
DUTY OF CARE
E N S U R I N G  Y O U ,  Y O U R  G U E S T S ,  S T A F F  A N D
V E N D O R S  A R E  S A F E



DUTY OF CARE - COVID-19

The overall guest count (We will adhere to current AHS guidelines) 

Whether the event is composed of international guests or local guests

The number of guests attending that are in the higher risk category (Older adults, those with

diabetes, and those with severe pre-existing health conditions are thought to be  at increased

risk)        

The density of the guests within a confined area (Floor plans will be adjusted to allow  for

greater distance between guests)       

The level of transmission in our local community and the level of transmission in the areas that

the guests will be travelling from (a geographical profile will be done for guests attending)       

Professions of the guests and their possible exposure to the virus before attending

Duration and mode of travel of guests—If travelers have symptoms of acute respiratory illness

before, during, or after travel, they will be encouraged to share their travel history with all

health care providers affected by their passage.

Future likely spread of the epidemic

Whether the event will take place indoors or outdoors

This interim guidance is based on what is currently known about the Coronavirus Disease
2019 (Covid-19), in adherence to the most current Government of Alberta mandates as directed

to them by the Alberta Health Services. Action plans will be put in place to mitigate all risks to

guests, vendors, and employees associated with an LP Events event.

 

LP Events will continuously assess, based on current provincial mandates,

whether to postpone or significantly reduce the number of guests for mass gatherings.Factors that

will contribute to this decision are the following:

 

 

COVID-19 spreads from an infected person to others through respiratory droplets and aerosols created when an
infected person coughs, sneezes, sings, shouts, or talks. The droplets vary in size from large droplets that fall to
the ground rapidly (within seconds or minutes) near the infected person, to smaller droplets, sometimes called
aerosols, which linger in the air under some circumstances.

The relative infectiousness of droplets of different sizes is not clear. Infectious droplets or aerosols may come into
direct contact with the mucous membranes of another person's nose, mouth or eyes, or they may be inhaled into
their nose, mouth, airways and lungs. The virus may also spread when a person touches another person (i.e., a
handshake) or a surface or an object (also referred to as a fomite) that has the virus on it, and then touches their
mouth, nose or eyes with unwashed hands



DUTY OF CARE - COVID-19

LP Events will establish the following risks for every event:

 

      

Engineering Controls—Engineering controls will control the hazard itself. These

will include floor plan adjustments, controlling entry/exit points, barriers/partitions

between staff/guests, placement of reference markers wherever lines form or traffic

flow needs to be determined.

       

Administrative Controls—These control the way employees and guests interact.

These will include policies regarding physical distancing, proper hand hygiene and 

respiratory etiquette.

      

Personal Protective Equipment—This is seen as a last resort to be implemented

where engineering and administrative controls are not possible. Examples can

include gloves, eye protection,  masks, and gowns.



PLANNING WITH THE VENUE

Decision trigger point—outline a chain of command with the venue to establish who makes the

decision that will affect the guests

Identify an ill guest and have a plan in place to address their needs immediately       

Isolate ill guest immediately away from the rest of the guests      

How/where will the ill guest be isolated and treated

Guests who are ill will be provided with a mask to help contain respiratory droplets generated

from coughing and sneezing

Isolation area to be equipped with necessary supplies to facilitate hand washing and

respiratory etiquette    

Identify off-site facilities—notification of, and arrangements made with, offsite facilities.

Safe transportation to home or offsite facility without exposing others

Informing those that might have come into contact with the ill guest. Recording of names and

contact information of all close contacts of the ill guest that day and if possible the 48 hours

prior to symptoms

Immediate cleaning and disinfecting of all surfaces and areas with which the ill guest

may have come in contact

Notify AHS of ill guest and follow their protocols—describe how an individual has been isolated

and monitored

What other events are happening within the venue at the same time

Scheduled loading dock times for all vendors associated with the event/venue      

Inquire with the venue about food and beverage service—how will they address the risks and

mitigate the touchpoints?      

Discuss entry points to the ballroom and assess how to mitigate the risks

Discuss staffing and service

Discuss tear down policy and rental items—who will be handling these?        

Suggest that all water stations move from self serve pitchers to water bottles         

Routine clean and disinfect surfaces and objects that are frequently touched

Inquire if the venue can possibly increase ventilation if possible to allow for better air flow

LP Events will meet with the planning teams at the venues to discuss their emergency operations

plans and outline a Covid-19 plan. Working closely with our venues will develop a contingency

plan that addresses various scenarios that we may encounter during a Covid-19 outbreak. Factors

to include the following:

     



PLANNING WITH THE VENUE
CONT...

Where possible doors will be propped open to reduce touchpoints

Inquire about sanitizer stations and locations throughout the venue 

Identify pinch points in venue spaces where physical distancing will be a challenge

for guests and identify how those will be addressed   

Placement of reference markers that set out 2-meter distances where lines will form (i.e. bar,

washrooms, photobooth, etc.)

Suggest more than one bar accommodate for guest count and lines        

Think creatively about the menu and service    

Whenever possible provide guests with single-use personal items

(condiments). To re- duce waste consider limiting the quantities of items provided to guests at

any one time

To Isolate if you are feeling sick,   

Maintain a physical distance of 2 meters

Wash your hands frequently for at least 20 seconds with warm water and soap     

Cover coughs and sneezes and stay home if you are sick       

Avoid touching your face    

Wear a mask in public places where keeping a distance of 2 meters is difficult     

Please do not enter if you have a fever, cough, sore throat, runny nose, or shortness of breath.

OR if you are a close contact of a person who tested positive for Covid-19     

Do not share food, drinks, utensils, cigarettes, or vaping devices    

2 meters is roughly the length of a hockey stick—please play safe and adhere to physical

distancing whenever possible

·      

Signage will be displayed throughout the event and when needed provide signage

in languages preferred by the client and their guests —Reminding guests of the following:

        



Do you have any of the following symptoms? Fever (greater than 38 C), Cough, Shortness of

Breath/Difficulty Breathing, Sore Throat, Runny Nose?

Have you or anyone in your household traveled outside of Canada in the last 14 days?   

Have you, or anyone in your household been in contact in the last 14 days with someone who

is being investigated or confirmed to be a case of Covid-19?       

Are you currently being investigated as a suspected case of Covid-19?    

Have you tested positive for Covid-19 within the last 10 days?

      
In some venues additional screening may be requested/required—a nurse in full PPE will be

onsite to administrate temperature checks, ask guests a series of questions and sign a waiver of

risk before they enter the event space.  This testing will be conducted individually to ensure the

guest's privacy is not violated. A copy of the seating chart will be used to capture this information

and stored up to 14 days following the event in case of a Covid-19 outbreak.

 

Screening questions could be as follows:     

PLANNING WITH THE VENUE
CONT...



PLANNING WITH VENDORS

LP Events will meet with all vendors in advance of the wedding date to discuss their Covid-19

plans. This may include set up requirements, set up the timing, loading in/loading

out the schedule, how many crew they require to set up, will they be wearing masks? All steps

necessary will be taken to mitigate the risks for the vendors onsite.

       

Physical distancing will be discussed (officiants, photographers, videographers)     

DJ contact with guests—how will guests request songs (app?), microphones for speeches

(disposable wipes on hand to wipe down microphones between users, trash can close by to

dispose of wipes, antibacterial microphone covers)       

DJ announcements to remind guests to practice physical distancing       

Current guidelines do not allow for live bands to perform in front of guests unless they are

behind a plexiglass wall or facing away from guests      

Suggest whenever possible that vendors perform a self-monitoring of personal health

following the event and report any symptoms to AHS and the Coordinator

Vendors should have a workplace illness policy in the event that they get sick prior to the

event. And should be willing to share this information with the Coordinator

In addition to contact information, vendors should provide the Coordinator with emergency

contact information

Discuss touchpoints with vendors and how to get creative to mitigate these risks.    

Cake/Sweets—manned stations instead of a self serve option. Like a French patisserie,

something creative, fun, and elegant.

Photobooths—manned stations instead of a self-serve booth.       

Buffet Service—Let’s get creative and think outside of the box.

Cocktail hour—how to creatively mingle as a guest, food and beverage service during this time

·         



Duty of Care Document distributed to clients, venue, and vendors         

Acknowledgment of Risk Document  sent to clients and guests        

Signage onsite advising everyone entering the event space that they are assuming all risks by

attending a gathering during a global pandemic

Suggest that clients create a wedding website to be able to connect with guests on a constant

basis. Whether this is to notify them of changes to the event, remind them to physical

distance, or strongly suggest that guests use an online health self-assessment test prior to

attending the event

Suggest that guests download the tracing app to assist with transmission risk assessment

Suggest that the ceremony, cocktails, dinner take place in different rooms to mitigate the

contamination of the spaces over the course of the wedding day

Suggest satellite dance floors where possible to allow for more physical distancing

Suggest that DJ’s be on a raised platform/stage to physically distance them from guests

Suggest ways to live stream the wedding to those guests unable to attend

Identify all touchpoints during the day and whenever possible reduce, remove, or re-place

All day-of stationery to be paper products and not reused between clients

All rental items will be disinfected/clean for each client prior to arrival at the venue      

LP Events to be self-sufficient and reduce contact between support staff and venue staff      

LP Events to pack all linens in plastic sealed bags by a crew member wearing necessary PPE   

Do NOT shake dirty linens. This minimizes the possibility of dispersing

the virus through the air. Dirty linens will be placed directly into the linen bags without sorting

to minimize contamination risks.

LP Events to pack all chargers in plastic bins, bins to then be sealed with tape         

Rental companies to provide contactless delivery and pick up from venues

LP Events to take all event-related garbage offsite to dispose of (i.e. print materials, florals)     

Discard all items left in the room by guests with the exception of personal items—those items

will be bagged and labeled for the client to collect following the event.

LP Events will put the following practices into place as we plan with our clients during this current

climate of health. We will continuously adhere to the current guidelines that are set out by the

Province of Alberta and the Alberta Health Services.

 

         

LP EVENTS PLANS



All LP Events employees will remain up to date with developments related to Covid-19        

All LP Events employees will wear necessary PPE onsite, practice proper personal/hand 

Gloves are not routinely recommended unless the LP Events employee is in direct contact with

an ill person or contaminated objects. When gloves are used, they will be properly disposed of

following their use, and the wearer should immediately wash their hands after removal.        

Crew timesheets will also record the method of transportation to and from the event chosen

Spreadsheets will be created to track LP Events crew movements—what task was assigned,

whom did they work closely with, how long did the task take to complete, and the area of the

venue that they worked in      

The vendor contact list will capture full names, addresses, phone numbers, company name,

phone numbers, address, location on site that was accessed by a vendor

Floorplans will be adjusted to allow for physical distancing    

Where necessary reference markers will be used to outline traffic flow       

A green light, yellow light, the red light system may be used at pinch points where physical

distancing is restricted to control traffic flow

Tables will be adjusted to allow for a maximum of 6 guests per table      

Plan for staff absences—Coordinators will stay home if they are sick and a replacement LP

Events trained Coordinator will replace them

The symptomatic employee will isolate for an additional 10 days or until symptoms resolve,

whichever takes longer

·LP Events Crew will take the AHS online testing prior to the event. Temperature checks will

also be conducted and the information will be sent to the Coordinator. Anyone with a

temperature of 38 degrees Celsius and over will not be allowed onsite

Plan ways to limit in-person contact for LP Events crew—this may include installing in layers 

between vendors, venue, LP Events or request access to the ballroom earlier if possible      

Establish a post-event follow up with venue, vendors, clients, up to 14 days following the event

to establish possible transmission of Covid-19. In the event of an outbreak, the information will

be shared with Alberta Health Services to assist with the swiftest containment of the outbreak   

Suggest to guests that they self-monitor their health following the event (Symptoms may take

up to 14 days to appear)

Identify any lessons learned following the event upon a post-event review and if necessary

adjust plans for future events

     hygiene and respiratory etiquette, at all times      

     by a crew member (i.e. carpooling, public transit, self-drive)         

LP EVENTS PLANS



W E  F I N D  O U R S E L V E S  I N  A  N E W  W O R L D  I N  T H E  L I V E  E V E N T
I N D U S T R Y .   T H E  S A F E T Y  O F  O U R  C L I E N T S ,  T H E I R  G U E S T S ,
O U R  V E N D O R S ,  A N D  T H E  V E N U E S  A R E  P A R A M O U N T  T O  U S .    
T O G E T H E R  W E  W I L L  M O V E  F O R W A R D  T O  A  S A F E R  F U T U R E .

I F  T H E R E  I S  A N Y T H I N G  Y O U  W O U L D  L I K E  T O  D I S C U S S  I N
T H I S  D O C U M E N T ,  P L E A S E  K N O W  I T  W I L L  B E  O U R  P L E A S U R E
T O  T A L K  T O  Y O U  A B O U T  I T .

C O N T A C T :
H E L L O @ L P E V E N T S . C A


