
TCC Event Planning – COVID Guidance 

As always, TCC will continue to monitor CDC, OSDH and THD guidance as it pertains to event planning and 

meetings that include larger groups. It is important to note that TCC’s Public Health team may issue updated 

direction and/or guidance with short notice. As of the date of this update, TCC is following the CDC’s moderate 

occupational risk level specifically designated for Institutions of Higher Education. 

Risk Factors Considered 

Several factors can contribute to the likelihood of attendees getting and spreading COVID-19 at large events. 
In combination, the following factors will create higher or lower amounts of risk: 

• Number of COVID-19 cases in your community—High or increasing levels of COVID-19 cases in the 
event location or the locations the attendees are coming from increase the risk of infection and spread 
among attendees. Relevant data can often be found on the local health department website or on 
CDC’s COVID Data Tracker County View. 

• Setting of the event—Indoor events, especially in places with poor ventilation, pose more risk than 
outdoor events. 

• Length of the event—Events that last longer pose more risk than shorter events. Being within 6 feet of 
someone who has COVID-19 for a total of 15 minutes or more (over a 24-hour period) greatly increases 
the risk of becoming infected and requires quarantine. 

• Number and crowding of people at the event – Events with more people increase the likelihood of 
being exposed. The size of the event should be determined based on whether attendees from different 
households can stay at least 6 feet (2 arm lengths) Physical distancing at events can reduce 
transmission risk—for example, blocking off seats or modifying room layouts. 

• Behavior of attendees during an event— Events where people engage in behaviors such as interacting 
with others from outside their own household, singing, shouting, not maintaining physical distancing, 
or not wearing masks consistently and correctly, can increase risk. 

Required for All TCC Events during the COVID Pandemic 

Organizers should continue to assess, based on current conditions, whether to postpone or cancel large 
events and gatherings, or significantly reduce the number of attendees for events. If organizers are unable to 
put safety measures in place during large events and gatherings, they may choose instead to host a virtual 
event. The following is expected for any TCC event; 

• Advise attendees and vendors prior to the event or gathering that they should not attend if they have 

tested positive for COVID-19, are waiting for COVID-19 test results, are showing COVID-19 symptoms, 

or if they have had close contact with a person who has tested positive for or who has symptoms of 

COVID-19.  

• Communicate with vendors to ensure they are aware of COVID-19 safety protocols being followed at 

the event.  

• Notify staff, attendees, and the public of cancellations and restrictions in place to limit people’s 
exposure to COVID-19 (for example, limited hours of operation, or expanded hours with limited 
attendance at a given time). 

 

 

https://www.cdc.gov/publichealthgateway/healthdirectories/index.html
https://covid.cdc.gov/covid-data-tracker/#county-view
https://www.cdc.gov/coronavirus/2019-ncov/your-health/quarantine-isolation.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://www.cdc.gov/coronavirus/2019-ncov/php/public-health-recommendations.html


Community Transmission Level based Guidance 

TCC has adopted/developed the following guidelines for events in relation to varying community transmission 

levels. The community transmission levels developed by Tulsa Health Department data are updated 2X/week. 

 1) Community cases reported with a downward trajectory using a five-day moving average and  

2) The case rates are within the acceptable  3 color categories listed below: Orange, Yellow or Green. 65% or 

more of the zip codes that fall into a color category will be used to set our event modifications. Adjustments 

related to the risk level will be follows.  

3) Any event planning in the red risk categories is discouraged. Events in this risk category will be provided 

guidance on case-by-case basis. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 



 

I. COVID Orange: High Risk of COVID-19 Spread 

 
A. Physical (Social) Distancing  

a. Adjust the size of an event based on the ability of attendees from different households to stay 6 feet (2 
arm lengths) apart. 

b. Remind attendees upon arrival to stay at least 6 feet away from people who don’t live with them. 
c. Discourage attendees and staff from greeting others with physical contact (for example, handshakes). 

Include this reminder on signs about physical distancing. 
d. Find additional information below about how to modify layouts and maintain healthy environments. 

B. Modified Layouts 

a. Limit in-person attendance or seating capacity to allow for physical distancing, or host smaller events in 
larger spaces.  

b. Use multiple entrances and exits and discourage crowded waiting areas.  
c. Change the seating layout or availability of seating so that people can remain at least 6 feet apart.  

d. Eliminate lines or queues. If that is not possible, encourage people to stay at least 6 feet apart by 

providing signs or other visual cues such as tape or chalk marks. 

C. Masks  

a. Require that staff and attendees wear well-fitting masks that fit completely over their nose and mouth. 
Make a plan beforehand for how compliance will be monitored and ensured. 

b. Encourage attendees ahead of the event to bring and use masks at the event. Consider having masks on-
hand to provide to staff and attendees who do not bring their own. 

D. Food Service  

a. Currently, there is no evidence to suggest that handling food or eating is associated with directly 
spreading COVID-19. However, people sharing utensils and congregating around food service areas can 
pose a risk. Limit food or beverage service in areas in which people are more likely to congregate as that 
may encourage unmasked interactions. 

b. If a cafeteria or group dining room is used, serve individually plated meals or grab-and-go options, and 
hold activities in separate areas.  

c. Use disposable food service items including utensils and dishes. If disposable items are not feasible or 
desirable, ensure that all non-disposable food service items are handled with gloves and washed with 
dish soap and hot water or in a dishwasher. 

d. Avoid offering any self-serve food or drink options, such as buffets, salad bars, and drink stations. 
Consider having pre-packaged boxes or bags for each attendee. 
 

E. External Events for Public Attendance (conditional approval required) 

a. Consider RSVP or ticket sales with attestation for those attending to assure attendees are vaccinated, 

immune or tested negative prior to event. 

b. Consider performers providing attestation for vaccinated status, having had COVID within the past 3 

months and/or testing negative within 1-2 days prior to the event. 

 

 

 

 

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/communication/print-resources.html?Sort=Date%3A%3Adesc
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/mask-fit-and-filtration.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html


 

 

 

 



 

II. COVID Yellow: Moderate of COVID-19 Spread 
 

A. Physical (Social) Distancing  
a. Adjust the size of an event based on the ability of attendees from different households to stay 3 feet 

(arm lengths) apart. 
b. Remind attendees upon arrival to stay at least 3 feet away from people who don’t live with them. 
c. Discourage attendees and staff from greeting others with physical contact (for example, handshakes). 

Include this reminder on signs about physical distancing. 
d. Find additional information below about how to modify layouts and maintain healthy environments. 

B. Modified Layouts 

a. Limit in-person attendance or seating capacity to allow for physical distancing, or host smaller events in 
larger spaces.  

b. Use multiple entrances and exits and discourage crowded waiting areas.  
c. Change the seating layout or availability of seating so that people can remain at least 3 feet apart.  

d. Eliminate lines or queues. If that is not possible, encourage people to stay at least 3 feet apart by 

providing signs or other visual cues such as tape or chalk marks. 

C. Masks  
a. Request that staff and attendees wear well-fitting masks that fit completely over their nose and mouth. 

Make a plan beforehand for how compliance will be monitored and ensured. 
b. Encourage attendees ahead of the event to bring and use masks at the event. Consider having masks on-

hand to provide to staff and attendees who do not bring their own. 
D. Food Service  

a. Currently, there is no evidence to suggest that handling food or eating is associated with directly 
spreading COVID-19. However, people sharing utensils and congregating around food service areas can 
pose a risk. Limit food or beverage service in areas in which people are more likely to congregate as that 
may encourage unmasked interactions. 

b. If a cafeteria or group dining room is used, serve individually plated meals or grab-and-go options, and 
hold activities in separate areas.  

c. Use disposable food service items including utensils and dishes. If disposable items are not feasible or 
desirable, ensure that all non-disposable food service items are handled with gloves and washed with 
dish soap and hot water or in a dishwasher. 

d. Avoid offering any self-serve food or drink options, such as buffets, salad bars, and drink stations. 
Consider having pre-packaged boxes or bags for each attendee. 

 

 

 

 

 

 

 

 

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/communication/print-resources.html?Sort=Date%3A%3Adesc
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/mask-fit-and-filtration.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html


 

 

 



 

 

III. COVID Green: Low Risk of COVID-19 Spread 

 
A. Physical (Social) Distancing  

a. No adjusted size of an event 
b. Discourage attendees and staff from greeting others with physical contact (for example, handshakes).  
c. Find additional information below about how to modify layouts and maintain healthy environments. 

B. Modified Layouts 

a. No limit for in-person attendance or seating capacity to allow for physical distancing. 
b. Use multiple entrances and exits and discourage crowded waiting areas.  
c. Provide some seating availability so that those individuals with personal risk can remain at least 3 feet 

apart.  

d. Eliminate lines or queues. If that is not possible, encourage people to stay at least 3 feet apart by 

providing signs or other visual cues such as tape or chalk marks. 

C. Masks  
a. Request that staff and attendees wear well-fitting masks that fit completely over their nose and mouth. 

Make a plan beforehand for how compliance will be monitored and ensured. 
b. Encourage attendees ahead of the event to bring and use masks at the event. Consider having masks on-

hand to provide to staff and attendees who do not bring their own. 

D. Food Service  
a. Currently, there is no evidence to suggest that handling food or eating is associated with directly 

spreading COVID-19. However, people sharing utensils and congregating around food service areas can 
pose a risk. Stagger occupants in food or beverage service in areas in which people are more likely to 
congregate as that may encourage unmasked interactions. 

b. Use disposable food service items including utensils and dishes. If disposable items are not feasible or 
desirable, ensure that all non-disposable food service items are handled with gloves and washed with 
dish soap and hot water or in a dishwasher. 

c. Offer any self-serve food or drink options, such as buffets, salad bars, and drink stations.  

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html#stay6ft%20
https://www.cdc.gov/coronavirus/2019-ncov/communication/print-resources.html?Sort=Date%3A%3Adesc
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/mask-fit-and-filtration.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html

