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Maintaining the cleanliness of the New Orleans Ernest N. Morial 

Convention Center (NOENMCC) and returning it in a clean condition 

following an event is a contractual responsibility of Lessee. These 

guidelines are provided to clarify cleaning requirements and the various 

responsibilities of the parties involved. 

 
This document is not intended to replace or amend the Facility Information 

and Regulations that are appended to and a part of the Facility Use 

Contract.  In the event the information contained  herein conflicts with 

any part of the Facility Information and Regulations, the latter shall prevail. 

 
This document: 1) defines the responsibilities of the NOENMCC, its Food 

Service Partner Centerplate, and the Lessee as it pertains to event and 

facility cleaning; 2) defines a means by which cleaning can be 

coordinated between the NOENMCC, Centerplate, and Lessee; 3) assists 

Lessee and its contractor(s) in maintaining the NOENMCC's stringent 

cleaning standards; and 4) allows for the quick resolution of cleaning 

issues as they arise. 

 
In the event that Lessee or its contractor(s) fail to perform any or all of its 

cleaning responsibilities after having been notified and allowed sufficient 

time to take corrective action, NOENMCC will perform the cleaning 

service(s) and apply charges to the event’s master bill as provided for in 

the Facility Use Contract and its attachments. 
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NEW HEALTH AND SAFETY PROTOCOLS 
The Convention Center has achieved Global Biorisk Advisory Council® (GBAC) STAR™ 
accreditation, the gold standard for prepared facilities. Under the guidance of GBAC, a 
Division of ISSA, the worldwide cleaning industry association, the Convention Center has 
implemented the most stringent protocols for cleaning, disinfection, and infectious 
disease prevention in its facility. 

 
As the cleaning industry’s only outbreak prevention, response, and recovery 
accreditation, GBAC STAR™ helps organizations establish protocols and procedures, 
offers expert-led raining and assesses a facility’s readiness for biorisk situations. The 
program verifies that the New Orleans Ernest N. Morial Convention Center implements 
best practices to prepare for, respond to and recover from outbreaks and pandemics. By 
taking this important step to pursue GBAC STAR™, the New Orleans Ernest N. Morial 
Convention Center has received third-party validation that it follows strict protocols for 
biorisk situations, thereby demonstrating its preparedness and commitment to operating 
safely. 

 
To achieve GBAC STAR™ accreditation, the New Orleans Ernest N. Morial Convention 
Center was required to demonstrate compliance with the program’s 20 core elements, 
which range from standard operating procedures and risk assessment strategies to 
personal protective equipment and emergency preparedness and response measures. 
Learn more about GBAC STAR accreditation at www.gbac.org. 

 
Additional preventative and cleaning measures have been implemented to ensure the 
health and safety of all guests and staff. Please see the NOENMCC “We’re Investing In A 
Healthy Future” guidelines for further details on the new Health and Safety Protocols. Our 
Health and Safety plan can be accessed here: www.mccno.com/health-and-safety. 
These include but are not limited to: 

• Cleaning procedures updated 
• Safe access points 

The Event Organizer will be responsible for adhering to the CDC guidance, City of 
New Orleans, and State of Louisiana safe reopening guidelines to determine what 
set up is best for their event. More information can be found here: 
https://ready.nola.gov/home 

http://www.gbac.org/
http://www.mccno.com/health-and-safety
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EXHIBIT HALLS 
NOENMCC RESPONSIBILITIES 

• Provide solid waste disposal equipment. 
 

• Solid waste compactor and open-top equipment, removal and disposal services. 
 

• Tilt dumpsters for move-in/move-out operations. Appropriate numbers of tilt 
dumpsters, including those designated for the recycling program, will be placed on 
respective docks for each show. 

 
• Glutton waste containers and plastic liners for show days. An appropriate number of 

containers will be placed by NOENMCC on respective docks for each show. 
NOENMCC personnel will put initial plastic liners in containers. 

 
• Equipment for recycling program. 

 
• Coordinate with disposal service company pulls of compactors and open-top 

containers as ordered by Event Organizer or its contractor. 
 

• Operate recycling equipment for identified recyclable waste materials, and 
coordinate pick-up of recycled materials from designated dock area by recycling 
company. 

 
• Service and maintain public restrooms. 

 
• Scrub exhibit floor following move-out subject to event schedule. 

 
• NOTE: General assemblies within exhibit halls or meeting areas within exhibit hall 

meeting rooms are considered meeting room space, and general cleaning of these 
areas is the responsibility of the NOENMCC. 

 
• NOENMCC’s general cleaning excludes cleaning in registration areas, green rooms or 

offices installed by Event Organizer contractor(s), backstage production areas, and 
vacuuming/ cleaning of any contractor-carpeted areas. 

 
• Excessive debris or special effects disposables, including but not limited to boxed 

convention materials, confetti, balloon drops, floral, greenery, etc., in these areas are 
the responsibility of Event Organizer. 
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CENTERPLATE RESPONSIBILITIES 

• “Food Service Locations” are defined as all areas within a twenty-five foot radius of 
space used by Centerplate, e.g., concession stands, cafeterias, restaurants, buffets, 
bars, food preparation, dish-up and break-down stations, etc. 

 
• Distribute glutton waste containers within all food service locations before each event. 

Monitor and empty gluttons, replace plastic liners, and dispose of waste in designated 
compactors during event. 

 
• Bus table(s) and replace with clean linen as required during event. Remove all service 

ware, flatware, linen, serving equipment, and incidental materials, and return to 
appropriate kitchen area(s) at the conclusion of event. 

 
• Clear all food service locations of all food-related refuse, e.g., food waste, empty 

containers and cans, pallets, serving dishes and utensils, soiled paper products, etc., 
and transport all waste materials to designated compactors. All food service locations 
must be kept clean and trash-free during and following all events. 

 
• Clean and mop service areas that have been used as dish-up, staging, or breakdown 

stations. 
 

• Maintain on a continuing basis those sections of the loading docks where food and 
beverages are delivered, staged, prepped, or stored. Clean and sanitize food service 
compactors and adjacent areas and dock aprons. Order pulls of food service 
compactors as required to eliminate odors and ensure a high standard of sanitation. 

 
EVENT ORGANIZER RESPONSIBILITIES 

• Remove waste from exhibit floor during move-in and move-out and dispose of all 
waste in compactors or open-top containers. Waste accumulation in aisles is not 
permitted. 

 
• Distribute all tilt dumpsters, including those designated for recyclables, to appropriate 

areas during move-in and move-out period. Empty as required in open-top containers 
or compactors on docks. All non-compactable materials must be disposed of in 
open- top containers. Return all tilt dumpsters empty to distribution point after move- 
out. 

 
• NOTE: Trash-removal equipment in Bays 1 and 45 are reserved for the use of 

NOENMCC and Centerplate. Equipment in these bays may not be used for disposal 
of event waste. 
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• Maintain exhibit floor during show days. Distribute glutton waste containers to 
appropriate areas and empty as required. Empty waste from receptacles and 
dispose of waste in compactors. Return glutton waste containers empty to distribution 
point following show closing. 

 
• NOTE: Additional waste container plastic liners may be obtained as needed from the 

Facility Operations Supply Room located between Docks C & D. 
 

• NOENMCC provides complimentary recycling of cardboard and pallets. Please use 
SEPARATE tilt carts as much as possible. The cleaning contractor is to deliver the 
cardboard in the designated recycling areas by balers located at Docks D, E, F, and 
H. Cardboard must be free of debris and packing material. NOENMCC staff will break 
down the cardboard and put into balers for recycling. 

 
• Please DO NOT put pallets into landfill trash containers. This increases event waste 

costs. 
 

• The cleaning contractor should bring pallets to the back wall behind Dock H 
breakroom and stack up 10 to 12 pallets high. Broken pallets should go into J-1 open 
top for garbage disposal. 

 
• Clean all concrete exhibit floor surfaces including any spills such as water, oil, etc., 

except those within food service locations or those caused by leaks related to the 
structure and/or operations of the facility. Clean and vacuum all carpeted exhibit 
floor surfaces. Vacuum contractor carpet within food service locations as required. 

 
• Clean and vacuum all exhibit floor registration areas, show offices, and green rooms. 

Empty and remove all trash each day and/or as required. 
 

• Order pulls of compactors and open-top containers through NOENMCC 
representative. Cost of all pulls over and above the NOENMCC complimentary 
allotment specified in the Facility Use Contract and its attachments will be billed to 
Event Organizer. 

 
• NOTE: Equipment can be pulled only during the hours of 7:30 a.m. and 4:30 p.m., 

Monday through Friday, excluding holidays. Special arrangements for pulls on 
weekends or holidays must be ordered and coordinated not later than 3:00 pm on 
the preceding workday. A copy of the pull order form is attached. Additional forms 
are available at the Facility Operations Supply Room. 

 
• Order through NOENMCC representative additional open-top containers, rear 

loaders, or other equipment as required. 
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• Remove waste generated from exhibitor hospitality in exhibit booths and adjacent 
aisles. 

 
• Clean excessive debris or special effects disposables, including but not limited to 

boxed convention materials, confetti, balloon drops, floral and greenery, etc. Note 
that glitter is not allowed anywhere in the NOENMCC. 

 
• Scrape and remove all tape and tape residue from exhibit floor. 

 
• Remove all cables and wires used to hang signs, banners, etc. 

 
• Sweep under and around all compactors and open-top containers. Return all areas 

of exhibit halls and loading docks, dock aprons, and dock wells in broom-swept 
condition. 

 
• NOTE: As loading docks and dock aprons are an integral part of the NOENMCC 

emergency egress system, they must remain clean and at all times. No accumulation 
of trash is permitted. 

 
• Remove all crates, pallets and contractor equipment from all areas of the facility, 

including docks and truck staging areas, by the end of the contracted occupancy 
period. 
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LOBBIES 
NOENMCC RESPONSIBILITIES 

• Distribute waste receptacles for show days where needed. 
 

• Service and maintain public restrooms. 
 

• Maintain lobby floor area during show and registration hours; empty waste 
receptacles and dispose of waste in compactors. Replace receptacle liners. 

 
• NOTE: General cleaning in lobbies by NOENMCC excludes registration areas and 

space behind counters, booths, displays, and offices installed by Event Organizer’s 
contractor, as well as vacuuming of any carpeted surfaces. 

 
CENTERPLATE RESPONSIBILITIES 

• Distribute glutton waste containers within all Food Service Locations before each 
event. Monitor and empty gluttons, replace plastic liners, and dispose of waste in 
designated food service compactors during event(s). 

 
• Bus table(s) and replace with clean linen as required during event. Remove service 

ware, flatware, linen, serving equipment, and incidental materials, and remove to 
appropriate kitchen area(s) at the conclusion of event. 

 
• Clear all Food Service Locations of all food-related refuse, including food waste, 

empty containers and cans, soiled paper products, etc., and transport all waste 
materials to designated Food Service compactors. All Food Service Locations must be 
kept clean and trash-free during and following events. 

 
• Bus and clean all Food Service Locations in show offices. Remove unconsumed food 

daily. Remove all service equipment, e.g., water coolers, coffee makers, refrigerators 
etc. from show offices at the conclusion of event. 
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EVENT ORGANIZER RESPONSIBILITIES 

• Distribute tilt dumpsters, and separate and remove all waste from lobby areas during 
move-in, move-out, and all non-show or non-registration hours. Dispose of waste into 
compactors or open- top containers or at designated recycling areas. 

 
• NOTE: All lobby areas must be kept clean, safe, and free of debris during all move-in 

and move-out periods. A clean and clear path through lobbies must be provided at 
all times. 

 
• Clean and vacuum all registration areas, association booths and displays, first-floor 

show offices, and all areas carpeted by event. 
 

• Empty all trash receptacles and remove trash from all lobby offices, whether 
permanent or portable. Vacuum and/or mop office floors as necessary. 

 
• Remove all tape and tape residue from lobby floors and all cable or wire used for 

hanging signs or banners. Remove all crates, pallets whether full or empty, boxes of 
convention materials whether full or empty, and contractor trash from all areas. 
Return all lobby areas and first-floor show offices in broom-swept condition at 
conclusion of move-out. 
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BALLROOMS, MEETING ROOMS, AND CORRIDORS 
NOENMCC RESPONSIBILITIES 

• Maintain general cleaning services in ballrooms, except those used as show offices, 
and in permanent second- and third-floor show offices, and all meeting rooms except 
those used for display purposes or registration. 

 
• NOTE: General cleaning in ballrooms and meeting rooms excludes cleaning in 

ballrooms used as offices, offices installed by Lessee’s contractor in meeting rooms, 
and vacuuming and cleaning of any contractor carpet. 

 
• Excessive debris or special effects disposables, including but not limited to boxed 

convention materials, confetti, balloon drops, floral, greenery, etc., in these areas are 
the responsibility of Lessee. 

 
• Service and maintain public restrooms and all public areas. 

 
CENTERPLATE RESPONSIBILITIES 

• Bus table(s) and replace with clean linen as required during event. Remove service 
ware, flatware, linen, serving equipment, and incidental material to appropriate 
kitchen area(s) at the conclusion of event. 

 
• Clear all Food Service Locations of all food-related refuse (food waste, empty 

containers and cans, serving dishes and utensils, soiled paper products, etc.) daily 
and transport waste materials to the designated Food Service compactors. All Food 
Service Locations must be kept clean and trash-free during and following each 
event. 

 
• Remove all food service equipment, e.g., water coolers, coffee makers, and 

refrigerators, from meeting rooms at the conclusion of each event. Clean and mop 
service areas that have been used as dish-up, staging, or break-down stations. 

 
EVENT ORGANIZER RESPONSIBILITIES 

• Maintain general cleaning services in any meeting room, ballroom or  public 
area used for registration or displays of any type. Clean and vacuum any 
contractor carpet in these areas. 

 
• Maintain general cleaning services in ballrooms used as offices. 
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• Clean and maintain any offices or green rooms installed by Event Organizer 
contractor. 

 
• Remove all excessive debris or special effects disposables, including but not limited to 

boxed convention materials, confetti, balloon drops, floral and greenery, etc. Note 
that glitter is not allowed anywhere in the NOEMCC. 

 
• Remove all crates, pallets whether full or empty, and contractor or decorator trash 

from all meeting rooms and public corridors by the conclusion of move-out. 
 

• Remove all cables and wires used to hang signs, banners, etc. 
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NEW ORLEANS THEATER 
NOENMCC RESPONSIBILITIES 

• Service and maintain all areas, including seating areas, dressing rooms and green 
rooms, and backstage areas. 

 
• Service and maintain public restrooms and all public areas. 

 
CENTERPLATE RESPONSIBILITIES 

• Clear all green rooms of all refuse (food waste, empty containers and cans, serving 
dishes and utensils, soiled paper products, etc.) daily and transport waste materials to 
designated food service compactors. All green rooms must be kept clean and trash- 
free during and following each event. 

 
• Remove all food service equipment, e.g., water coolers, coffee makers, aand 

refrigerators, from green rooms at the conclusion of each event. 
 

• Clean and mop service areas that have been used as dish-up, staging, or breakdown 
stations. 

 
EVENT ORGANIZER RESPONSIBILITIES 

• Remove all crates, pallets, and boxes whether full or empty. 
 

• Remove all stage scenery, props, and all other equipment not belonging to NOENMCC. 
 

• Remove all excessive debris or special effects disposables, including but not limited to 
boxed convention materials, balloon drops, confetti, floral and greenery, etc. Note: 
Glitter is not allowed anywhere in the NOENMCC. 
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