
With a stronger emphasis on safety and hygiene now present throughout venues, 
it’s important to make sure your venue is compliant. We teamed up with venue 
agency HireSpace to create a checklist you can use to make sure your venue is 
hygiene and safety strong. 

Please consult W.H.O and country specific legislation and guidelines before  
finalising your checklist.

SAFETY FIRST: VENUE SAFETY & HYGIENE  
COMPLIANCE CHECKLIST

STAFF AWARENESS
Make sure your team are fully trained and aware of any new  
hygiene procedures. 

VISIBILITY
Place checklist in an obvious place, where all team members will see it.

DAILY CHECKLIST
Print off a daily checklist so your venue is continuously adhering  
to and fulfilling hygiene and safety measures.

ASSIGN SOMEONE TO OVERSEE THE LIST
Make sure any updates are reflected, staff are fulfilling their duties  
and they are ticking them off regularly.

UPDATE YOUR CHECKLIST REGULARLY
Make sure your check list is regularly updated and is always in 
accordance with any global or local legislation or guidelines.

KEY CONSIDERATIONS



VENUE NAME:

DATE:

AREA DATE:

Social Distancing

PPE

Capacity

Venue Layout

ACTION STAFF MEMBER SIGNATURE COMMENTS

Staff member greeting guests on  
arrival using either thermometer 
check or health declaration -  
All screening must be outside  
the venue and clearly marked with 
necessary distances and protected 
from other foot traffic

Clean tables and chairs thoroughly 
after before and after every  
table service

Replace any printed menus after use

Ensure tables are safely distanced 
according to local guidelines

Check radios and messaging  
apps are functioning for staff  
to communicate and keep  
measures upheld

Prop open all doors (excl. fire doors) 
to ensure minimal contact with  
surfaces

Establish ‘dropping off’ and 
‘collection’ points to avoid passing  
off items hand tohand

Set up Perspex barriers where 
customers and staff come into closer 
contact

LATEST LOCAL GOVERNMENT GUIDELINES:

VENUE LAYOUT & SERVICE



ACTION TIME SIGNATURE COMMENTS

Wipe down bar with sanitizer 

Sanitise tools behind the bar

Spray communal areas with 
sanitiser and wipe down 

Hand sanitiser stations 
checked and refilled

Wash hands a minimum  
of once every hour

Sterilise all door handles, 
railings, lift buttons, pin pads 
and bathroom fixtures  
(every 2 hours)

Sanitise seats and tables 
between customers

Try to use fresh air supply 
where possible

Sterilise all deliveries and 
supplies on entry to the venue

Empty bin of disposable PPE 
as soon as it is full

ACTION TIME SIGNATURE COMMENTS
Check one-way system is 
clearly sign-posted and being 
followed

Check system in place to 
ensure disabled access is not 
ever compromised

All queues within the venue 
must be clearly marked with 
required distances, including  
toilets

Keep all customer contact 
details for the duration 
stipulated by local regulations

Clearly mark out room 
capacities

Security or member of staff 
to communicate with guests 
not adhering to measures

 HYGIENE & CLEANING 

CUSTOMER COMMS


