
 

 

For everyone’s safety, our employees: 

 Undergo a comprehensive Play It Safe Training Program. 

 Complete a health check when they report to work.  

 Wash and sanitize their hands when they report to work and are required to continue doing so 

frequently throughout the shift.  

 Wear masks when entering the building and throughout their shift. 

We are committed to delivering a safe and secure dining environment. 

 Modified concessions menus. All food items will be pre-packaged as a single serving and in 

disposable wraps or containers. 

 Condiments available in sealed packets or closed containers 

 Bar toppings/fruit stored in covered containers for Associate use only (and must be served with 

tongs or gloved hands). 

We have developed a new set of standards and procedures that include:  

• Ensuring our operating standards uphold current social distancing guidelines as directed by local and 
state regulators and in compliance with the CDC.  

• Enhanced cleaning and sanitization protocols, including hourly and as needed for all high-touch 

surfaces for both guest-facing and back-of-house operations.  

 

The health, safety and peace of mind of guests and employees are our highest priorities.  


