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Reopening Guide



Delivering innovative and
sustainable food and service that
is inclusive to a global market
with an emphasis on

an authentic
New York experience.




Since early March, we've all been challenged to adapt to a much different world as a result of the
Coronavirus (COVID-19). We are continually monitoring developments and updating our operations. We
are committed to the well being and safety of our guests, partners and team members. We look
forward to working with you on your event to create a safe experience for your event guests. We will
continue to implement best practices in food service during these challenging times, including
responsibly sourced packaging and our sustainability practices. We are adapting and providing
creative solutions to creatively deliver food service during our events. We are working in conjunction
with the Javits Center and their Reopening Guide should be reviewed in addition to this document.

We have put together a broad strategy deck to be used as a starting point for re-opening planning.
This deck covers seven key areas: (1) Health & Safety, (2) Retail & Cafe Operations, (3) Premium
Catering, (4) Technology Strategy, (5) People, (6) Communications and (7) Experience Enhancements.
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At this time of global concern and continually emerging information related to the COVID-19 virus, please
know that we are closely monitoring developments and updating our operations daily. Our clients can trust
that we are equipped with the expertise, resources and operational ability to create a consistently safe
experience for our guests.

Through the implementation of safety precautions such as gloves, masks and barriers we will be able to
appropriately safeguard our food service. Additionally, we will increase the presence of hand sanitizer and
portable sinks in our kitchen and at events. Enhanced hygiene measures and sanitization protocols will be
implemented in all food preparation and service areas. Signage will be used to encourage guests and our
team members to experience the event and conduct their work in a safe manner.

Detailed trainings on all Hygiene, Health and Safety measures will be implemented before returning to work

and throughout an associate’s employment with CULTIVATED.
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We will continue to receive and evaluate guidance from several sources. Regulations are typically guidance. Local
health departments issue code/law changes that must be practiced and followed. Policies will continue to be
refined. Changes in food service presentation, holding, or serving procedures should carefully be navigated.
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PPE

Gloves
Masks

Plexi Glass Shields

Sanitization
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Sanitizing Wipes /
Hand Sanitizer Bottles

Portable Sinks

Sterilization Crews
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For our Retail and Café Services, we will continue to implement the best practices in public health as
specified by the CDC, the FDA and the Department of Health. Our COVID-19 Response Team is following the
latest public health guidance from local, state and national authorities on an on-going basis.

Guest confidence will be enhanced through the implementation of heightened food preparation protocols,
single use cutlery and redesigned packaging in our Retail and Café Operations. Self Service beverage units
will be removed and individual condiments will be available instead of bulk condiments. Refills will not be
available.

Pre packaged items Grab and Go items will be available for sale in our Retail and Café Operations as well as

for our Show Floor Exhibitor Services. Physical distancing will be encouraged by signage, furniture spacing
and layout modifications. All signage will be consistent with the signage developed by Javits Center.
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Service Ware Condiments Beverage Menu
& Utensils Engineering
® () —
y 4 &
Cutlery Carts & Pumps Remove Self-Service Fountains | Hinged, Boxed, Wrapped
Straws No Refills Bar Fruit to be Served
Lids Portable Carts
Napkins No Food Refill
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ORDER HERE

Sandwiches
Salads
Pre-Packaged Snacks

PLEASE PRACTICE SOCIAL
DISTANCING.

All Cultivated associates
are required to follow
PPE and Partner /
Authority standards

GRAB N G(

All cutlery & condiments served with
attendant

ORDER
HERE

Line queuing must follow appropriate
6 feet of social distancing

Protective shields must be installed at Food must be served in container or
guest facing points of service and food covered with lid
preparation / assembly areas

GRAB N GO
HERE

Signage required to mark
social distancing on floor



CASHIER

Line queuing must follow appropriate

6 feet of social distancing

All Cultivated associates are required to follow PPE and
Partner / Authority standards

Signage required to mark
social distancing on floor

Protective shields must be installed to
protect cashiers and line staff

CASHIER




Our re-imagined Catering operations will reflect our commitment to our guests’ well-being by
implementing our increased sanitization standards along with safe packaging and safe serving
methods. Our revised Sales kits will allow our new procedures to be clearly communicated to guests
and showcase our commitment to their safety.

Spacing out furniture will encourage physical distancing between guests and protective barriers will
ensure safe interactions at our Chef's tables. Food and beverage stations will be creatively redesigned
to accommodate the new style of service. Fresh and seasonal packaged food service items will be
available for small-scale or large-scale events . Self-service needs will be eliminated by having
dedicated attendants to manage stations and the number of food and beverage locations will be
increased in order to alleviate lines and encourage physical distancing.
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Service Ware
& Utensils

K

Cups
China
Linen
Lids
Napkins

Straws

Stainless Serving Pieces

Carts, Tables &
Furniture

Condiment Stations
Cocktail Cart

No Sampling Tables

Furniture Spacing

Coat Check

Beverage
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No Refills

Bar Fruit to be
Served
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Sanitizing wipes should be placed near each merchandizer for

ltems that are not completely sealed or guests who would like to wipe off their beverage

packaged, must be served by an
attendant

I
LRI

Service equipment and utensils should
be displayed out of reach from guests /
stored on a back table

Items that are sealed / packaged may be
self - serve

All Cultivated associates are required
to follow PPE and Partner / Authority
standards

All bulk beverges
must be served by a
Cultivated associate

BEVERAGE

Slafion BEVERAGES
HERE

f g
A front table / CONTANINATION FREE AS POSSIBLE

divider / stanchions TAKE VHAT YOU VAT Whenever possible, the beverages

should be used to SOAETAESVECHIGE (R ANIS WO T =5 should be displayed in / served out of a
separate the service NOT NEED \ merchandiser

attendant from the SANITATION VIPES ARE PROVIDED TO VIPE DOWN
WHATEVER YOU TAKE

guests
VE ENCOURAGE PHYSICAL DISTANCING,PLEASE If beverage tubs or troughs are used,

HOCON T LRI beverages should be well organized with
very little ice in order to make it easy for
guests to remove




Provide menu boards in line queue so that choices are
clear to aid speed of service

Utilize sneeze guards as barriers between

All Cultivated associates
guests and food / Cultivated associates

are required to follow
PPE and Partner /
Authority standards

All selections are served by a Cultivated

roSﬁE{RS:rVZFD / Chef attendant
wng /)

WE PRACTICE PHYSICAL
DISTANCING!

PLEASE
MOVE UP 2w A
TOTHE NEXT PLEASE FOLLON THE ARROS AND
;\#\ghﬁgﬁ FLOOR [XJBES%)NYA%DELIEIOUS Social distance signag? and barriers are
to be used where possible to
mﬁRFEOSErFIEl%v}BEPI}QT&DAEEMPS encourage social distancing
PLATE. JUST FOR YOU

WE SWEAR,

THE FOOD IS WORTH
THE WAITI

Adequate space should be provided to
allow for guest distancing in queue lines,
with floor markings or signage

ORDER

ALMOST HERE

THERE!




) ) All Cultivated associates

Guest.s should receive their food are required to follow

at designated pickup areas PPE and Partner /
Authority standards

Snheeze guards not available? Utilize

stanchions, tables or other equipment as
barriers

ORDER
HERE

Adequate space should be provided to
allow for guest distancing in queue lines,

with floor markings or signage




SERVICE Bar

All Cultivated associates
are required to follow
PPE and Partner /
Authority standards

Utilize sneeze guards as barriers between
guests and food / Cultivated associates

All product housed on back

service table

Sneeze guards not available? Utilize
stanchions, tables or other equipment as

barriers

SERVICE BAR
fVerww

BEER LIST
WINE LIST
LIQUOR LIST

BOTTLED WATER
BOTTLED JUICE

BEVERAGE OFFERINGS MAY VARY
BASED ON EVENT FUNCTION

All locations should follow social

distancing guidelines when setting

up stations

PLEASE
WAIT
HERE

Adequate space
should be provided
to allow for guest
distancing in queue
lines, with floor
markings or signage

ORDER
HERE




We are committed to keep evolving deployment, product, partnership and support to ensure our
hospitality experience is well positioned to meet all safety standards and exceed guest expectations.

We are in the process of improving the digital ordering technology for Exhibitors to help expedite the
ordering process and minimize physical transactions. We are also implementing delivery technology in
areas where such interaction is very common. Our Fresh & Fast Café, which is a controlled entry Café
Area, will offer contactless food service through high technology processes. Additionally, DropWater
Systems will offer still and sparkling flavored water in compostable containers in high traffic areas.

We'll continue to evaluate the implementation of self-ordering solutions for our guests at hospitality
touchpoints in order to enhance our safety practices and improve the transaction time.

For training services, we'll utilize virtual technology to avoid gathering of large groups for on boarding
staff. Daily temperature checks will be implemented at all entry points for our hospitality staff.
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Trensactignal AtJtomat'on Operational People Tech
oncepts oncepts
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Cash - Free Innovative Research Speed of Service Entry + Temperature
|deas Tracking
Contactless Payment
Fresh & Fast : -
Mobile Pick - Up Virtual Training
Self Check Out DropWater and Notifications
. , Beverage Pouring
Modified Kiosks Coffee, Beer, Soda
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Insert,
Enter,
Grab,
Dash

FOOD + DRINKS

Our Fresh & Fast Café provides an on-site
marketplace for guests to pick up snacks
and beverages. The Café connects to your
phone for a contactless check out process.
You simply check in with your phone,
purchase the items you like, and you are on
your way!

CULTIVATED .



Our Drop Station is the perfect way to keep guests
hydrated in high-traffic areas. The Drop Station
holds up to 1,200 compostable containers and can
dispense still, sparkling or flavored water in each
container.

v/ The 32" Display is connected to the internet for
il marketing and Drop Station accepts Cashless
payments.
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Sally, the world's first salad robot, is building a
hygienic path to fresh food. Sally uses
groundbreaking robotics to assemble delicious
meals from ingredients that are contained and
protected. Full nutritional informationis provided
for the 22 salad ingredients that Sally can hold.



Vending Services on site offer cashless
payments which cuts down on transaction
times. There is a variety of healthy snacks
and beverages available for guests to
access at any time.



Physical distancing will be promoted in our common spaces by adjusting the physical layout and high-
touch areas will be sanitized between uses.

Shift times will be staggered to avoid a large number of Team Members arriving at the same time and
leaving at the same time in groups. Redesigned family meals and staggered break times will be
implemented to reduce any congregation among Team Members to make sure physical distancing
guidelines are followed.

We will review Communication Guidelines with our Javits Center partners to ensure our standards of
Hospitality are continuously improved and implemented along with our increased safety precautions.

Our staff will be continually trained on updated Covid-19 Procedures.

CULTIVATED



Offices
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General Physical
Distancing and

Contactless
Procedures

Entry

Temperature

Uniforms

Training
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Covid-19 Training



We will collaborate with the Javits Center to establish specific protocols for each event space. Set up
logistics will be evaluated for guest and staff safety. CULTIVATED will collaborate with each client and the
Javits Center to ensure guest safety and proper food and beverage service standards for each event.

Informational signage regarding new protocols and procedures will be available for events. Wherever
crowds may gather, procedures will be established to create appropriate physical distancing. This may
involve rope and stanchions, floor signage and/or a hospitality ambassadors to direct guests.

Media strategies will be developed and reviewed in order to have a unified and approved message for all
media inquiries and communication.
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Our Team

Communication
Virtual Training

Javits Center
Messaging

Our Guests
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Javits Center Signage
Javits Center Assets

Digital Communications

Javits Center
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Customized Floorplans

Best Practices Sharing






f FOOD HALL olt

SANITIZATION
slation

+ removable & reusable mats for carpeted areas - design
under development
+ high-endurance clings for semi-permanent locations
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