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Reopening a safe and 
hospitable RAI Amsterdam

We have been working closely with the trade associations to establish 

guidelines for organising meetings in a responsible way in accordance 

with all guidelines from the Dutch government and National Institute for 

Public Health and the Environment (RIVM). These starting points have 

resulted in a protocol for the event industry in the Netherlands which 

was assessed by McKinsey (on behalf of VNU NCW) and is now 

waiting to be approved by the Minister of Economic Affairs. We will hear 

shortly whether this protocol can be implemented.

The starting points are already being used to strengthen the RAI’s 

internal guidelines, regulations and safety measures in alignment with 

the 1.5-metre distancing guideline. Amsterdam city council will inform 

us whether the RAI will be allowed to organise and facilitate events 

where we bring exhibitors and visitors safely together in an adapted 

form before 1 September. The summer will then be used to test the new 

form on a smaller scale.

We are working tirelessly to implement the changes which will be 

defined in our protocols, guidelines and safety measures in order to 

ensure a safe and hospitable RAI. They involve focal points such as 

hygiene guidelines and a safe build-up and breakdown of events, 

enabling people to keep a 1.5-metre distance at all times, and 

regulating visitor flows. These changes are designed to guarantee the 

safety and health of all stakeholders.

To support the above, a communication package is being developed for 

stakeholders covering everything from scripts for a safe build-up and 

breakdown to on-site flyers and banners. More information will be 

provided shortly.



General guidelines

The general RIVM guidelines apply to all clients, organisers, 

accommodations, suppliers and visitors of business events and their 

employees:

 Maintain a distance of at least 1.5 metres

 Ensure proper hygiene measures 

 wash hands regularly

 cough and sneeze into your elbow

 use paper tissues to blow your nose and discard after use

 don’t shake hands

 Stay at home if you have mild cold-like symptoms, such as a sore 

throat, runny nose, sneezing, mild cough or fever

 Stay at home if anyone in your household has a fever

The toolbox includes the following documents: Guidelines for safe 

working conditions, a Hygiene measures flyer and a How to wash your 

hands properly flyer, and more.

These documents are tools to ensure a safe working environment and 

compliance with the hygiene measures.

https://www.rai.nl/-/media/129A68FC88654BB3982A7BCE1B40B87E.ashx
https://www.rai.nl/-/media/A3033908080E4101AC1429A5B37ED56A.ashx
https://www.rai.nl/-/media/EFCE0ABF6D06419288198E252D505429.ashx


Organisers

The supplementary guidelines for organisers of business 

events are as follows.

Ensure a 1.5-metre distance

 Attendees must always keep 1.5 metres apart.

 To determine the capacity per event, the following guidelines 

for the total number of attendees (visitors and employees) 

applies per square metre:

 For exhibitions and corporate events one person per 10m²

 For conferences and meetings one person per 5m²

In which the decision on capacity also takes into account the 

set-up and layout of the location/room/exhibition floor.

 Events can only be attended with (online) reservations.

 Visitors can choose a timeslot (if applicable) when making a 

reservation. 

 The number of visitors per timeslot is limited to the pre-

determined total number of attendees per m².

 Every reservation has a start and end time.

Safely attending events

To ensure events can be attended safely, the toolbox features

guidelines for visitor registration & information for organisers and a

flyer on how to safely attend events for visitors. This helps organisers

ensure the general guidelines are met and that visitors know about

the general and additional guidelines.

https://www.rai.nl/-/media/567ED5E1B4B94B6DAC686BB8A9416F4B.ashx
https://www.rai.nl/-/media/E4F3576A1BB44C9A95CF68831BEB742E.ashx


Organisers

Safe build-up and breakdown of events

Safety during the build-up and breakdown of events is ensured via the 

following additional guidelines for organisers:

Prior to the event

 Script: the organiser shares a script at least one week prior to the 

event with all suppliers involved, including:

 A timetable for build-up and breakdown

 Order of arrival and departure of suppliers based on the 

timetable.

 For example, for build-up: audio-visual technology first, 

then set-up, then catering and other suppliers. Vice versa 

for breakdown. While a limited number of disciplines can 

build-up or breakdown simultaneously, the one person 

per 10 m² rules applies for build-up/breakdown.

 For various simultaneous disciplines:

 Arranging build-up and breakdown per ‘section’ to 

ensure compliance with the guidelines.

 Setting up and opening loading and unloading 

entrances to ensure compliance with the guidelines.

 Prior to the event, suppliers must report the number of employees 

involved in the build-up and breakdown.

 Drawings with the layout of the location are included in the script.

 Flyers and banners are placed at clearly visible locations with 

guidelines and information numbers for questions.

 Flyers and banners give information about hygiene measures.

 Flyers provide information about the catering crew.



Organisers

During build-up and breakdown

 Preferably use your own transport to the location.

 If taking public transport follow the guidelines of the company.

 Stay at least 1.5 metres apart when travelling with more than two 

people.

 Keep company vehicles clean and well-ventilated.

 Strictly follow the instructions and guidelines of the location and 

organiser as received in advance. Keep the guidelines and 

instructions flyer in the company vehicle and in the build-up 

documentation folder.

 Maintain a distance of at least 1.5 metres. Do not shake hands with 

colleagues and other suppliers. Have work meetings at least two 

arm lengths apart.

 Follow the hygiene measures.

 Stay at home when you have cold-like symptoms or someone in 

your household has a fever.

 Work alone wherever possible.

 Move heavy boxes, crates and the like on wheels where possible to 

their eventual destination, and avoid having too many people touch 

them.

 Distribute crew areas over the location to ensure the 1.5-metre 

distance can be maintained.

 Crew catering: employees bring their own meals or pre-packaged 

meals are made available on site.

 Keep 1.5 metres apart when eating meals together 

 Place clear signage in eye-catching colours to remind employees of 

the routing, 1.5-metre distance and hygiene rules.

 Keep work spaces well-ventilated. 

 Use unique clothing/vests to make the organiser, person responsible 

for corona-related issues and supervisors clearly recognisable.

 Supervision: the organiser and the person responsible for corona-

related issues ensure compliance with the measures.



Organisers

During rehearsals

 The 1.5-metre distance rule is established using a drawing of the 

set-up and positioning of the employees involved.

 Hygiene measures are communicated via flyers.

 Employees of technical companies will divide up ‘front of house’ 

disciplines (video, lighting and audio staff) so that the 1.5-metre 

distance can be maintained. Here, too, the situation is presented in 

a drawing which makes clear the position of all involved.

 Performers maintain the 1.5-metre distance on stage, helped by pre-

placed signs on the stage floor.

 Performers receive a flyer with the guidelines and hygiene 

measures.

Other

 Suppliers are paid via invoicing or contact-free using a card 

machine. No cash is exchanged.

 The parking area indicates driving routes and spaces.

 All transport companies and suppliers receive information about the 

driving routes, parking spaces and access doors in advance.

 Signs at the location’s outdoor premises clearly indicate driving 

routes. 

The Safely working together flyer in the Toolbox provides information to 

employees about the guidelines.

https://www.rai.nl/-/media/129A68FC88654BB3982A7BCE1B40B87E.ashx


Organisers

Appointing a person responsible for corona-related issues 

Everyone must follow the defined guidelines. Every organisation should 

appoint at least one person who is responsible for corona-related 

issues and ensuring compliance. This person is supported by 

supervisors; employees who are involved in the event and in direct 

contact with visitors.

The person responsible for corona-related issues has the following 

responsibilities:

 implementing the protocol for business events and the associated 

guidelines. 

 coordinating and maintaining supervision of compliance.

 appointing supervisors and providing information about guidelines 

and expectations.

The person responsible for corona-related issues and supervisors will:

 address people who are failing to comply and explain the applicable 

guidelines.

 take the required action to ensure the safety of employees and 

visitors when necessary. 

 make a proactive contribution to the protocol and guidelines.

 be available for questions from visitors and employees.

 communicate the required guidelines and measures in consultation. 

 work with local government organisations such as Safety Regions, 

the Municipality, Municipal Health Services (GGD) and Health & 

Safety Services.

Supervisors will be employed at every event to ensure compliance with 

this protocol in general and social distancing in particular.



Locations

The supplementary guidelines for locations hosting business events are 

as follows:

Ensure a 1.5-metre distance

 Attendees must always maintain a 1.5-metre distance.

 The total number of attendees (visitors and employees) is therefore 

always limited.

 To determine the capacity per event, the following guideline for the 

total number of attendees (visitors and employees) applies per m²:

 For exhibitions and corporate events one person per 10m²

 For conferences and meetings one person per 5m²

In which the decision on capacity also takes into account the set-

up and layout of the location/room/exhibition floor.

 Events can only be attended with (online) reservations.

 Visitors can choose a timeslot (if applicable) when making a 

reservation. 

 The number of visitors per timeslot is limited to the pre-determined 

total number of attendees per m².

 Every reservation has a start and end time.



Locations

Safe build-up and breakdown of events

Safety during the build-up and breakdown of events is ensured via the 

following additional guidelines for locations:

Prior to the event

 Script: the organiser shares a script at least one week prior to the 

event with all suppliers involved, including:

 A timetable for build-up and breakdown

 Order of arrival and departure of suppliers based on the 

timetable.

 For example, for build-up: audio-visual technology first, 

then set-up, then catering and other suppliers. Vice versa 

for breakdown. While a limited number of disciplines can 

build-up or breakdown simultaneously, the one person 

per 10 m² rules applies for build-up/breakdown.

 For various simultaneous disciplines:

 Arranging build-up and breakdown per ‘section’ to 

ensure compliance with the guidelines.

 Setting up and opening loading and unloading 

entrances to ensure compliance with the guidelines.

 Prior to the event, suppliers must report the number of employees 

involved in the build-up and breakdown.

 Drawings with the layout of the location are included in the script.

 Flyers and banners are placed at clearly visible locations with 

guidelines and information numbers for questions.

 Flyers and banners give information about hygiene measures.

 Flyers provide information about the catering crew.



Locations

During build-up and breakdown

 Preferably use your own transport to the location.

 If taking public transport follow the guidelines of the company.

 Stay at least 1.5 metres apart when travelling with more than two 

people.

 Keep company vehicles clean and well-ventilated.

 Strictly follow the instructions and guidelines of the location and 

organiser as received in advance. Keep the guidelines and 

instructions flyer in the company vehicle and in the build-up 

documentation folder.

 Maintain a distance of at least 1.5 metres. Do not shake hands with 

colleagues and other suppliers. Have work meetings at least two 

arm lengths apart.

 Follow the hygiene measures.

 Stay at home when you have cold-like symptoms or someone in 

your household has a fever.

 Work alone wherever possible.

 Move heavy boxes, crates and the like on wheels where possible to 

their eventual destination, and avoid having too many people touch 

them.

 Distribute crew areas over the location to ensure the 1.5-metre 

distance can be maintained.

 Crew catering: employees bring their own meals or pre-packaged 

meals are made available on site.

 Keep 1.5 metres apart when eating meals together 

 Place clear signage in eye-catching colours to remind employees of 

the routing, 1.5-metre distance and hygiene rules.

 Keep work spaces well-ventilated. 

 Use unique clothing/vests to make the organiser, person responsible 

for corona-related issues and supervisors clearly recognisable.

 Supervision: the organiser and the person responsible for corona-

related issues ensure compliance with the measures.



Locations

During rehearsals

 The 1.5-metre distance rule is established using a drawing of the 

set-up and positioning of the employees involved.

 Hygiene measures are communicated via flyers.

 Employees of technical companies will divide up ‘front of house’ 

disciplines (video, lighting and audio staff) so that the 1.5-metre 

distance can be maintained. Here, too, the situation is presented in 

a drawing which makes clear the position of all involved.

 Performers maintain the 1.5-metre distance on stage, helped by pre-

placed signs on the stage floor.

 Performers receive a flyer with the guidelines and hygiene 

measures.

Other

 Suppliers are paid via invoicing or contact-free using a card 

machine. No cash is exchanged.

 The parking area indicates driving routes and spaces.

 All transport companies and suppliers receive information about the 

driving routes, parking spaces and access doors in advance.

 Signs at the location’s outdoor premises clearly indicate driving 

routes. 

The Safely working together flyer in the Toolbox provides information to 

employees about the guidelines.

https://www.rai.nl/-/media/129A68FC88654BB3982A7BCE1B40B87E.ashx


Locations

Safe walking routes & seating

Signs and markings keep visitors constantly informed about the 1.5-

metre distancing rule. Tools used include markings on the floor, stickers 

on walls and windows, banners along walking routes and notifications 

via digital communication tools at/near the following locations:

 Entrance(s)

 Public area(s)

 Toilets

 Hall(s)

 Exhibition floor(s)

Exhibitions

 Signs and markings inform visitors of the walking routes and areas 

in which visitors can interact taking into account the 1.5-metre 

distancing guideline.

 Aisles are clearly indicated, sufficiently wide and set up to facilitate 

one-way traffic, or wide enough to pass each other safely in both 

directions.

 Exhibitors must set up their stand in such a way that a minimum 

distance of 1.5 metres is ensured.

 There will be clear markings and areas for each stand to ensure the 

1.5-metre distance is kept and visitors constantly made aware.



Locations

Conferences & meetings

 Signs and markings inform visitors of the walking routes, seating 

and the order in which they should enter and leave rooms/halls.

 The rooms/halls apply one-way traffic/routes.

 The seating plan is designed within the capacity to ensure there is 

always sufficient distance between visitors.

 Visitors enter and leave the rooms/halls in stages by means of 

timeslots or based on pre-assigned seats (for example: row 1 enters 

and exits the room/hall first). Where possible, attendees are given 

different arrival times based on this order to prevent waiting times. 

This process is guided by employees in and outside the rooms/halls. 

 Sufficient time is allowed between the various sessions to prevent 

arriving and leaving visitors from running into each other.



Locations

Safe preparation and serving of food & beverages 

The following guidelines have been determined to ensure the safe 

preparation and serving of food and beverages:

Preparation

 Employees wash their hands at least every 30 minutes and each 

time they change activities in accordance with the hygiene 

guidelines.

 Work surfaces are cleaned every hour.

 Work stations are set up at least 1.5 metres apart, unless a proper 

physical barrier can be created between stations, such as a 

temporary divider or PVC screen.

 Prevent people constantly crossing the kitchen to ensure they can 

maintain a 1.5-metre distance.

 Employees wear latex gloves and certified face masks while 

preparing.

Serving (1/2)

 A safe distance of at least 1.5 metres is kept between visitors and 

employees.

 If this distance cannot be achieved, place plexiglass divisions 

between the serving station and employees.

 Food products are preferably packaged and individually presented.

 Food and beverages are preferably served in disposables or in 

tableware cleaned at a high temperature.

 There are plenty of waste bins to throw out the disposables; guests 

are instructed to dispose of any packaging, napkins, etc. 

themselves.

 Food and beverage items are presented using self-service methods 

where possible.



Locations

Serving (2/2)

 Hot meals are served by employees from behind protective screens. 

 Employees working at buffets wear gloves.

 Buffets are placed in a different area than where the food and 

beverages are consumed or the space is set up in such a way that 

there is a clear physical division between the serving and 

consumption of food and beverages.

 An option for this is to use standing tables that are clearly separated 

by barriers. 

 The routing along the buffets is one-way only, indicated on the floor 

and signs.

 The buffets are monitored by supervisors to ensure sufficient 

distance is maintained. This distance is indicated on the floor.

Additional information for exhibitions

 Food and beverages can only be served at the designated 

hospitality locations. Exhibitors may serve consumptions at their 

stand if the safety can be guaranteed by applying the 

aforementioned guidelines.

 The organiser and location must ensure compliance.



Locations

Ensuring proper hygiene

The following guidelines are aimed at ensuring proper hygiene:

Manned cloakroom

 Cloakroom facilities are fitted with dividers that keep cloakroom 

employees and visitors 1.5 metres apart.

 Cloakroom employees wear gloves.

 Clothes hangers and racks are disinfected after every use.

 Payment is always contactless.

Unmanned cloakroom

 Cords, ropes and/or signs on the floor indicate which way visitors 

should walk and the 1.5 metre distance when queuing.

 Hands must be disinfected.

 All entrances and central locations in places where business events 

are taking place provide option to use disinfectant hand gel.

 Direct surroundings of locations with taps feature units with 

disinfectant hand gel.  

 A sufficient number of tissues and waste bins are made available.

Sanitary facilities

 The number of users per toilet block is limited to ensure a 1.5-metre 

distance can be maintained.

 Visitor numbers are regulated in a practical way; for example, with a 

traffic light system. 

 There are clearly visible guidelines for safely using the toilets. 

 Toilets are closed during cleaning activities.



Locations

Cleaning

 The cleaning protocols of the OSB trade associations are the 

starting point, supplemented with:

 All used spaces and sanitary facilities are cleaned before, after 

and during the business event and at least twice per 

morning/afternoon/evening.

 Extra cleaning is carried out upon request of the person 

responsible for corona-related issues or supervisors.

 Contact points such as doorknobs, other hand contact points, 

banisters, tables and counters are cleaned with disinfectant at least 

twice per morning/afternoon/evening.

 Flat surfaces like tables, counters and buffets are thoroughly 

cleaned multiple times a day.



Locations

Appointing a person responsible for corona-related issues 

Everyone must follow the defined guidelines. Every organisation should 

appoint at least one person who is responsible for corona-related 

issues and ensuring compliance. This person is supported by 

supervisors; employees who are involved in the event and in direct 

contact with visitors.

The person responsible for corona-related issues has the following 

responsibilities:

 implementing the protocol for business events and the associated 

guidelines. 

 coordinating and maintaining supervision of compliance.

 appointing supervisors and providing information about guidelines 

and expectations.

The person responsible for corona-related issues and supervisors will:

 address people who are failing to comply and explain the applicable 

guidelines.

 take the required action to ensure the safety of employees and 

visitors when necessary. 

 make a proactive contribution to the protocol and guidelines.

 be available for questions from visitors and employees.

 communicate the required guidelines and measures in consultation. 

 work with local government organisations such as Safety Regions, 

the Municipality, Municipal Health Services (GGD) and Health & 

Safety Services.

Supervisors will be employed at every event to ensure compliance with 

this protocol in general and social distancing in particular. 



Suppliers & exhibitors

The supplementary guidelines for suppliers to and exhibitors at 

business events are as follows:

Ensure a 1.5-metre distance

 Visitors must always maintain a 1.5-metre distance.

 The total number of attendees (visitors and employees) is therefore 

always limited.

 To determine the capacity per events, the following guideline for the 

total number of attendees (visitors and employees) applies per m²:

 For exhibitions and corporate events one person per 10m²

 For conferences and meetings one person per 5m²

In which the capacity also takes into account the set-up and layout 

of the location/room/exhibition floor.

 Events can only be attended with (online) reservations.

 Visitors can choose a timeslot (if applicable) when making a 

reservation. 

 The number of visitors per timeslot is limited to the pre-determined 

total number of attendees per m².

 Every reservation has a start and end time.



Suppliers & exhibitors

Safe build-up and breakdown of events

Safety during the build-up and breakdown of events is ensured via the 

following additional guidelines for suppliers and exhibitors:

Prior to the event

 Script: the organiser shares a script at least one week prior to the 

event with all suppliers involved, including:

 A timetable for build-up and breakdown

 Order of arrival and departure of suppliers based on the 

timetable.

 For example, for build-up: audio-visual technology first, 

then set-up, then catering and other suppliers. Vice versa 

for breakdown. While a limited number of disciplines can 

build-up or breakdown simultaneously, the one person 

per 10 m² rules applies for build-up/breakdown.

 For various simultaneous disciplines:

 Arranging build-up and breakdown per ‘section’ to 

ensure compliance with the guidelines.

 Setting up and opening loading and unloading 

entrances to ensure compliance with the guidelines.

 Prior to the event, suppliers must report the number of employees 

involved in the build-up and breakdown.

 Drawings with the layout of the location are included in the script.

 Flyers and banners are placed at clearly visible locations with 

guidelines and information numbers for questions.

 Flyers and banners give information about hygiene measures.

 Flyers provide information about the catering crew.



Suppliers & exhibitors

During build-up and breakdown

 Preferably use your own transport to the location.

 If taking public transport follow the guidelines of the company.

 Stay at least 1.5 metres apart when travelling with more than two 

people.

 Keep company vehicles clean and well-ventilated.

 Strictly follow the instructions and guidelines of the location and 

organiser as received in advance. Keep the guidelines and 

instructions flyer in the company vehicle and in the build-up 

documentation folder.

 Maintain a distance of at least 1.5 metres. Do not shake hands with 

colleagues and other suppliers. Have work meetings at least two 

arm lengths apart.

 Follow the hygiene measures.

 Stay at home when you have cold-like symptoms or someone in 

your household has a fever.

 Work alone wherever possible.

 Move heavy boxes, crates and the like on wheels where possible to 

their eventual destination, and avoid having too many people touch 

them.

 Distribute crew areas over the location to ensure the 1.5-metre 

distance can be maintained.

 Crew catering: employees bring their own meals or pre-packaged 

meals are made available on site.

 Keep 1.5 metres apart when eating meals together 

 Place clear signage in eye-catching colours to remind employees of 

the routing, 1.5-metre distance and hygiene rules.

 Keep work spaces well-ventilated. 

 Use unique clothing/vests to make the organiser, person responsible 

for corona-related issues and supervisors clearly recognisable.

 Supervision: the organiser and the person responsible for corona-

related issues ensure compliance with the measures.



Suppliers & exhibitors

During rehearsals

 The 1.5-metre distance rule is established using a drawing of the 

set-up and positioning of the employees involved.

 Hygiene measures are communicated via flyers.

 Employees of technical companies will divide up ‘front of house’ 

disciplines (video, lighting and audio staff) so that the 1.5-metre 

distance can be maintained. Here, too, the situation is presented in 

a drawing which makes clear the position of all involved.

 Performers maintain the 1.5-metre distance on stage, helped by pre-

placed signs on the stage floor.

 Performers receive a flyer with the guidelines and hygiene 

measures.

Other

 Suppliers are paid via invoicing or contact-free using a card 

machine. No cash is exchanged.

 The parking area indicates driving routes and spaces.

 All transport companies and suppliers receive information about the 

driving routes, parking spaces and access doors in advance.

 Signs at the location’s outdoor premises clearly indicate driving 

routes. 

The Safely working together flyer in the Toolbox provides information to 

employees about the guidelines.

https://www.rai.nl/-/media/129A68FC88654BB3982A7BCE1B40B87E.ashx


Suppliers & exhibitors

Safe walking routes & seating

Signs and markings keep visitors constantly informed about the 1.5-

metre distancing rule. Tools used include markings on the floor, stickers 

on walls and window, banners along walking routes and notifications via 

digital communication tools at/near the following locations:

 Entrance(s)

 Public area(s)

 Toilets

 Hall(s)

 Exhibition floor(s)

Exhibitions

 Signs and markings inform visitors of the walking routes and areas 

in which visitors can interact taking into account the 1.5-metre 

distancing guideline.

 Aisles are clearly indicated, sufficiently wide and set up to facilitate 

one-way traffic, or wide enough to pass each other safely in both 

directions.

 Exhibitors must set up their stand in such a way that a minimum 

distance of 1.5 metres is ensured.

 There will be clear markings and areas for each stand to ensure the 

1.5-metre distance is kept and visitors constantly informed.



Suppliers & exhibitors

Conferences & meetings

 Signs and markings inform visitors of the walking routes, seating 

and the order to enter and leave the rooms/halls.

 The rooms/halls apply one-way traffic/routes.

 The seating plan is designed within the capacity to ensure there is 

always sufficient distance between visitors.

 Visitors enter and leave the rooms/halls in stages by means of 

timeslots or based on pre-assigned seats (for example: row 1 enters 

and exits the room/hall first). Where possible, attendees are given 

different arrival times based on this order to prevent waiting times. 

This process is guided by employees in and outside the rooms/halls. 

 Sufficient time is allowed between the various sessions to prevent 

arriving and leaving visitors from running into each other.



Suppliers & exhibitors

Safe preparation and serving of food & beverages 

The following guidelines have been determined to ensure the safe 

preparation and serving of food and beverages:

Preparation

 Employees wash their hands at least every 30 minutes and each 

time they change activities in accordance with the hygiene 

guidelines.

 Work surfaces are cleaned every hour.

 Work stations are set up at least 1.5 metres apart, unless a proper 

physical barrier can be created between stations, such as a 

temporary divider or PVC screen.

 Prevent people constantly crossing the kitchen to ensure they can 

maintain a 1.5-metre distance.

 Employees wear latex gloves and certified face masks while 

preparing.

Serving (1/2)

 A safe distance of at least 1.5 metres is kept between visitors and 

employees.

 If this distance cannot be achieved, place plexiglass divisions 

between the serving station and employees.

 Food products are preferably packaged and individually presented.

 Food and beverages are preferably served in disposables or in 

tableware cleaned at a high temperature.

 There are plenty of waste bins to throw out the disposables; guests 

are instructed to dispose of any packaging, napkins, etc. 

themselves.

 Food and beverage items are presented using self-service methods 

where possible.



Suppliers & exhibitors

Serving (2/2)

 Hot meals are served by employees from behind protective screens. 

 Employees working at buffets wear gloves.

 Buffets are placed in a different area than where the food and 

beverages are consumed or the space is set up in such a way that 

there is a clear physical division between the serving and 

consumption of food and beverages.

 An option for this is to use standing tables that are clearly separated 

by barriers. 

 The routing along the buffets is one-way only, indicated on the floor 

and signs.

 The buffets are monitored by supervisors to ensure sufficient 

distance is maintained. The distance is indicated on the floor.

Additional information for exhibitions

 Food and beverages can only be served at the designated 

hospitality locations. Exhibitors may serve consumptions at their 

stand if the safety can be guaranteed by applying the 

aforementioned guidelines.

 The organiser and location must ensure compliance.



Suppliers & exhibitors

Appointing a person responsible for corona-related issues 

Everyone must follow the defined guidelines. Every organisation should 

appoint at least one person who is responsible for corona-related 

issues and ensuring compliance. This person is supported by 

supervisors; employees who are involved in the event and in direct 

contact with visitors.

The person responsible for corona-related issues has the following 

responsibilities:

 implementing the protocol for business events and the associated 

guidelines. 

 coordinating and maintaining supervision of compliance.

 appointing supervisors and providing information about guidelines 

and expectations.

The person responsible for corona-related issues and supervisors will:

 address people who are failing to comply and explain the applicable 

guidelines.

 take the required action to ensure the safety of employees and 

visitors when necessary. 

 make a proactive contribution to the protocol and guidelines.

 be available for questions from visitors and employees.

 communicate the required guidelines and measures in consultation. 

 work with local government organisations such as Safety Regions, 

the Municipality, Municipal Health Services (GGD) and Health & 

Safety Services.

Supervisors will be employed at every event to ensure compliance with 

this protocol in general and social distancing in particular. 



Visitors

The supplementary guidelines for visitors to business events are as 

follows:

Prior to the event

 Always register prior to your visit; participation is not possible 

without registration. 

 Choose a timeslot for your visit, if applicable.

 Travel alone where possible. If using public transport, try to avoid 

rush hour.

 Carefully read through the confirmation and additional information.

 Read the protocols and guidelines when registering and whenever 

any changes are made.

 Visitors will be informed in person or via email or text message if 

any changes and/or additions are made to the protocols and 

guidelines. 

 Stay at home if you have mild health issues.

 Stay at home if any of your household has a fever.

During the event

 Comply with the hygiene measures.

 Always maintain the 1.5-metre distance.

 Limit your visit to the chosen timeslot, if applicable.

 Upon arrival report to the registration units / desk; you will be denied 

entry if not registered.

 Disinfect your hands every time you enter or leave the 

location/room/hall.

 Follow the guidelines communicated at the location.

 Always follow the instructions of the person responsible for corona-

related issues and supervisors; they ensure compliance with the 

protocols and guidelines.



Visitors

The organisers reserve the right to exclude visitors from further 

participation/attendance who have health issues, a fever or who fail to 

comply with the safety and precautionary measures.

The guidelines for safely attending events in the toolbox provides 

information about the general and additional rules in a visual way. 

https://www.rai.nl/-/media/E4F3576A1BB44C9A95CF68831BEB742E.ashx


The complete toolbox 

with information 

materials is available 
via our website

http://www.rai.nl/en/update-coronavirus/toolbox-coronaproof/

