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LOUISVILLE’S HOSPITALITY REOPENING TASK FORCE 

SUGGESTED REOPENING PLANS AND BEST PRACTICES 

 

Louisville Tourism has established a hospitality reopening task force led by each industry sector to align 
together as we plan to once again welcome visitors and locals back to our businesses. The overall goal of 

the task force is to develop expert identified plans and best practices for each hospitality sector. Using 
national resources, local leaders in each category collaborated to develop guidelines and best practices 

related to their specific industry segment. 

Each set of guidelines and best practices will be utilized two-fold: to help guide local businesses in 
reopening safely and identify a framework of criteria for each meeting and event organizer to use when 

building their own convention, meeting or event plans. These best practices can also be used as a 
resource for individual leisure travelers, small groups and the local community to understand how the 

hospitality industry is preparing for a safe and healthy return to business. 

The overall task force is made up of nine industry sector groups. Key leaders from each industry make up 
the various groups and have established reopening best practices that can be adopted and applied to 

individual business needs.  
 
 

INDUSTRY SECTOR GROUPS 
 
 

 
 

ACCOMMODATIONS 
 
 

 
 

AIRPORT 

 
 

ARTS & CULTURE 

 
 
 

ATTRACTIONS 
 
 

 
 
 

GROUND TRANSPORTATION 

 
 
 

OUTDOOR EVENTS & FESTIVALS 

 
 
 
 

RESTAURANTS 

 
 
 
 

SPORTING EVENTS 

 
 
 
 

VENUES 

 
 
 
 

Attached documents are recommendations and will be continually updated in accordance with the latest 
guidance provided by state and local officials. Changes can be made at any time. The plans and best 

practices are fully subject to review and alteration to ensure compliance and legality with all state and 
federal laws. 
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Overview 

 
Create, implement, and communicate a coordinated plan across Louisville’s attractions sector of the hospitality 
industry to help maintain the health and safety of employees and guests.  

It is important to note the following guidelines are suggested content as it relates to best practices for the 
attractions sector and are not listed specifically as a mandate to be put into practice. Each individual attraction is 
encouraged to create a reopening plan specific to their needs  

Sector Group Members 

 

 

 

 

 

Chair, Jeff Crowe 
General Manager Evan Williams Bourbon Experience 
Anne Jewell 
Executive Director Louisville Slugger Museum & Factory 
Aukram Burton 
Executive Director Kentucky Center for African American Heritage 
Ben Goldenberg 
Digital Media Manager Kentucky Science Center 
Charles Park 
Executive Vice President Louisville Mega Cavern 
Chris Kirkland 
Event & Rentals Coordinator Conrad Caldwell House 
Deana Lockman 
Director of Operations Louisville Slugger Museum & Factory 
Hosea Mitchell 
Chief Operating Officer Kentucky Center for African American Heritage 
Jeanie Kahnke 
Senior Director of Public Relations and External Affairs Muhammad Ali Center 
Jim Lowry 
Owner Louisville Mega Cavern 
Katie Fussenegger 
Vice President Kentucky Derby Museum 
Krista Snider 
Chief Executive Officer Belle of Louisville 
Lauren Parker 
Marketing & Social Media Manager Louisville Mega Cavern 
Stephen Yates 
Community & Corporate Sales Manager Frazier History Museum 
Vicky Fugitte 
Visitor Center Manager Michter’s Distillery 

Attractions Sector Group 
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GUIDELINES AND BEST PRACTICES 

Health & Safety (Public)-  

PPE 

Guests will be required to wear standard CDC approved cloth face masks that cover both nose and mouth 
when entering the business or attraction.  For those guests unable to wear a cloth face covering due to 
pre-existing conditions, accommodations will be made based on each location’s policies and procedures.    

Display health and hygiene reminders throughout the facility including the proper way to wear, handle 
and dispose of PPE.  

Hand sanitizer stations will be placed throughout the facility (may vary) but will always be located at 
entrance and exits.  

Touchless experience 

Consider facility upgrades that would allow touch-free interactions with faucets, toilets, doors, elevators. 

Implement contactless transactions utilizing platforms such as Apple Pay, Android Pay, Paypal, Venmo, 
etc. Implement where possible advance ticket purchases and install plexiglass at point of sale for walk-up 
sales for guests. 

Decrease points of human contact for interactive exhibits. Options include: Temporary closure of 
interactive exhibits or decreasing points of human contact at touch screen interactives with replaceable 
wraps, gloves or looping video where appropriate 

Food & Beverage  

Where food preparation and offerings are available to follow all CDC and government guidelines. New 
social distancing recommendations will be followed where consumption is typical. 

Crowd Management 

Minimize contacts at all points of concession/retail, parking, doors, queuing, admission/ticketing. 

Install plexiglass and maintain cleaning standards to continue to offer walk-up point of sale for those 
guests who may not have access to procure access in advance. 

Admission numbers will be limited to approved guidelines, rather based on a percentage of fire marshal 
limitations, or a mathematical equation of the number of people per sq feet of space. 

Guests will be advised to practice social distancing by standing at least six feet away from other groups of 
people. (Ie:standing in lines, using elevators or moving around the facility). 

Appropriate signage will be placed within the facility to encourage distancing, including but not limited to, 
floor markers, suggested routes throughout the facility, queuing suggestions, and transactional counters.  
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One-way traffic patterns will be instituted whenever possible to mitigate interaction when feasible. 
Signage and/or directional floor arrows will be utilized.  

Health & Safety (Staff/Volunteers) -  

PPE 

All staff members are required to wear standard CDC approved cloth face masks that cover both nose and 
mouth.  Face covering must be in place before entering the workplace. In the event an employee cannot 
wear a cloth face mask due to pre-existing conditions, other arrangements will be made for appropriate 
protection.  

Standard CDC approved cloth face masks that cover both nose and mouth will be provided by employers 
to ensure each employee has the equipment necessary to maintain a healthy workplace. 

Ample breaks for hand washing will be scheduled based on workplace needs and procedures.  Hand 
sanitizer will be available to employees at all times. 

Gloves will be provided for those positions that may require or benefit from the use of them.  

Acrylic barriers will be placed at checkout counters to provide extra protection as needed between staff 
and guests.  

Sanitation Practices 

All employees will be required to thoroughly wash their hands for no less than 20 seconds with soap and 
water before their shift begins and continue to do so routinely throughout the day based on workplace 
schedule and guidelines. 

Abundant hand sanitizers will be placed throughout each facility for use by employees and guests.  

Rigorous deep cleaning and sanitizing of the entire space before each day begins.  

Frequent disinfection of high-touch surfaces such as door handles, restrooms, break areas, and counters.  
Document and retain checklists for routine disinfection practices.  

Set staffing levels for custodial and sanitation teams to ensure cleaning and disinfecting processes are 
completed as scheduled based on workplace guidelines and specific needs.   

Training and Labor 

Ensure team members are stationed no less than six feet apart to ensure social distancing between co-
workers.  

Additional team members scheduled, and duties adjusted to implement and execute sanitation processes 
based on individual workplace needs.  

Ongoing, daily communication of updated guidelines from the CDC and government to ensure health, 
safety, and cleaning practices are up to date and adjust quickly.   
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Allow for ample time off for employees who are ill, based on workplace policies and guidelines to slow the 
spread of illness.   

Ongoing oversight, feedback, and accountability to ensure all employees are adhering to protocols as it 
relates to the health and safety of guests and team members. 

Create and implement document retention policies relating to weekly and daily schedules to ensure the 
ability to contact trace should an employee become ill.   

Policies & Procedures 

Employees should self screen before reporting for duty or staff members should receive a temperature 
and symptoms check before the start of their shift onsite. Reporting for duty assumes you have met all 
safety requirements. 

Attendance policies will be adjusted based on workplace needs and requirements to ensure ill employees 
have ample time to recover from illness before returning to the workplace.  

All team members will be required to wash their hands thoroughly with soap and water for no less than 
20 seconds before the start of their shift and continue to do so as scheduled by workplace leadership.  

Adjust operations and daily assignments of workers to ensure the ability to social distance.  

Schedule breaks and lunches on a rotating basis to keep social distance in break areas and employee 
restrooms.  

All team members should sanitize their work area on a scheduled basis to cover workplace needs and 
guidelines.  This includes but is not limited to any and all high touch surfaces such as door handles, 
counters, and credit card scanners. 

Signage will be posted throughout each facility reminding employees and guests of specific policies and 
guidelines for each workplace.  This includes universal signage from the CDC and relevant state 
government mandates.   

Increased staffing needs (data capture, sanitation) 

Additional team members will be scheduled and/or assigned tasks aimed at enforcing the proper use of 
PPE by employees and guests, social distancing, and cleaning/sanitizing measures.  

Managers will be responsible for retaining data on daily schedules and interactions between employees to 
inform any contact tracing needed in the case of an infection in the workplace.   

Staff point and internal controls 

Designate a “healthy at work” officer who is responsible for monitoring and enforcing policies on each 
shift and answering any questions or concerns regarding COVID-19. All team members will be given the 
officer’s contact information.  

Food & Beverage  
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Water fountain use will be prohibited. Businesses to provide alternative water sources for employees ex) 
disposable water bottles 

All dishes, cups, and silverware in the break room must be disposable. 

No shared food, drinks, or condiments. 

Breakroom tables will only have one chair to promote social distancing. 

Social distancing guidelines must be followed when team members are eating lunch and taking breaks.   

Program Delivery -  

Virtual and digital programming 

If programs can be easily transferred to the digital platform without diminishing the experience or 
content, attractions are encouraged to add this option to their programming for visitors who are not 
comfortable attending in person.  

Adjust pricing for digital programming, especially if other items (food, liquor, etc.) were originally 
included. 

Structure and layout onsite 

Common areas: 

Consider closing/roping off areas that are too small and would prohibit social distancing.  

If multiple spaces are available, consider using the larger space to hold all programs that would provide 
the distance required between visitors.  

If possible utilize outdoor spaces for programs that would provide distance between visitors.  

Hold the same event on multiple days/times to accommodate smaller crowds. 

One-way traffic for attractions offering tours with another staff person disinfecting high touch surfaces 
after tour groups leave.  

Consider using single-use supplies for activities, crafts and games to avoid cross-contamination. 

Aisle spaces for tradeshows/spacing considerations for foot traffic amongst exhibits 

Consider one-way foot traffic for exhibition viewing and tradeshow interactions with directional signage 
on the floors.  

Eliminate hands-on interactions if single-use supplies cannot be provided or only utilize demonstrations 
by staff (no touch by the public). 

Create grab bags during trade shows to eliminate visitors touching multiple items on the table.  

F&B locations: 
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Have all team members practice safe food handling and have a health department-certified manager 
present when food/beverage is being offered. 

All staff handling food/beverage are to wear gloves and CDC approved cloth face masks that cover both 
nose and mouth during food prep/handling. 

 
 All staff will pass a health check or complete a health survey before prior to each shift.  

 

Hand sanitizer or hand washing stations will be available to all employees.  

Clean and sanitize kitchen areas and surfaces regularly.  

 

Clean and sanitize each dining area after every use.  

 

Attractions should consider recommending a plated meal service to clients in order to lessen the amount 
of contact with guests and service ware on the floor.  

Communication & Education  

Communicate clearly and frequently 

Be prepared to provide timely updates as necessary and inform internal and external stakeholders where 
they can go for additional information or with questions. 

Communicate proactively with both staff and the public about your plans and the protocols in place for 
their health and safety.  

Provide thorough education and training materials for employees and the public. 

Display visible signage and other indicators, such as floor decals and tape lines, to explain and enforce 
your policies on physical distancing, hand washing, and other health and safety requirements and 
recommendations. 

Share with the public your cleaning and hygiene protocols and steps you are taking to ensure their 
safety—both on your website and throughout your attraction(e.g. main entrance, gallery entrances, and 
bathrooms). 

Use consistent language across platforms. 

Reinforce widespread safety precautions are in place by distributing information via the following:  

● Web sites 
● Press releases 
● Social Media and other digital communique  
● EBlasts 
● Posters, signage, and other print material 
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● Verbally 

Use Community Resources to Disseminate Information 

Post information about re-opening dates on community calendars. 

 Share best practices for the health and safety of staff and visitors with the local media.  

Industry Resources 

● International Association of Amusement Parks and Attractions - IAAPA 
● https://www.iaapa.org/news/covid-19-resource-page 
● American Bus Association 
● White Hutchinson Blog 
● ACCT - Association of Challenge Course Technology 
● American Alliance of Museums 
● Louisville Tourism 
● GLI 
● American Alliance of Museums 
● Association of Science and Technology Centers - Kentucky Science Center 
● Directors of Historic Houses & Museums - Conrad House 
● Guest Relations Association 
● International Association of Amusement Parks and Attractions 
● Passenger Vessel Association - Belle of Louisville 
● Southeastern Museum Conferences 
● US Coast Guard - Belle of Louisville 
● Various Industry-related Webinars and Zoom meetings 
● Healthy at Work- Team Kentucky 

 
https://govstatus.egov.com/kycovid19 
https://govstatus.egov.com/ky-healthy-at-work 
https://louisvilleky.gov/government/louisville-covid-19-resource-center 
https://www.cdc.gov/coronavirus/2019-ncov/index.html 
https://iaapa.org/sites/default/files/2020-05/IAAPA_COVID-19_ReopeningGuidance_final.pdf 
https://www.osha.gov/SLTC/covid-19/standards.html 
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-
19?utm_campaign=FoodCOVID_04052020&utm_medium=email&utm_source=Eloqua 
https://govstatus.egov.com/kycovid19 
https://www.servsafe.com/Landing-Pages/Free-Courses 
https://kybourbon.com/newsmedia/ 
https://www.greaterlouisville.com/ 
 https://disneyparks.disney.go.com/blog/2020/05/a-message-about-disney-parks-from-chief-medical-officer-dr-
pamela-hymel/ 
https://corporate.target.com/about/purpose-history/our-commitments/target-coronavirus-hub 
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