
 

Covid -19 Risk Assessment 

Company name: Fab Concerts Ltd   Assessment carried out by: Amanda Joseph & John Bennett 

Date of next review: Weekly   Date assessment was carried out: August 1st 2020 

 

This Risk Assessment has been carried out in light of the Covid-19 Pandemic. It has been created to help reduce the transmission and 
spread of the virus. It is our duty as employers and as a business accessible by the public to identify any harmful hazards or risks and to put 
systems and controls in place to minimise the risks and potential harm. 

 

From what we know about other coronaviruses, spread of COVID-19 is most likely to happen when there is close contact (within 2 metres or 
less) with an infected person. It is likely that the risk increases the longer someone has close contact with an infected person. 

 

Respiratory secretions (droplets) containing the virus are likely to be the most important means of transmission; these are produced when 
an infected person coughs or sneezes. 

There are 2 common routes people could become infected: 

1. Secretions can be directly transferred into the mouths or noses of people who are nearby (within 2 metres) or possibly could be inhaled 
into the lungs. 
 

2. It is possible that someone may become infected by touching a person, a surface or object that has been contaminated with respiratory 
secretions and then touching their own mouth, nose, or eyes (such as shaking hands or touching door knobs then touching own face). 



 

To help minimize the risk we have reduced our occupancy level by more than 2 thirds from 675 to between 187 and 210 patrons who will 
only be allowed to visit the venue in social bubbles of between 2 and 6 persons. We have also reduced our opening hours on most in-house 
events and all in-house events will be seated stage shows. We have eliminated the dance floor completely. 

Staff will be encouraged to work from home where possible. If a member of staff has any coronavirus symptoms no matter how mild a high 
temperature, a new, continuous cough, a loss of, or change to, your sense of smell or taste or shortness of breath they are told to stay at 
home. 

 

Displaying Symptoms of Covid-19 

Entry to the venue may be refused to anyone including staff members displaying more than 1 of the symptoms of Coronavirus which 
includes a high temperature (above 37.8), a continuous dry cough and or shortness of breath. A refusal log will be completed in this 
instance. They will also be advised to be tested and to follow the NHS and government guidance on self-isolation which is 14 days at 
present. Any guests that have accompanied them to the venue will also be refused entry and given the same advice. 

If a person shows signs of Coronavirus after entry to our venue they will be escorted to the nearest one of three refuge areas which are 
located at the top of each fire exit and they will be assessed. Depending on the severity of the symptoms they will either, be escorted off of 
the premises and told to follow the government guidelines on self-isolating or we will seek professional medical advice by calling 111. Any 
guests that have accompanied them to the venue will also be escorted off of the premises and given the same advice on self-isolation and 
what to do if they develop symptoms. 

Anyone near to a person displaying symptoms will immediately be asked to keep a clear distance of at least 2 meters. Members of staff 
dealing with the situation will also need to stay 2 metres away where possible. If it is not possible to keep a 2 metre distance then disposable 
gloves and a plastic apron must be worn. If bodily fluids are observed then a face mask and face shield must also be worn. All PPE should 
be put on in the correct way according to the training provided and Manufactures guidelines. It is as equally important to remove and 
dispose of any used PPE in the correct way so as to avoid spreading the virus. Staff will need to wash or sanitize their hands in the correct 
way before and after using PPE. They should also at all costs avoid touching any part of their face.  

All surfaces that may have been touched by someone displaying symptoms will be sanitized immediately with a cleaner suitable to destroy 
enveloped viruses effective according to BS EN 14476 and BS EN 1276 using disposable towels, mop heads and the person undertaking the 



 

cleaning wearing disposable rubber gloves. All items used to clean the area including any PPE will be placed into a black bag and sealed 
and then into another black bag and sealed once the cleaning process has finished and clearly marked to be kept for 72hrs in the designated 
area after which it may be disposed of with the normal waste. Members of staff will try to ascertain where the affected person has been in 
the venue and all areas will be cleaned using a disinfectant capable of destroying enveloped viruses, paying special attention to the floor, 
windows, Columns, walls, Barriers and doors tables and chairs, toilet areas and any other touch points or hard surfaces in the vicinity. A 
spill kit will be available for use if there are any signs of body fluid in the affected area/s and the designated member of staff will be required 
to use it following the Manufacturers guidelines and the training they would have received by us. 

If a member of staff is unsure of the cleaning procedure they should follow the government advice for “cleaning in non-healthcare settings 
outside the home”. (https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-
decontamination-in-non-healthcare-settings) 

 

Hiring the Venue 

All external events will be risked assessed by us in accordance with this risk assessment alongside our usual risk assessment to ensure 
compliance. Any event that does not comply with this risk assessment will not be allowed to take place unless the event can be made to 
comply. Any event that is deemed to be acceptable must be fully or partially staffed by members of staff employed by Fab Concerts Ltd to 
ensure that this risk assessment is adhered to. On occasion it may be necessary for us to contact outside authorities for extra guidance on 
particular activities.  

 

All staff and anyone hiring the venue together with performers will be briefed and given any necessary training on our Covid-19 
measurements in advance of any event. For members of the public there are guidelines on our website on what to expect when visiting our 
venue and also what we expect from them.  

 

 

 

https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-decontamination-in-non-healthcare-settings
https://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-decontamination-in-non-healthcare-settings


 

 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

ENTRANCE 
 
Transmission and 
spread of Covid-19 

Staff members, Security 
personnel, performers, 
patrons and anyone 
they may come into 
contact with after a visit 
to the venue could 
contract the illness and 
then spread it. 

2m social distancing 
markers on the 
ground in the 
designated queue 
area outside the 
venue. 
 
Security personnel 
ensuring that 
patrons are social 
distancing whilst 
queuing.  
 
Using the one way 
system the right 
double doors as the 
entrance and the far 
single door as the 
exit. All doors will be 
in an open position 
whilst the venue is 
in use by the public 
to increase 

None at present but is 
dependent upon 
government guideline 
updates and changes 

Dependent upon 
updates or 
changes 

Dependent upon 
updates or 
changes 

 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

ventilation and to 
minimise touch 
points.  Fencing will 
be used to divide 
the flow of traffic in 
and out of the 
venue. 
 
Security will 
manage the amount 
of guests entering at 
any time to ensure 
that guests can 
social distance 
whilst being 
processed to enter 
the venue. 
 
Anyone entering the 
venue will have a 
temperature check 
this includes all 
members of staff, 
security personnel 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

and guests 
 
Everyone entering 
the venue will be 
required to give 
Track and Trace 
details. Refusal to 
comply will result in 
refusal of entry to 
the venue. A refusal 
log will be 
completed in this 
instance. 
 
Covid -19 safety 
information 
displayed 
prominently by 
means of posters 
and digital displays. 
 
Hand sanitizer is to 
be used by 
everyone on entry to 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

the venue. Whether 
it is on first entry or 
re-entry. 
 
Touch points and 
surfaces will be 
frequently cleaned 
with a sanitizer 
capable of 
destroying 
enveloped viruses 
which includes 
doors, bannisters, 
barriers, tables, 
counters, walls, 
floors, light 
switches, etc. 
 
Minimise the 
sharing of 
equipment by 
security personnel 
and front of house 
personnel. If shared 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

the equipment 
should be sanitized 
in between each 
use. 
 
All staff will be 
required to minimise 
close contact with 
members of the 
public and each 
other at all times. 
 
PPE is provided for 
use by staff if 
required, which 
includes, disposable 
gloves, face masks 
and face shields. 
 
One way markings 
on the floor where 
possible in 
stairways and 
communal areas. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
E-Ticket systems 
will be used for 
entry where 
possible. 
 
Contactless 
payments system to 
be used where 
possible. 
 
 

ENTERTAINMENT 
AREA 
 
Transmission and 
spread of Covid-19 
 

Staff members, Security 
Personnel, performers, 
patrons and anyone 
they may come into 
contact with after a visit 
to the venue could 
contract the illness and 
then spread it. 

One way system 
markings on the 
floor where 
possible. 
 
One way system to 
enter or exit the 
entertainment area 
2 stair cases on the 
left to enter and far 
right to exit. 

Inclusion of a digital 
ordering system. 

Fab Concerts  As soon as 
possible 

      



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
Social distancing 
markings on the 
floor where 
possible. 
 
Covid-19 safety 
information 
displayed as posters 
and on digital 
screens. 
 
Members of staff 
and security 
personnel reminding 
guests to social 
distance, stay 
seated unless going 
to the toilets, the bar 
or outside to smoke. 
They will also 
remind guests that 
dancing is not 
allowed. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
Anyone continually 
ignoring advice to 
socially distance or 
not to dance may be 
escorted off the 
premises by security 
personnel. 
 
Employment of 
extra staff to aid in 
social distancing 
and enhanced 
cleaning regimes, 
which includes 
queue marshals, 
glass collectors and 
table servers. 
 
PPE is provided for 
staff, which includes 
disposable gloves, 
face masks and 
face shields. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
Adequate seating is 
provided for guests. 
 
We will operate with 
table service only 
for some of our 
events or a mixture 
of table service and 
patrons ordering at 
the bar dependent 
upon the type of 
attendees and 
event.  
 
Movements of 
guests will be 
monitored by staff 
and Security 
Personnel, guests 
will be reminded not 
to move the 
furniture around as 
to not disrupt the 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

socially distanced 
layout. 
 
Guests will be 
advised not to 
change seats. 
 
All drinks to be 
consumed at tables. 
 
Disposable food 
containers and 
cutlery will be used 
whenever possible 
and disposed of in 
the correct way. 
 
All tables and 
wipeable menus will 
be continually 
cleaned throughout 
the event by staff 
members collecting 
glasses, using a 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

sanitizer suitable to 
kill enveloped 
viruses. 
 
All touchable and 
hard surfaces will be 
cleaned frequently 
with a suitable 
cleaner to destroy 
viruses throughout 
the event, which 
includes tables, 
chairs, hand rails, 
menus, etc. 
 
All glasses, 
disposable food 
packaging and 
utensils to be 
cleared from tables 
frequently and 
cleaned or disposed 
of in the correct 
way. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
Music will be played 
at a volume low 
enough for guests 
and staff to speak to 
each other without 
shouting which 
could spread the 
virus through 
droplets. 
 
Ventilation systems 
will be fully 
operational. 
 
Reduce the amount 
of talking to guests 
especially whilst 
clearing tables to 
reduce the amount 
of droplets being 
transferred. 
 
 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 

BAR AREA & 
CELLAR 
Transmission and 
spread of Covid-19 

Staff members, Security 
personnel, patrons and 
anyone they may come 
into contact with after a 
visit to the venue could 
contract the illness and 
then spread it. 

PPE provided for 
staff use which 
includes disposable 
food safe gloves, 
face mask and face 
shield. Hand 
sanitizer is provided 
for each individual 
employee on their 
work station to use 
frequently and 
especially after 
direct contact with 
another person 
 
Washing of hands 
more frequently. 
Perspex sneeze 
screens installed in 
front of each POS 
station 
  

None at present but is 
dependent upon 
government guideline 
updates and changes 

Dependent upon 
updates or 
changes 

Dependent upon 
updates or 
changes 

      



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

Contactless 
payment system in 
place 
  
Minimise the 
sharing of bar 
equipment between 
bar staff members 
  
Dedicated POS 
station for staff 
members on each 
shift. Where 
possible staff 
member to use the 
same station on 
every shift. 
 
When table service 
is not available 
Social distancing 
and 1 way queue 
management for the 
bar provided by a 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

queue marshal and 
floor markings. 
 
When table service 
is not available limit 
the amount of 
people being served 
at the bar to a 
maximum of 2 
guests from each 
group at a POS 
system. 
 
All touchable and 
hard surfaces to be 
cleaned frequently 
by bar staff and 
glass collectors 
which includes 
fridge door handles, 
all bar equipment, 
bar surfaces, push 
plates and doors to 
back of house and 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

kitchen. 
 
Use of disposable 
eating and drinking 
utensils and 
packaging where 
possible. 
 
Minimise contact 
with guests and 
other members of 
staff. 
 
Staff work stations 
are socially 
distanced by 2 
metres where 
possible. 
 
Bar staff can 
request guests to 
remove face masks 
for identification 
purposes. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
Staff break times 
will be staggered so 
as to allow social 
distancing. 
 
Notice displayed in 
the bar area and 
cellar to remind staff 
to wash or sanitize 
their hands 
whenever possible. 
 
Reduce the amount 
of talking to guests 
and each other 
especially whilst 
preparing drinks to 
reduce the amount 
of droplets. 
 
When table service 
is not available food 
may be ordered at 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

the bar using a table 
number system. 
Food will be 
delivered to the 
table by a member 
of staff. If a buffet 
style food menu is 
on offer during an 
event all food will be 
served by members 
of staff and guests 
WILL NOT be 
allowed to serve 
themselves. PPE 
which includes 
disposable gloves, 
and a face mask or 
face shield will be 
worn by staff and all 
food will be 
displayed in 
containers with lids. 
Disposable plates 
and cutlery will be 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

used when possible. 
 
 
 

Toilet Areas Staff and guests Toilet attendants will 
be ensuring that 
guests are socially 
distanced whilst 
queuing to use the 
toilets. 
 
Social distance 
markings will be in 
use where possible. 
 
The amount of 
people allowed in 
the toilets at any 
time will be reduced 
to a maximum of 4 
in the ladies and 4 
in the men’s. 
 

None at present but is 
dependent upon 
government guideline 
updates and changes 

Dependent upon 
updates or 
changes 

Dependent upon 
updates or 
changes 

      



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

Restrict access to 
some cubicles, 
urinals and hand 
basins to allow 
social distancing. 
 
Toilets will be more 
frequently cleaned, 
which will include all 
doors, toilets, taps, 
mirrors, floors, etc 
 
Posters reminding 
guests to wash their 
hands will be 
prominently 
displayed in toilet 
area. 
 
The one way 
system will be used 
with floor markings 
displayed where 
possible. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
All guests will be 
asked to use hand 
sanitizer before 
entering the toilets 
and as soon as they 
come out of the 
toilets. 
 
Guests will be 
asked to wear a 
face mask when 
queuing to use the 
toilets when 
effective social 
distancing is not 
possible 
 
PPE will be 
provided for staff, 
which will include 
disposable gloves, 
face mask and face 
shield. 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
All extraction will be 
fully operational. 
 
 

 
KITCHEN AREA 
 
The virus can live 
on hard surfaces 
for upto 72 hrs 
 
 
 
 
 
 
 
 
 
 
 
 

 
Staff and guests could 
be harmed if the virus 
has been transmitted to 
any of the hard surfaces 
where it can survive for 
upto 72hrs. Also the risk 
of droplets being 
transferred to food. 

 
All kitchen staff will 
be required to wear 
PPE when 
preparing food or 
entering the kitchen 
area, which will 
include disposable 
food safe gloves, 
face masks or face 
shield. 
 
Social distancing 
will be in place 
where possible. 
 
Non kitchen staff 
should avoid 

None at present but is 
dependent upon 
government guideline 
updates and changes 

Dependent upon 
updates or 
changes 

Dependent upon 
updates or 
changes 

 
      



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

entering the kitchen 
where possible. 
 
All surfaces must be 
deep cleaned before 
and after a shift. 
 
Staff will be required 
to limit the use of 
shared equipment. 
 
All surfaces and 
equipment must be 
continually cleaned 
with a cleaner 
suitable for food 
preparation 
throughout a shift. 
 
Ventilation will be 
fully operational. 
 
Covid-19 safety 
signs will be 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 displayed in a 
prominent place 
reminding kitchen 
staff to continually 
wash their hands. 
 

STAGE AREA 
 
The use of shared 
equipment. 
 
 
 
 
 
 
 
 
 
 
 
 
 

DJ’s, performers and 
stage management will 
be handling the same 
equipment and could 
contract the virus if 
equipment is not 
cleaned properly 
 
 
 
 
 
 
 
 
 
 

All microphones will 
be thoroughly 
sanitized before and 
after each 
performance. 
The stage floor will 
be mopped before 
and after an event. 
 
All sound and audio 
equipment will be 
continually cleaned 
using a suitable 
cleaner. 
 
If there is more than 
1 set of performers 

None at present but is 
dependent upon 
government guideline 
updates and changes 

Dependent upon 
updates or 
changes 

Dependent upon 
updates or 
changes 

 
      



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

performing at any 
event all equipment 
used will be 
sanitized in between 
each performance. 
Performers will be 
asked to bring their 
own equipment 
wherever possible.  
 
Performers will be 
asked to socially 
distance as much as 
possible during a 
performance or 
when using the 
green room. 
Ventilation will be 
fully operational. 
 
Performers will be 
asked to stay as far 
back as possible 
from the front of the 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

stage to aid social 
distancing between 
them and the 
audience. 
The green room will 
be cleaned before 
and after performers 
have used it. This 
will include wiping 
hard surfaces, touch 
points and mopping 
the floor. 
 
Social distance 
markers will be in 
place where 
possible. 
 
Hand sanitizers will 
be available for 
performers to use. 
 
 
 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
OFFICE 
 
Shared Equipment 
and Desks. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Staff and security 
personnel could be 
infected by shared 
equipment not being 
cleaned properly. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All shared 
equipment and 
touchable surfaces 
will be sanitized 
before and after use 
by any member of 
staff, this includes 
but is not exhaustive 
desks, computers, 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

keyboards and 
mouse, calculators, 
light switches, 
folders, draw 
handles, door 
handles, chair backs 
 
Staff will be 
encouraged not 
share pens. 
 
Staff should not be 
in the office longer 
than necessary. 
 
No more than 3 
members of staff 
should be present in 
the office at any 
time. 
 
All security 
equipment including 
radios, metal 



 

What are the 
hazards? 

Who might be 
harmed and how? 

What are you 
already doing to 
control the risks? 

What further action do 
you need to take to 
control the risks? 

Who needs to 
carry out the 
action? 

When is the 
action needed 
by? 

Done 

detectors, 
thermometers and 
noise detection 
equipment should 
be thoroughly 
sanitized before and 
after each use. 
 
 

 

We have employed more staff to help with the extra cleaning and social distancing requirements. All areas of the venue will be sanitized before, 
throughout and after any events using a cleaner suitable to kill enveloped viruses. This will include all touch points throughout the venue and in the lift, 
disabled facilities, staff areas and external areas.  


