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HEALTH AND HYGIENE MANAGEMENT PLAN 

 

 

Introduction   
 

The Gold Coast Convention and Exhibition Centre COVID Safe Health & Hygiene Management Plan 

has been prepared in response to the COVID-19 pandemic and is consistent with guidance provided 

by the Australian health and safety authorities. 

The Gold Coast Convention and Exhibition Centre (GCCEC) will re-open facilities with enhanced 

control and management processes, that are applied under the Public Health (COVID-19 

Restrictions on Gathering and Movement) Order 2020.    

The safety and wellbeing of our guests, team members, partners and community are our top 

priority at the Centre. This plan outlines the implementation of initiatives that minimise risks 

relating to COVID-19. Measures include physical distancing, heightened cleaning and hygiene, 

training, and compliance. 

A dedicated COVID-19 task force will focus on the continuous improvement of this plan including 

the effectiveness of control measures and transition from one stage of control to another. This will 

involve the sharing of information, best practice and experience both within the organisation and 

across industry.  

We will continue to monitor developments at government and community level, with a focus on 

any policy changes that relate to our protocols and procedures, and changes to this plan may be 

made accordingly. 
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GCCEC Initiatives and Measures 

 

Physical Distancing  

 
GCCEC’s physical distancing control measures action the current regulation of a minimum 1.5 
metres physical distance between persons and an allowance of 4 square metres of space for each 
person.  

General Venue 

• Restricted access to the Centre 

o no access to public 

o crowd control – calculated maximum numbers of people per area 

• Physical signage, digital screens, and decals to: 

o outline minimum physical distancing in queues, elevators, lobbies and common areas 

o discourage handshaking and other physical greetings 

o encourage download of COVIDSafe app 

• Markers and directional signage in all areas 

 

Back of House 

• A revised maximum capacity for all common areas 

• Dedicated team member meal facilities, providing alternate areas for team member meal 

consumption and reconfiguration of tables and furniture  

• Installation of signage and floor decals to outline minimum physical distancing in team member  

canteen queues 

• Proactive security and enforcement of physical distancing  

 

Food & Beverage 

• A revised maximum occupation capacity within kitchens and food preparation areas restricting 

access as per guidelines 

• Elimination of guest food handling  

• Reconfiguration of venue tables, seating and other furniture to ensure minimum distancing 

• Installation of floor decals to outline minimum physical distancing in queues 

 

Payment Services 

• Implementation of cashless transactions – café, carpark, food outlets and reception 

• Installation of floor decals and stanchions to ensure minimum physical distancing in queues 

 

Deliveries, Contractors and Loading Docks 

• Implementation of non-contact delivery and servicing where possible 

• All deliveries via loading dock (none at front entrance) 

• Signage to reinforce physical distancing 

• Registration of all visitors 
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Administration and Reception Areas 

• Floor decals and signage will be in place to identify 1.5 metres distancing requirements at 

queue areas (e.g. photocopiers, shared kitchen facilities)  

• A revised maximum occupation capacity will be implemented for all meeting rooms 

• Teamwork times will be staggered where appropriate 

 

Hygiene 

 
GCCEC has implemented extensive hygiene measures and facilities throughout the building to help 

protect guests and team members at the Centre. Team members are always required to practice 

good hygiene and those who are unwell are required to stay home.  

  
Hand Sanitiser* 

• Contactless alcohol-based hand sanitiser dispensers at entry and exit points and throughout 

the Centre 

• Automatic alcohol-based hand sanitiser in each meeting room and bathrooms 

• Availability of alcohol-based hand sanitiser in all work areas 

*Contingent on stock availability 

 

Handwashing  

• Handwashing facilities throughout Centre with running water, liquid soap and paper towels 

• Scheduled replenishment of handwash and paper towel supplies* in all bathrooms  

• Detailed guest and team member communication to outline and encourage good personal 

hygiene. This includes: 

o regular and thorough handwashing with soap and water, or an alcohol-based hand 

sanitiser for 20-30 seconds 

o covering nose and mouth when coughing and sneezing with a tissue or a flexed elbow 

and handwashing afterwards 

o avoiding close contact with anyone with cold or flu-like symptoms 

o avoiding touching face, eyes, nose and mouth 

• Discouraging handshaking and physical greetings  

*Contingent on stock availability 

 

Personal Protective Equipment * 

• Face masks are available (subject to stock availability)  

• Under a risk-based assessment and in consideration of the inherent requirements of a team 

member’s role: 

o The wearing of specified personal protective equipment (PPE) will be a mandatory 

requirement for ‘at risk’ roles such as Incident Responders, Rapid Response Cleaners 

o Advanced personal protective equipment will be available as part of existing first aid 

equipment and any pre-defined isolation facilities.  

*Contingent on stock availability 
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Cleaning and Disinfecting 

 
GCCEC has always adhered to stringent cleaning measures and uses cleaning/disinfecting products 
and protocols that exceed regulations. These measures are effective in ensuring a clean and 
sanitised environment for team members and guests.  

 

Routine Cleaning 

 

Delegate, Guest and Team Areas 
• Cleaning of all areas to be to be increased, controlled and audited 

• High touch surfaces (e.g. door handles, point of sale devices, counters, kiosks, trolleys, 

elevators – interior and exterior call buttons, handrails on stairs and escalators, tabletops, light 

switches, toilets, taps, touch screens, service and reception desks, ATM buttons) will be 

cleaned and disinfected on a regular basis in public and communal areas 

• High touch surfaces in and around service desks and points of sale (e.g. café, carparks) will be 

cleaned and disinfected  

• Shared equipment will be cleaned at regular scheduled intervals 

 

Food and Beverage 
We take food safety very seriously and have several procedures in place to ensure our food is of 

the highest safety standard.  Our food safety program involves stringent monitoring of our 

products at every stage of production and service.   

• Frequently touched surfaces (e.g. door handles, fridge and oven doors, trolleys, counters, 

tabletops, taps, appliances and kitchen equipment) will be cleaned and disinfected between 

every task 

• Non disposable crockery/glassware/cutlery to be washed using commercial grade washers 

• Additional hand sanitiser stations within each food prep area along with food safety 

supervisors 

• Surfaces used by guests will be cleaned between guests 

• Reinforcement of good hygiene 

 

Departmental Cleaning 

• Cleaning materials, personal protective equipment and instructions will be provided to 

various departments to enable their own departmental cleaning and disinfection of 

frequently touched surfaces.  

 

 

Rapid Response Cleaning  

• A rapid response cleaning and disinfection capability will be available if a person who is 

either suspected or confirmed to have COVID-19 has been on the premises. This response 

will be outlined in a dedicated incident management procedure which includes strict 

response times and processes to decontaminate a subject area. 
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Incident Management 

 
Where GCCEC reasonably suspects a person is on the Centre with COVID-19, it will take all 

practicable steps to: 

 

• Isolate the person and provide personal protective equipment 

• Refer the person to relevant medical care and facilitate their safe departure from the Centre 

• Clean and disinfect areas where that person and any close contacts have been 

• Identify anyone the person has had close contact with 

• Follow the instruction of any public health official including notifying any close contacts and 

cooperating with investigations 

 

Where GCCEC reasonably suspects a person with COVID-19 was recently on the Centre, it will 

take all reasonably practicable steps to: 

 

• GCCEC security team will be notified and follow internal process 

• Clean and disinfect areas where that person and any close contacts have been 

• Follow the instruction of Queensland public health official including notifying any close 

contacts and cooperating with investigations. 

 

Team Training 

 
A vast range of mediums will be utilised to communicate relevant and up to date COVID-19 

related information with all GCCEC team members.  Communication and training will provide: 

 

• Up-to-date public health advice and applicable regulations associated with COVID-19 

• Requirement for team members to stay home if they are unwell. This will include information 

from public health authorities, action to be taken if they are displaying symptoms of COVID-19 

• A mandatory acknowledgement outlining obligations on team members to notify GCCEC: 

o If they are experiencing symptoms of COVID-19 

o If they have been, or have potentially been, exposed to a person who has been 

diagnosed with COVID-19 or is suspected to have COVID-19 (even if the person who is 

suspected to have COVID-19 has not yet been tested), or 

o If they have undertaken, or are planning to undertake, any travel 

• Communication outlining good personal hygiene and handwashing instructions and guidelines 

(e.g. posters, noticeboards, Internal Communications, email) 

• Centre signage, digital screens and floor decals outlining minimum physical distancing to 

minimise queues elevators, lobbies, work areas (e.g. Entry points, workstations, canteen 

queues, photocopiers, shared kitchen facilities)  

• Active promotion of the COVIDSafe app to team members  
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Enforcement & Compliance 

 
A combination of regular monitoring activities including CCTV, dedicated COVID-19 security, floor 
managers, general departmental staff and managerial oversight will be in place to monitor and 
enforce compliance with this plan. These will include: 
 

• Engaging with team members and guests to encourage responsible attitudes and practices in 

relation to these requirements 

• Enforcement of appropriate conduct and behaviour as it relates to physical distancing, good 

personal hygiene and other requirements set out in this plan through proactive security 

patrolling and inspections 

• Periodic audits of equipment and resources including signage, floor decals and revised entry 

layouts to ensure compliance with this plan 

 

 

For more information: 

https://www.covid19.qld.gov.au/ 

https://www.australia.gov.au/ 

https://www.health.gov.au/ 
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