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With COVID-19, our world is evolving rapidly, but the need to live in harmony with our 
environment has not changed. As we face a global pandemic, we are seeing the rollback 

and reversal of environmental progress. Articles outlining an increase in demand for 
plastic ( ) and lobbying from the plastic industry have become 

concerning ( ). Maintaining the health and safety of your 
associates and guests needs to remain the primary priority, but throughout this guide you 

will find sustainable solutions that address the needs presented by COVID-19. 
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Live Events + Professional Sports

TOS COVID-19 Reopening Guidelines: 


*The latest update of this edition was made on November 12th, 2020. 

Prioritizing health and safety doesn’t need to 
come at a cost to the environment 

Created in consultation with a coalition of public health experts and industry leaders 
with a compilation of existing research and resources from public health authorities, 
food safety experts, governments, research institutes and leading organizations, this 
resource is an addition to Oceanic Global’s broader COVID-19 Plastic-Free Reopening 

Guidelines. This resource focuses on best practices to achieve both hygiene and 
sustainability for live events and the professional sports industry globally by 

eliminating unnecessary single-use plastics and improving waste management. 

The Oceanic Standard (TOS) is a set of free, research-backed industry guides for 
adopting sustainable practices that meet both business and environmental 
needs, developed in partnership with Oceanic Global’s board of scientific advisors. 
  
TOS provides businesses with tools to eliminate single-use plastics from their 
operations and to implement responsible waste management practices. It 
connects businesses directly to TOS-approved sustainable vendors for 
cost-effective alternatives to products that threaten our planet, and offers buying 
deals wherever possible. 

t H E  O C E A N I C  S T A N D A R D



T O S  S A M P L E  P A R T N E R S

https://www.businesswire.com/news/home/20200507005569/en/2020-Plastics-Industry---COVID-19-Pandemic-Changed
https://www.politico.com/states/f/?id=00000171-0d87-d270-a773-6fdfcc4d0000
https://oceanic.global/oceanic-standard/
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Tips on using this guide:  

•  All  additional resources are hyperlinked and indicated with an “     ”  icon

• All  vendors are hyperlinked and indicated with an “     ”  icon.

1. the truth

2. Foodservice Operational Recommendations

3. Additional Partner Resources + Guidance

COVID-19 Fact Sheet


COVID-19 Regulation Database


COVID-19 Plastic-Free Reopening Guidelines

STEP1: Procurement 


      • Bar & Venue-Managed Items   


      • F+B Vendors / Concessions


STEP 2: Optimizing Waste Management 


STEP 3: Guest Experience & Fan Engagement Communication



index

TOS: Covid-19 Reopening Guidelines

CONTRIBUTING PARTNERS

https://oceanic.global/theoceanicstandard/
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This guide was compiled with the support of over 50 contributors, some include: 

Special  thank  you  to:  


Arax-Rae Van Buren,  Letter  Grade Consult ing,  SUpR ,  Herve Houdre,  E l la Horn,  and Rachel  Gates 

https://oceanic.global/oceanic-standard/
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TOS: Covid-19 Reopening Guidelines

1. the truth

Oceanic Global has compiled a l iterature review of the most recent knowledge from leading 
global authorities, research institutes, and experts.  We share the latest available information 
about COVID-19 to inform best operational practices that promote both human and 
environmental health. 

https://oceanic.global/theoceanicstandard/

Information about COVID-19 is highly variable and still  being discovered. 

Oceanic Global COVID-19 Fact Sheet

 Oceanic Global COVID-19 Regulation Database

Oceanic Global COVID-19 Plastic-Free Reopening Guidelines


• 
•
•  

•  Staff Safety & PPE

• Material Sourcing

• Cleaning Protocols

• Guest Experience Touchpoints

• Waste Management: Food Donation |  Composting |  Recycling


Sourcing Journal

• 57% adults globally want businesses to focus on sustainabil ity and the 
environment more in 2021 ( ) .  

Morgan Stanley

• Companies abiding by social or environmental standards showed higher 
operational performance ( ) .

• Millennials and Gen Z are will ing to pay more for sustainable products 
and services. 

P lease see our existing resources below, which contain information about how the virus 
spreads, how governments around the world have responded, and how reusables are often 
the safest option.  

Even in the face of a global recession and pandemic, consumer demand for businesses to 
demonstrate sustainable practices and planetary stewardship has only increased. People 
want to support businesses that embody their beliefs and are wil l ing to pay more.

https://oceanic.global/theoceanicstandard/
https://oceanic.global/wp-content/uploads/2020/07/OG-COVID-Fact-Sheet.pdf
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-FACT-SHEET-UPDATED-3.pdf
https://oceanic.global/wp-content/uploads/2020/09/OG-COVID-Global-Regulations-0901.pdf
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-Updated.pdf
https://sourcingjournal.com/topics/sustainability/brandwatch-brand-purpose-consumers-sustainability-profits-coronavirus-225927/
https://www.morganstanley.com/access/why-sustainable-companies-can-outperform
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D o r e m a l e n  e t  a l . ,  2 0 2 0 ,  C a r r a t u r o  e t  a l . ,  2 0 2 0 ,  C h i n  e t  a l . ,  2 0 2 0

According to recent studies, COVID-19 can l ive on plastic for up to 3-7 days 

( )!  This is a longer estimate than 
the data suggest for paper, cardboard, glass and ceramic.

How long does COVID-19 live on various surfaces? 


https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

What will prevent the spread of COVID-19? 

C h i n  e t  a l . ,  2 0 2 0

• Coronaviruses can be effectively inactivated on a surface within 1 minute, 

  with the use of standard disinfectant procedures. ( )

P e n n  S t a t e ,  J u n e  2 0 2 0• UV radiation treatments deactivate coronaviruses ( ) .

K a m p f  e t  a l . ,  2 0 2 0

Food-contact approved disinfectants containing 62-71%  ethanol ,  0 .5%  hydrogen perox ide 
or 0 . 1%  sodium hypochlorite have been shown to work  ( ) .

“Based on the best available science and guidance from public health professionals,   
it  is  c lear that reusab le systems  can be used  safely  by  employ ing  bas ic  hyg iene.”

Some key  highlights  inc lude:

CDC•  The  states that transmission of COVID-19 from surface contact   
   has  never been documented .  

statement•  A  signed by over 125  virologists,  epidemiologists,  and health experts 

   from 18  different countries endorses that reusables are safe.

WHO Guidance for Food  Businesses WHO Guidance for the Accommodation Sector•   &   

   makes no recommendation to use disposable items other than cleaning products. 

How does COVID-19 spread? Are reusables safe? 

HERE HERE
HERE HERE HERE

     Additional information on the safety of reusables  (So u r c e :  S i e r r a  C l u b ) ,   
(So u r c e :  U p s t r e a m ),   (So u r c e :  Su r f r i d e r ) ,   (So u r c e :  Po s t -La n d f i l l  A c t i o n  Ne t w o rk) ,  and  

(So u r c e :  Gr i s t ) .  

https://oceanic.global/oceanic-standard/
https://doi.org/10.1016/S2666-5247(20)30003-3
https://www.sciencedaily.com/releases/2020/06/200601194140.htm
https://doi.org/10.1016/j.jhin.2020.01.022
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-disinfection.html
https://storage.googleapis.com/planet4-philippines-stateless/2020/06/8443b74f-health-expert-statement-reusables-safety.pdf
https://apps.who.int/iris/bitstream/handle/10665/331705/WHO-2019-nCoV-Food_Safety-2020.1-eng.pdf
https://apps.who.int/iris/bitstream/handle/10665/331937/WHO-2019-nCoV-Hotels-2020.2-eng.pdf
https://content.sierraclub.org/grassrootsnetwork/team-news/2020/07/defending-waste-prevention-reuse-during-covid-19-pendemic
https://uploads-ssl.webflow.com/5d696bc69fa6c2515873360a/5ec27e9c3a74a3a03380d5ab_Covid%20Fact%20Sheet_5.15.20.pdf
https://www.surfrider.org/coastal-blog/entry/how-to-reopen-restaurants-while-safely-using-reusables
https://content.sierraclub.org/grassrootsnetwork/team-news/2020/07/defending-waste-prevention-reuse-during-covid-19-pendemic
https://grist.org/climate/its-official-reusables-are-safe-during-covid-19/
https://www.thelancet.com/journals/lanmic/article/PIIS2666-5247(20)30003-3/fulltext
https://www.nejm.org/doi/full/10.1056/NEJMc2004973
https://www.sciencedirect.com/science/article/pii/S0269749120325392?via%3Dihub
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2. Foodservice Operational Recommendations

COVID-19 
Plastic-Free Reopening Guidelines

Below are a set of recommended operational practices for foodservice in l ive events and the 
professional sports industry that wil l  provide sustainable solutions for the new industry 
standard as businesses reopen from the COVID-19 pandemic. Please refer to 

 for Staff Safety & PPE, Material Sourcing, Cleaning 
Protocols,  additional Guest Experience Touchpoints and Waste Management details on Food 
Donation, Composting and Recycling. 

Bar and Venue-Managed Items

STEP 1: Material sourcing

Reusables are still  the best and safest options across the board if paired with 
proper hygiene and disinfection protocols. We have identified the following items as 
some of the most challenging items to procure safely and sustainably and have 
worked with TOS vendors to offer the below suggestions. 

https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-Updated.pdf
https://oceanic.global/wp-content/uploads/2020/08/OG-COVID-Updated.pdf
https://oceanic.global/oceanic-standard/
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TOS:  Covid-19 Reopening Guidelines

Cups:
Single-use plastic cups (especially ‘cold’ cups) pose the greatest challenge to achieving 
plastic-free operations, especially now with additional considerations to prevent the 
spread of COVID-19. Reusable cups are a solution, and precautions need to be in place 
for this to be a successful initiative, particularly in large-scale settings.

• Implement best practices to sanitize reusable containers 
alongside contactless drop-off systems. 

• Work with a professional reusable cup company that wil l  manage the collection and 
washing logistics to ensure that cups meet high standards of hygiene. The below 
vendors offer a new cup with every beverage to eliminate the risk from refilling cups. 

Greenwashing Guide

• In the case that reusables are not possible based on local regulations or company 
policy, we recommend disposable options that are compatible with local waste 
management infrastructure. Consult our  for additional clarity.  
Recommended options can range from materials such as aluminum, palm leaf,  wood, 
bamboo, paper, agricultural waste, and other fiber depending on available waste 
management infrastructure. 

•  This can be as simple as having a bin with signage so guests can return cups 

without having to place them on the bar or hand them over the counter.  

 (US) has an aluminum cup solution.  Aluminum is nearly infinitely and 100% 

recyclable and recycling infrastructure for aluminum is widely available globally 

because there is a high value for the material .  Their  cups are also reusable and 

can be treated as such.  


 (US) offers a pinewood solution.


 (UK) provides single-use cups that dissolve in water.  

Ball

Katom

Solublue

 in New Zealand released  for 

contactless drop-off and pouring.  

UseYourOwn (UYO) videos on best practices

Global 
Reusables at Events Hygiene Pro ject
The Sustainable Events Al l iance has a working group focused on a 

 spearheaded by BetterCup (Austral ia) to 
develop a global reusable hygiene standard.

Recommended reusable cup vendors include:

(US)  

 (US)                                         (US)                                               (UK)  


 (Austral ia)                      (UK)                                         (Germany) 


(Canada                               (US)                                           (G lobal)


(UK)         (US)


 (US)                                   (US)                                              (Austral ia)   

r .Cup CupZero Green Goblet

BetterCup Dream Zero Festival  Cup

Cupko EnviroCup B-A l ternative

Bottless                                 Stack-Cup                                               Meu Copo Ecu

SAVRCup Ecoverre WISE

 (G lobal)  is  test ing the cleaning capabi l i ty  of  standard dishwashers ,  and bui lding their  
own custom washing system at a higher standard.  
Globelet

https://oceanic.global/oceanic-standard/
https://oceanic.global/greenwashing/
https://www.ball.com/na/solutions/markets-capabilities/capabilities/aluminum-cups
https://www.katom.com/229-BAMDCP1.html?gclid=EAIaIQobChMIicT1_-fM6gIVmIzICh1-ZgSuEAYYBSABEgL5y_D_BwE
https://solublue.com/
https://www.youtube.com/channel/UCoqepqlQQDRZqzUOpbKyHUQ/featured
https://thrive.sustainable-event-alliance.org/global-reusables-at-events-hygiene-standard/
https://thrive.sustainable-event-alliance.org/global-reusables-at-events-hygiene-standard/
https://rcup.com/
https://www.cupzero.com/
https://www.green-goblet.com/
https://www.bettercup.com.au/whatdowedo
https://dreamzero.ca/
http://www.festivalcup.co.uk/
https://cupko.ca/
https://www.enviro-cup.co.uk/
https://www.b-alternative.com/
https://www.bottless.hk/index.php/loop/
https://greencaffeen.com.au/
https://www.stack-cup.com/
https://www.meucopoeco.com.br/site/
https://www.savrcup.com/
https://www.ecoverre.com/public/
https://itsinyourhands.com.au/
https://globelet.com/
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TOS:  Covid-19 Reopening Guidelines

Bottles
Single-use plastic water bottles are another major hurdle to achieving plastic-free 
operations, also considering the reliance on this revenue stream. The reusable options 
below are sti l l  highly feasible and should be considered. 

• Provide filtered water or refill  stations. 

•  Work with a professional reusable water bottle system company that wil l  
manage the logistics and washing.  

Greenwashing Guide

• In the case that reusables are not possible based on local regulations or company 
policy, please choose disposable options that are compatible with local waste 
management infrastructure. Consult our  for additional clarity.  

•  I f  guests are asking to refi l l  water bottles at the bar,  have bartenders offer the 

guest water in a reusable glass that the guest can use to f i l l  their  bottle.  That cup 

would then be considered dirty .  

 (Global) in partnership with the  offers water 

f i l tration and refi l l  stations for venues and l ive events.  

WET Global Water Smart Foundation

 (Global redesigned their system to be contactless with 

sensor taps and sneeze guards. Sensors turn off water f low if  bottles comes close 

to the faucet.   for demonstration.

Event Water Solutions

See Video

 (US)  introduced foot pedals for touch-free f i l l ing and soft-touch buttons 

are easy to sanit ize ,  al l  components are medical-grade.  for 

demonstration.

Flowater

See Video

 (Canada) is developing  to be 

touchless,  including hand washing service as complement to water refi l l .

O ’Land Fil l  &  Wash Stations new water stations

 (Global) has contactless refi l l  stations.  Elkay

 (HK)  - provides a user-pay system for water refi l ls .  


 (Global) - also offers a reusable bottle system.  

Bottless

Globelet

 (US &  UK)  -  ‘OCEAN IC ’  code for  discount


 (US) -  ‘OCEAN IC ’  code for  discount


 (Spain) -  ‘OCEAN IC ’  code for  discount


 (UK)

Ugly Drinks

Open Water

Agua NEA

L ife Water

 (US)  


 (Austral ia)


 (Austral ia)


 (US)

L iquid Death

En joy Water

Wallaby Water

Ever &  Ever

 (US) has touchless dispensers for beverages as well  as 

condiments and hand sanit izer.  

Sestra Systems

 (US)  now offer touchless technology with motion sensors or foot taps.   US Pure Water

https://oceanic.global/oceanic-standard/
https://oceanic.global/greenwashing/
https://wet-global.com/
https://www.watersmartfoundation.com/
https://www.bottless.hk/index.php/flow/
https://globelet.com/
https://uglydrinks.com/
https://drinkopenwater.com/
https://www.aguanea.com/
https://www.life-water.co.uk/
https://liquiddeath.com/
https://www.enjoywater.com.au/
https://www.wallabywater.com.au/
https://drinkeverandever.com/
https://www.uspw.net/touch-less-water-bars.html
http://www.eventwatersolutions.com/
https://drive.google.com/file/d/1Hno-4e0M76jhB2QyRsY0XOpeHXlInCzG/view
https://www.drinkflowater.com/
https://www.drinkflowater.com/
https://www.thegreenstop.co/
https://drive.google.com/file/d/1cslJIFHOHBn83ZLbktd5T8hLSyUdvqA9/view
https://www.elkay.com/us/en/drinking-water.html
https://www.sestrasystems.com/touchless/
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TOS:  Covid-19 Reopening Guidelines

Dishware
Depending on venue operations, this may or may not be relevant. In the case that the 
venue/event is providing and managing dishware for a catered event or other,  opt for 
reusables where possible. 

C a r r a t u r o  e t  a l . ,  2 0 2 0 Switzerland
Germany

• For venues: invest in dishwashing and storage infrastructure on-site. Recent 
studies have shown that coronaviruses are susceptible to traditional heat 
treatments, such as cooking at 158°F / 70°C ( ) .   
and  include guidance to maintain dishwashers at a minimum of 60°C.

• Rent reusable dishware from local suppliers.  This market is new but 
growing, explore what is available near you.

Greenwashing Guide

COVID-19 Plastic-Free 
Reopening Guidelines for Restaurants + Hotels

• In the case that reusables are not possible based on local regulations or company 
policy, please choose disposab le options that are compatib le with local waste 
management infrastructure. Consult our  for additional clarity.  
Recommendations range from materials such as aluminum, palm leaf,  wood, bamboo, 
paper, agricultural waste, and other fiber depending on available waste management 
infrastructure. See sample recommended vendors in 

 in addition to a few featured below.  

 (HK)


 (HK)


 (US)

We Use

ECC

Keko Box

 ( Indonesia)


 (US)


 (US)


 (G lobal)


 (UK)


 (UK)

Avani

Better Earth

Restaurantware

World Centric

Greenman Packaging

B iofutura

 (Spain)


 ( Italy)


 (Barbados)


 (Austral ia)


 ( India)


 (G lobal)

Pack  n  Wood

Palucart

Simplex  Trading

B ioPak

Ecoware

Simply Solub le

https://oceanic.global/oceanic-standard/
https://doi.org/10.1016/j.envpol.2020.115010
https://lenews.ch/wp-content/uploads/2020/05/plan-de-protection-c_auration-052020.pdf
https://www.baden-wuerttemberg.de/de/service/aktuelle-infos-zu-corona/verordnung-gastronomie/
https://oceanic.global/greenwashing/
https://oceanic.global/wp-content/uploads/2020/07/Oceanic-Global-COVID-19-Reopening-UPDATED-Guidelines.pdf
https://oceanic.global/wp-content/uploads/2020/07/Oceanic-Global-COVID-19-Reopening-UPDATED-Guidelines.pdf
https://en.weuse.hk/
https://www.ecc.org.hk/english/publicity/tableware_lending_programme.html
https://www.kekobox.com/
https://www.avanieco.com/products/
https://becompostable.com/
https://www.restaurantware.com/
https://store.worldcentric.com/store/take-out-containers
https://www.greenmanpackaging.com/collections
https://www.biofutura.com/en/homepage
https://www.packnwood.es/5-platos-desechables
https://www.palucart.it/blog/22_il-monouso-biodegradabile-e-compostabile-lo-trovi-sul-sito-palucart.xhtml
https://simplextrading.net/products/eco-friendly-products
http://www.biopakshopau.com/product-category/Paper-Board-Boxes-and-Trays
https://unreasonablegroup.com/companies/ecoware/
https://www.simply-soluble.com/
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TOS:  Covid-19 Reopening Guidelines

Straws
There are many questions regarding whether straws are required to be individually 
wrapped according to COVID-19 guidelines. However, in our research, we have come 
across no regulations that require this.  Regardless, there are many sustainable 
alternatives to single-use plastic straws as outlined below. 

• As a first choice, opt to sell  reusable straws and encourage your customers to 
bring their own to use.

• Reduce the number of straws you provide by only offering them upon 
request.  This wil l  save money while reducing your plastic footprint.  

•  If  disposable straws are required, sample vendors for approved sustainable 
alternatives include:

 (US) - ‘OCEANIC’  code for 50% discount


 (Global) - higher quality bamboo product for specialty drinks or for 

lounge/suite use.


 (US) - ‘OCEANIC’  code for discount


 (Spain) - ‘OCEANIC’  code for discount


 (US & Canada) - ‘OCEANIC’  code for 10% discount or 

wholesale options


 (US) - ‘OCEANIC’  code for discount


 (Netherlands) - ‘OCEANIC’  code for discount

Aardvark Straws

Bali  Boo

Eightysix Straws

Greenmotive

Holy City Straw Company

Loliware

Straw-by-Straw

https://oceanic.global/oceanic-standard/
https://www.aardvarkstraws.com/
https://usa.bali-boo.com/product/bamboo-straws-100-pieces/
https://eightysixstraws.com/
https://www.greenmotive.org/
https://holycitystrawcompany.com/
https://www.loliware.com/
https://nl.strawbystraw.com/
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Food and Beverage Vendors / Concessions
In recommendation with the above items, the best option for both hygiene and 
sustainabil ity is reusables. If  that is not an option for takeaway or other circumstances, 
choose disposable items compatible with local waste management infrastructure. 

The demand for individually wrapped cutlery has increased as guests are now 
hyper-sensitive to hygiene and safety. 

For Concessions

https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

• Opportunity to sel l  reusable cutlery kits in your gift  shop or merchandise tent or encourage 

sponsors to choose those items for branded giveaways.  Guests can then use their  new 

cutlery sets at the concession stands or food trucks and have a memento to inspire 

sustainable l i festyle behavior change beyond the event or venue.  

•  Contactless cutlery dispensers and individual cutlery dispensers are now 
increasingly available. If  possible, use existing dispensers with wooden cutlery rather 
than single-use plastic cutlery. 

•  Sample wooden cutlery vendors below:

 (US) has edible cutlery options.IncrEdible Spoon

• Condiments are another highly used touchpoint ,  so f inding contactless solutions wil l  

be key.  

 (US)  has an option with a bottle opener .


 (US)  offers a higher quality bamboo option .


 (Global)


 (Global)


 (Global)


 (US)  


 (US)

Eco Market ing  So lut ions

Package Free Shop

Nosii

Upors Sunsh ine L ife

Jueq i

Anthropo log ie

To-Go Ware

 (G lobal)


 (US)


 (China)


 sel ls C l ickeat (US) -  wholesale options available.

Pack  n Wood

Foodst iks

Green Wood

Verterra

 offers a touch-free bulk dispenser option that can be used for 

condiments !

Sestra  Systems

 (US) has created a Cutlerease dispenser for their compostable plastic 

products.  This is only a solution in a “closed system”  setting  such as a stadium  or event 

w i th a closed boundary and there is complete sorting,  separation and collection to a 

relevant commercial /  industrial  composting  facil ity to treat that material .  

Eco Products

https://oceanic.global/oceanic-standard/
https://incrediblespoon.com/
https://www.ecomarketingsolutions.com/p/GORSK-MKLDC/plastic-utensil-set-wbottle-opener
https://packagefreeshop.com/products/to-go-ware
https://www.aliexpress.com/item/33015604995.html?spm=2114.search0302.3.48.3f1d7b68L5cUjZ&ws_ab_test=searchweb0_0,searchweb201602_0,searchweb201603_0,ppcSwitch_0&algo_pvid=3aec61b5-c549-4e99-a310-185ae45aa436&algo_expid=3aec61b5-c549-4e99-a310-185ae45aa436-6
https://www.aliexpress.com/item/32996510793.html?spm=2114.search0302.3.91.3f1d7b68L5cUjZ&ws_ab_test=searchweb0_0,searchweb201602_0,searchweb201603_0,ppcSwitch_0&algo_pvid=3aec61b5-c549-4e99-a310-185ae45aa436&algo_expid=3aec61b5-c549-4e99-a310-185ae45aa436-12
https://www.aliexpress.com/item/32995711544.html?spm=2114.search0302.3.2.3f1d7b68L5cUjZ&ws_ab_test=searchweb0_0,searchweb201602_0,searchweb201603_0,ppcSwitch_0&algo_pvid=3aec61b5-c549-4e99-a310-185ae45aa436&algo_expid=3aec61b5-c549-4e99-a310-185ae45aa436-0
https://www.anthropologie.com/shop/reusable-travel-flatware?color=001&type=STANDARD&size=Set%20Of%203&quantity=1
https://www.to-goware.com/collections/to-go-ware-utensil-sets
https://www.hubert.com/product/65807/Natural-Wood-Forks---6-14L
https://foodstiks.com/?gclid=EAIaIQobChMI7ai424Xx6gIVEh-tBh1f6gyZEAMYAiAAEgLkwfD_BwE
http://www.woodencutlery.cn/?gclid=EAIaIQobChMI7ai424Xx6gIVEh-tBh1f6gyZEAMYASAAEgLw6_D_BwE
https://www.verterra.com/products/clickeat-duo-wooden-cutlery-50-sets
https://www.sestrasystems.com/touchless/
https://www.ecoproducts.com/cutlerease.html


11https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

Working with External F+B vendors

theoceanicstandard@oceanic.global

• Create vendor guidelines to engage your vendors around your sustainabil ity 
mission. Encourage vendors to meet certain criteria for approved sustainable 
foodservice items and provide recommended local solution-oriented suppliers 
they can source from. (Oceanic Global has an existing template and has created 
custom guidelines for professional sports and festival partners, reach out if  
interested: .)

• Another option is to provide specific items such as beverage containers and 
cutlery to ensure vendors wil l  comply with your initiatives.

STEP 2: Optimizing Waste Management
The pandemic has sparked an increase in waste production and waste workers have 
been working on the frontlines. It  is more important than ever to reduce the amount of 
waste produced and to enhance waste management strategies to divert waste from 
landfil ls .

•  Some key tips for a successful waste management plan:
•  The f irst step is to designate an internal sustainability  lead responsible for overseeing 
the waste management strategy and implementation,  working with al l  relevant team 
members and external waste management vendors.   

•  A lways pair bins together so that compost /  recycling /  landfi l l  bins are ad jacent to 
improve sorting and reduce contamination.  I f  such bins are separated, guests wil l  not 
travel to sort their  waste especial ly in crowded or highly traff icked areas .

•  Establish a “green team”  (can be volunteer by partnering with local nonprofits) 
responsible for gathering and sorting waste post-event for best practice (a certain degree 
of contamination is inevitable otherwise) .  

•  Identify  local waste management partners you can trust to properly handle your 
recycling and/or compost.  

•  Use clear signage to indicate the different bins for composting /  recycling /  landfi l l  and 
identify which items go into each bins to educate guests and reduce contamination.

(US) has a blockchain traceabil ity system for recyclables.  

 (US) wil l  provide tracking and reporting for your different waste streams .


 (UK)  &   (UK)  offer col lection for commercial  composting.

RecycleGO 
Rubicon
F irst  M i le Pale Green Dot

 offers standardized labeling 
for recycling,  composting and waste bins.  Consistent messaging is highly 
important r ight now. The  reopening guidelines include a point to 
“Ensure clarity of recycle,  composting,  and trash signage to avoid confusion,  
decrease dwell  t ime and promote sanitation. ”

Recycle Across America/Recycle Across the World

U .S.  Foods

https://oceanic.global/oceanic-standard/
https://oceanic.global/
https://www.recyclego.com/
https://www.rubicon.com/
https://thefirstmile.co.uk/
https://www.palegreendot.co.uk/
https://www.recycleacrossamerica.org/labels
https://www.usfoods.com/about-us-foods/coronavirus-covid-19-resources.html
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STEP 3: Guest Experience & Fan Engagement Communication 
The current situation presents an opportunity to reset with purpose or #ReopenSustainably. 
Celebrate your initiatives and engage your community! 

https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

• Encourage guests/fans to bring their own reusable water bottles for refi l l  if  you have 
contactless and safe refi l l  stations in place. Include messaging pre-event, on social 
media, as well  as in signage on-site.

• Include clear signage and gamify best practices for all  greening measures including 
reusables, recycling, plastic waste reduction, water refi l l  stations, etc. 

#BYOBottleEncourage guests/fans to take part in the  campaign,  a music industry effort to 
turn the t ide on plastic pollution.

incentivizes fan greening actions through a passport app,  with reusable 
prizes and a chance to watch the show from the stage.
All  At Once

 offers the ROCKNREFILL program to combat single use plastic while fundraising,  
plus touring fan education vil lages.
REVERB

Mercedes-Benz Stadium grabs shots of  fans recycling correctly and features them on 
the jumbotron during half-time as an exciting surprise!

Case Studies: 

• Engage athletes or musicians in being ambassadors for sustainable initiatives by 
sharing best practices with their fans and encouraging them to take part.  

Capture Your Commitment
Jack Johnson reduces plastic waste on tour,  and encourages fans to make plastic free 
pledges via the  campaign.

• Pursue certif ications or badges to recognize your achievements.

The Oceanic Standard

theoceanicstandard@oceanic.global

•  (TOS)  program offers a badge verif ication system to recognize 
efforts to reduce single-use plastics and improve waste management.  Reach out to learn 
more :  .  

WELL Health &  Safety GuidelinesMany teams &  stadiums are already implementing the :

• New York Yankees

• Indiana Pacers

• Philly 76ers 

• Cleveland Cavaliers

https://oceanic.global/oceanic-standard/
https://byobottle.org/
https://allatonce.org/
https://reverb.org/
https://allatonce.org/commitment
https://oceanic.global/theoceanicstandard/
https://oceanic.global/
https://www.wellcertified.com/health-safety?utm_term=health%20%26%20safety&utm_campaign=HSR&utm_source=adwords&utm_medium=ppc&hsa_acc=6788931966&hsa_cam=10595777266&hsa_grp=108820002670&hsa_ad=450142460120&hsa_src=g&hsa_tgt=kwd-20786091&hsa_kw=health%20%26%20safety&hsa_mt=p&hsa_net=adwords&hsa_ver=3&gclid=EAIaIQobChMIyqTc_tDN6wIVj8DICh3IpwItEAAYASAAEgLs2fD_BwE
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3. Additional Sustainability 
Partner Resources + Guidance

https://oceanic.global/theoceanicstandard/

TOS:  Covid-19 Reopening Guidelines

 - professional sports sustainabil ity reopening 
guidelines. 



 - resource hub and case studies for sustainable events, performing arts 
& touring.



 - plastic free music industry resources and reusable vendor l ist .



 - waste reduction, fan education, tour and venue greening resources.



 - Live Nation’s sustainabil ity commitments and actions.



 - turning the tide on plastic waste at sporting events guidelines. 



 - Making Waves Festival Edition guidelines.



 - compilation of resources for sustainable best practices in the 
music industry. 



 - key planning recommendations for mass gatherings in the context of COVID-19.



 - COVID-19 reopening guidelines for events. 



 - for reopening of professional sports.  

Sustainable Sport Research Collective

Julie’s Bicycle

BYOBottle

REVERB

Green Nation

Volvo Ocean Race

Raw Foundation

A Greener Festival

WHO

Event Safety Alliance

UK Government Guidance

https://oceanic.global/oceanic-standard/
https://share.hsforms.com/1bNhZr3P6QW6W3xecgHKamQ4hxz4
https://juliesbicycle.com/category/resource_hub/
https://byobottle.org/resources/
https://reverb.org/
https://www.livenationentertainment.com/2019/05/live-nation-sets-sustainability-goals-for-concerts-and-live-events-as-part-of-ongoing-green-nation-program/
https://d10n410n1bycop.cloudfront.net/files/m120720_volvo-ocean-race-turn-the-tide-on-plastic-at-sporting-events-user-guide-lr.pdf
https://issuu.com/rawfoundation/docs/making_waves_festival-guide_2018_fi
https://docs.google.com/document/d/17jmzuhKE32vLQS4mfFS54Soy0H6wca1rLE0MbotHjlc/edit
https://accessaa.co.uk/wp-content/uploads/2020/06/WHO-2019-nCoV-POE_mass_gathering-2020.3-eng.pdf
https://static1.squarespace.com/static/5aec979d3e2d09db8bcad475/t/5eb86f694a67d30048528163/1589145456606/2020-05-11+Event+Safety+Alliance+Reopening+Guide.pdf
https://www.gov.uk/government/publications/coronavirus-covid-19-guidance-on-phased-return-of-sport-and-recreation/guidance-for-providers-of-outdoor-facilities-on-the-phased-return-of-sport-and-recreation

