperable 
until further notice. 
  

https://miamibeachconvention-my.sharepoint.com/:p:/p/sabrina_anico/EVaYXc6r0xFOkh0FldUPOwsB9Uvd-VYbh88jbd9rTunOJg
https://miamibeachconvention-my.sharepoint.com/:p:/p/sabrina_anico/EVaYXc6r0xFOkh0FldUPOwsB9Uvd-VYbh88jbd9rTunOJg
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Event Requirements and Recommendations 
 
Leveraging the newly reimagined MBCC, our venue offers approximately 500,000 square feet of exhibition 
space, up to 84 meeting rooms, four junior ballrooms ranging from 12,000 to 20,000 square feet and a Grand 
Ballroom that is 60,000 square feet. In addition to the leased spaces mentioned, the MBCC offers pre-function 
space that can be used for physical distancing line-cueing and registration. During the pre-planning process of 
the event, the assigned MBCC Event Manager and the MBCC Health Ambassadors will work closely with the 
ŜǾŜƴǘ ƻǊƎŀƴƛȊŜǊ ǘƻ ŜƴǎǳǊŜ ŀƭƭ ŦŜŘŜǊŀƭΣ ǎǘŀǘŜ ŀƴŘ ƭƻŎŀƭ ƎǳƛŘŜƭƛƴŜǎ ŀǊŜ ƳŜǘΦ ¢ƘŜ a.//Ωǎ 9ǾŜƴǘ aŀƴŀƎŜǊ ǿƛƭƭ ǿƻǊƪ 
in tandem with the show organizer throughout the planning, on-site execution and post-event procedures 
process. 
 
Layouts for event space are customizable and will be submitted to the assigned MBCC Event Manager for 
approval 45 days prior to the first contracted move-in day.  After submitting the layouts, the assigned MBCC 
Event Manager and the MBCC Health Ambassadors will collaborate on the details of the layout and will 
respond with comments and or approval.  
 
Face Coverings 
Face coverings must be worn at all times while in the venue. 
 
Physical Distancing 
To ensure the protection of our collective health at the MBCC, all are required to maintain adequate physical 
ŘƛǎǘŀƴŎŜΦ ²ƘŜƴ ǇƻǎǎƛōƭŜΣ ŀ ǎŜǇŀǊŀǘŜ ŜƴǘǊŀƴŎŜ ŀƴŘ ŜȄƛǘ ŘƻƻǊ ǿƛƭƭ ōŜ ƴŜŎŜǎǎŀǊȅ ŦƻǊ ŜŀŎƘ ŜǾŜƴǘΦ !ƴ άƛƴέ ŀƴŘ άƻǳǘέ 
head count will ensure crowd density standards in the space can be calculated based on 28.3 sq. ft. per 
person. This will be monitored by the show organizer/event planner. 
 
In working with the venue and designated MBCC Event 
Manager, the show organizer/event planner will be 
responsible for physical distance floor markings of any 
areas where congregating is likely or necessary based 
on their event needs and floor plans. This includes, but 
not limited to, activities such as registration, 
exhibitor/vendor check-in, etc. 
 
Occupancy of public spaces and food service areas will 
be managed by the MBCC staff. The show organizer will 
be responsible for delegating the task of monitoring 
attendance in their leased spaces which will ensure that 
a proper count is taken for those entering and exiting 
the leased space. 
  
The MBCC will provide physical and digital, permanent and portable signage to promote physical distancing 
which will be put in place at the entrances to the MBCC, in restrooms and other common spaces throughout 
the venue.  Physical distancing measures (crowd management staff and signage) will be required by the event 
organizers in the leased event space based on their event needs and floor plans.  All leased event space 
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requirements (such as exhibition halls, meeting rooms, prefunction spaces and ballrooms) will be included in 
the show organizers/event planner event plans.  When multiple events are taking place at the MBCC, 
additional measures or modifications may be required.  
  
LŦ ŜǾŜƴǘǎ ŀǊŜ ŀǘ ŎŀǇŀŎƛǘȅΣ ŀǘǘŜƴŘŜŜǎ ǿƛƭƭ ŀŘƘŜǊŜ ǘƻ ŀ άƻƴŜ ƻǳǘς ƻƴŜ ƛƴέ ǇƻƭƛŎȅ ǘƻ Ǝŀƛƴ ŀŎŎŜǎǎ ƛƴǘƻ ǘƘŜ ŘŜǎƛƎƴŀǘŜŘ 
event space. This process would be managed by the show organizer/event planner. 
  
a.// 9aΩǎ ŀƴŘ IŜŀƭǘƘ !ƳōŀǎǎŀŘƻǊǎ recommend staggered arrival times to spread out attendee arrival over 
the course of the event. Designated entry and exit points may be allocated to direct guests to an entry or exit 
via signage. Show organizers/event planners will be responsible for providing physical distance floor markings 
for any areas where waiting is likely, based on their event needs and floor plans. Extended hours may also 
need to be considered. 
 
Registration 
The MBCC will recommend to the event organizer online 
pre-registration for exhibitors and attendees to enjoy a 
touch and crowd-free process.  In addition, self-service 
badging systems such as cell phone applications are 
encouraged for guests to utilize a touch-free process to 
print registration materials, reducing the risk of cross 
contamination.  Desired onsite registration locations will 
require additional review and approval from the 
designated MBCC Event Manager, working with Health 
Ambassadors.  All who are waiting in line, will require social 
distancing markers.  Registration counters must be a 
minimum of 6 ft. apart.   
 
Exhibition Space  
In accordance with industry standard, large-scale event attendance at the MBCC is recommended to allocate 
28.3 square-foot circle per person in an event space, which allows social distance of 6-feet between 
individuals in a full circle, 360 degrees surrounding each individual. Depending on the nature of the event, 
MBCC will follow Miami Dade County capacity recommendations for banquet halls and meeting rooms at 50% 
of standard capacity.   
 
For all convention and tradeshow exhibitions, the event organizer will need to consult with their general 
service contractor (GSC) and designated MBCC Event Manager (in consultation with Health Ambassadors) to 
ensure the below physical distancing standards for pedestrian traffic flow are met and/or exceeded:  
¶ As part of each event plan the show organizer/event planner will be required to include a physical 

distancing plan for attendees to follow a one-way aisle system. Floor decals and pop up signage will be 
required at each aisle entrance and exit.   

¶ All aisles will be a minimum of 10 ft. wide.   
¶ Recommended for open sǇŀŎŜκǘƻǇ ōƻƻǘƘǎ ǿƛǘƘ Ǿƛƴȅƭ ƻǊ ƘŀǊŘ ǿŀƭƭǎ ǎŜǘ ŀ ƳƛƴƛƳǳƳ ƘŜƛƎƘǘ ƻŦ сΩ ǘƻ 

separate the adjoining booth.  Pipe and drape is acceptable, but not preferred. 
¶ A detailed signage layout for the exhibition hall will be required in all event plans. 
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Ingress and Egress 
In order to limit frequently touched surfaces, the MBCC recommends that event organizers provide greeters at 
each entrance and exit during peak times to hold open the doors at the entrance of the venue as well as in 
meeting rooms, ballrooms and exhibition halls.  
 
Temperature Screening 
Temperature screening for all attendees is recommended. The MBCC Event Manager is prepared to provide a 
ƭƛǎǘ ƻŦ ƻǊƎŀƴƛȊŀǘƛƻƴǎ ŎŀǇŀōƭŜ ƻŦ ŘƻƛƴƎ ΨƘƛƎƘ ǾƻƭǳƳŜΩ ǎŎǊŜŜƴƛƴƎΦ  
 
Calculated Capacity Examples for Seating (See Appendix A ς E for sample floorplans) 
¶ Rounds:  

¶ тнέ ǊƻǳƴŘΥ 4 people per table  
¶ ссέ ǊƻǳƴŘΥ 1 people per table (Client will need to provide) 
¶ слέ ǊƻǳƴŘΥ 1 people per table (Client will need to provide) 

¶ For classroom seating:  
¶ сΩ Ȅ муέΥ м person per table  
¶ уΩ Ȅ муέΥ н people per table  
¶ Offering wider club chairs with swivel desktops and placing ǘƘŜƳ сΩ ŀǇŀǊǘ ƛƴ ǘƘŜ ǊƻƻƳ also 

supports social distancing in seating.  
¶ Theater-style seating: 

¶ If using regular ballroom chairs, separate ŎƘŀƛǊǎ сΩ ŀǇŀǊǘ.  
¶ Using wider, more comfortable club chairs will provide a comfortable environment.  

¶ Use Highboy tables for standing/perching only in lieu of offering stools. 
¶ Currently, no seated cocktail rounds are recommended at group functions.  
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In Conclusion 
 
As ǘƘŜ a.// ǇǊŜǇŀǊŜǎ ŦƻǊ ŀ ǊŜǘǳǊƴ ǘƻ ƭƛǾŜ ŜǾŜƴǘǎ ŀƴŘ ƎŀǘƘŜǊƛƴƎǎΣ ǘƘŜ a.//Ωǎ 
reopening plan demonstrates ǘƘŜ ǾŜƴǳŜΩǎ ongoing commitment to protecting our collective health 
while minimizing risks associated with infectious disease, restoring confidence in our operations 
amongst staff, clients, guests, partners, vendors and stakeholders.  
 
Recovery and Reopening Plans are developed with fundamental guiding principles in mind: 
 

¶ Take Personal Responsibility for Our Collective Health. 
¶ Everyone Does Their Part! 
¶ Maximize Health & Safety, Minimize Event Disruption. 
¶ All Event Plans are Customizable, Scalable, and Developed in Consultation with 

Clients, Event Managers, Health Ambassadors and Service Providers. 
¶ All Event Plans are Developed In support of Local Health Guidelines and Industry Best 

Practices. 
 
The MBCC encourages individuals to take personal responsibility for their actions in order to protect 
our collective health. We expect everyone on site to follow the a.//Ωǎ CǳƴŘŀƳŜƴǘŀƭ tǊŜǾŜƴǘŀǘƛǾŜ 
Practices: practicing social distancing, frequent handwashing, respiratory etiquette, minimizing 
touchpoints while frequently cleaning and disinfecting surfaces, undergoing training, and staying home 
when sick. This commitment encourages healthy and safe event environments.  
 
The MBCC believes everyone does their part. Stakeholders from all disciplines in the event planning and 
execution process are committed to work together in support of health and safety. ²ŜΩǊŜ ŀƭƭ in this 
together: clients, D{/ΩǎΣ ǾŜƴŘƻǊǎΣ ǎŜǊǾƛŎŜ ǇǊƻǾƛŘŜǊǎΣ ǇŀǊǘƴŜǊǎΣ venues, caterers, guests and attendees. 
a.//Ωǎ IŜŀƭǘƘ !ƳōŀǎǎŀŘƻǊǎ ŦŀŎƛƭƛǘŀǘŜ ǘƘŜ ǇƭŀƴƴƛƴƎ ǇǊƻŎŜǎǎ ŀǎ ŀ ŎƻƴƴŜŎǘƛƻƴ Ǉƻƛƴǘ ŦƻǊ ǎǘŀƪŜƘƻƭŘŜǊǎΣ 
ensuring event plans are developed in accordance with public health guidelines and industry best 
practices. MBCC is committed to protecting health and safety at the venue while minimizing disruption 
to any event taking place.  
 
Event plans are dynamic, scalable and customizable; there is no one size fits all approach to event 
plans, especially when the MBCC can offer up to 1.4M sq. ft. of flexible event space to accommodate 
social distancing recommendations for a variety of event types: tradeshows, exhibitions, meetings, 
seminars, receptions, private parties, broadcast activities, sporting events, arts, culture or 
entertainment. Event plans are developed in consultation with clients and show organizers to ensure 
needs are met or exceeded.  
 
Policies and procedures are subject to change as the MBCC strives to remain current during the 
evolving pandemic. MBCC develops plans that are in support of public health official guidelines, 
keeping a close eye on local ordinances from the City of Miami Beach and Miami Dade County, as well 
as CDC and WHO recommendations. MBCC also studies industry best practices to remain informed of 
the shifting landscape.  

https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
https://miamibeachconvention-my.sharepoint.com/:b:/p/michael_hurt/EYKLBt3hCPVArYE2gtsj2sgBF3gAmCi1iAnufblB5d1bGQ
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The MBCC team is committed to practicing the guidelines within the venue at all times to guarantee 
consistency and assure maximum safety for all. With increased venue cleaning and sanitizing, updated 
departmental protocols, modified guidelines related to physical distancing, practices supporting CDC 
Guidelines, and ongoing employee training, our Reopening Plan is designed to protect against exposure 
to infectious diseases in a coordinated return to live events. 
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Appendix A ς Grand Ballroom Sample Floorplans 
 

Grand Ballroom (60,9797 sq. ft/5,665 sq. m.) 
 Classroom Style Configuration 
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Grand Ballroom (60,9797 sq. ft/5,665 sq. m.) 

 Theater Style Configuration 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 


