Centerplate, the exclusive caterer at the Las Vegas Convention
Center, is looking forward to welcoming back show management,
exhibitors and attendees with an array of new safety and
sanitation procedures to ensure the safe delivery of food and
beverage services. The safety of our guests, employees, and work

beverage services on behalf of all the Las Vegas Convention
Center attendees.
Centerplate will provide all our employees with the necessary PPE
required to perform their tasks in a safe manner. Here are some of
the new policies and procedures to be implemented:
•

Three-ply surgical masks and gloves for all team members
will be provided.

•

All staff will go through employee wellness screening upon
arrival prior to reporting to their assigned work area.

expect from us.

•

Employees will receive specialized health and safety
training.

Let us start by introducing Vanessa Kopf, our Centerplate
Hospitality Ambassador, who will lead the entire team with the
implementation and compliance of CDC and state or local health
directives. Our Hospitality Ambassador will work with the local
health department, provide continued training on new standards
of operation at pre-shift team meetings and interact with our
clients to educate everyone on our new safety protocols.

•

Targeted sanitation and cleaning schedules

•

Point of sale barriers for guests and cashiers

•

Wrapped Flatware

•

Only individually wrapped condiments to be provided

•

Cashless Pay available at Retail locations

Our culinary team, headed by Executive Chef Kristine Raymer, are
working to adapt traditional services and menus to work within the
“new norm”. Emphasis will include modified buffet services,
individually packed selections, specialized packaging and new
pricing to accommodate safe and appropriate food and

•

Additional Outdoor seating options

associates remains at the forefront of all the Centerplate/Sodexo
hospitality venues. Our commitment to safety and sanitation
programs continues with our suppliers and vendors to be sure they
are placing the same elevated focus on safety that you would

As your food service partner, Centerplate has always “made it
better to be there” for our guests and employees, and as we enter
the “new norm”, rest assured you can depend on Centerplate to
“make it safer to be there as well!”

