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Professional management of public facilities

dedicated to enhancing cultural and economic growth

by serving Alaskan communities.

EGAN CONVENTION CENTER

SULLIVAN SPORTS ARENA

BEN BOEKE ICE RINK

DEMPSEY ANDERSON
CARLSON CENTER

GUIDELINES FOR SERVING ALCOHOL

To comply with responsible alcohol management principles 

when serving adult beverages, SMG of Alaska and its management team will apply the guidelines herein described.  Service options will be based upon the market demographics of each event.  

1. SERVICE STYLES

1.1. Restricted Service - Beverage Garden or sports lounge, a separate room for alcohol service, located adjacent to the “smoking area,” is a useful option when the demographic of the event is mixed or in the young adult mix.  This will permit alcohol to be served in a controlled/restricted environment that is accessible only by wrist banding or hand stamping after age is verified by photo identification. This option will facilitate beverage containment and effectively eliminate the possibility of an alcoholic beverage being consumed by a minor.  Service and consumption will only be permitted in the garden / lounge. Management reserves the rights to re-check the I.D. of any patron re-entering, or patrons already present in any alcohol area. Service and consumption will not be available beyond the control points of the garden area. 

1.2. Limited Service – This option will be used when the market demographics are definitely a mature age group.  Depending on the size of the event and other criteria herein defined, the customers ID will be checked either when entering the Venue, entering the beverage line, or when the beverage is served.  Beverage service will be limited to 2 drinks per person at the time of purchase.  Beverage service and consumption will be permitted in special seating/viewing zones (sections) or a designated Loge located within the hall where a separate facility will concentrate service in one location.  Depending on the market demographic, the customers ID will be checked upon entering the loge or when served.  Wristbands could be used in this option.

1.3. Full Service – This optional style of service will be provided for adult only events where alcohol is the beverage of choice.  Bars and Draft Stations will be located throughout the venue. ID’s would be checked at the time of service when deemed necessary by a TIPS/TEAM trained server. When full beverage service is provided, sections of the room may be set aside as “ALCOHOL FREE” sections.

1.4. Hawking – Hawking of alcoholic beverages will be allowed only when individual servers can be assigned to designated areas of the venue for control purposes.

2. SERVICE PERMIT / APPLICATION

2.1. In order to determine service style and limitations / restrictions, a computerized application form will be automatically initiated for each event anticipating alcohol service.  Each application will examine (measure) pertinent criteria designed to calculate risk factors in order to insure the optimum safety and enjoyable environment for the applicable even.

3. SERVICE DURATION

3.1. Several factors or criteria will be considered to determine the length of service option selected for serving alcoholic beverages.  Examples of those factors are:  Demographics, Show content, Length of show, Artist/Client request

3.1.1. Option 1: will permit service from the time the doors open until 30  minutes prior to the end of show. 

3.1.2. Option 2: will allow service from the time the doors open until the main act takes stage or last intermission.

3.1.3 
Option 3: will allow full service during dinner parties or receptions until closing.

3.2. In all cases, the service may be discontinued upon management’s request. 

4. SERVICE REQUIREMENTS  

4.1. In any situation, service will be stopped immediately if the Center Manager or his/her designate feels that patron safety is an issue.

4.2. All service decisions will be made prior to the show and communicated to the Manager on Duty, Concession or Banquet Manager.  Instructions regarding alcohol service will be provided to all event staff during the patron services briefing before opening doors to the public.

4.3. To aid in observation and curtailment of unlawful drinkers, adult beverages will be served in clear glasses or distributor logo cups to enable the staff to easily distinguish the product from soft drinks.  The nature of the adult beverages discourages use of waxed soft drink cups.  The wax coating tends to alter the taste of some beverages.

4.4. Alcoholic beverages will be served in reasonably sized cups.  “Mega” or “supersized” cups will not be used.  Marketing concepts will be based on 9, 12, 16, or 20 ounce cups.  Prices will be competitively set but never too low so as to encourage over-consumption.

4.5. Promoters, Venders or Sponsors will not be allowed to bring alcoholic beverages for consumption into the venue without the written consent of the management.

5. CHECKING ID’S

5.1. Patrons are required to show proof of age or be with a parent or legal guardian as defined by the ABC Board and/or State of Alaska.

5.2. Adequate lighting will be required for all alcohol service, to ensure ability to check and read patron photo identification.

5.3. An option for determining eligibility for service will be established for each event.  Options include wristbands and/or hand stamping used when deemed necessary by the show demographics.  Shows that attract a younger adult audience will require adults entering the alcohol service area to be wrist banded or hand stamped. Wristbands are one-use plastic band secured to adult’s wrist after verification of 21 or older. Different colors will be used at changing show times or dates. Wristbands will be secured at the door prior to allowing patrons into a alcohol service area.  Ushers will be trained to watch for wristbands and hand stamps with instructions not to allow anyone with damaged wristband/hand stamp or missing ones to consume a beverage or enter an alcohol beverage service area.

5.4. Some shows, based on market demographics, would not be suitable for wristbands.  Examples of those might be Thursday night at the Fights, Dinner Parties, Cabaret style Concerts, and Trade Shows.  ID’s will be checked when deemed necessary by a TIPS/TEAM trained server.

5.5. All Patron Services Staff will be trained to recognize and stop patrons from passing beverages to an underage patron and should this occur both parties would be escorted from the facility.

5.6. Secret Shoppers – Third party individuals will be instructed by management to check service levels and ID verification by staff.  Shoppers will be under the age of 30 years old and complete a written evaluation upon completion of show.

6. SIGNAGE/MESSAGES

6.1. Mandatory signage will be strategically placed at all service points which will clearly state age restrictions, encourage reasonable consumption, ask patrons to contact an usher if they feel they have over-indulged and to request consideration of others who choose not to indulge.  Signage will also be located throughout the building with references to safety, reasonable consumption, etc.  The distributors will be asked to provide signage.

6.2. Safe Ride –A highly visible location will be provided and staffed at any venue serving alcohol to assist patrons in obtaining alternative transportation.  Staff will be trained to ensure proper handling of individuals and/or their property.

6.3. Designated Driver – A highly visible location, promoting “Designated Drivers” will be provided and staffed at any venue serving alcohol offering special designated driver wrist bands and lapel pins will be distinguish them to staff and other patrons. We will also offer two complimentary soft drink tickets to be redeemed at any concession stand for “Designated Drivers during the event.” 

6.4. Public announcements/messages will be made to encourage safe driving, the locations of the “Safe Ride” desk (if the patron feels they should not drive), and respect for those that don’t drink.

6.5. Alcohol related signage and/or messages will be displayed in a manner that will permit removal or covering during religious events.  We will be sensitive to the wishes of all the tenants of the building.

7. TRAINING STANDARDS

7.1. Servers: SMG of Alaska, Inc. will provide Certified Tips training for all of their alcohol servers.  Training will teach how to recognize and handle problem drinkers, what characteristics to watch for, how to say “no.”

7.2. Event Managers and Duty (Staff) Officers will receive Tips training provided by a Certified Trainer.  Training will focus on how to reinforce and support responsible alcohol management.

7.3. Patron Service Staff: All event personnel working with guest will receive training in order to assist in recognizing potential alcohol beverage related problems.  Training program for ushers, ticket takers, and security will include characteristic of problem drinkers and techniques for dealing with over-consumption. 

7.4. Frequency: SMG of Alaska, Inc. will provide alcohol awareness service training regularly to patron/guest service staff.  Individual training will be required to any employee hired between training classes prior to commencing work.  

7.5. Attendance Requirements: All patron/guest service staff will be required to complete training prior to working events with alcohol service.  Training completion will be logged and tracked.  

7.6. Evaluation:  An evaluation process will be utilized to assess the effectiveness of the training.

7.7. The “TIPS ALCOHOL TRAINING” training will be used to certify anyone employed as alcohol server or manager/supervisors of a alcohol servers. No exceptions will be made to this requirement.

7.8. Banquet or Concession managers/supervisors will be required to attend  “Train the Trainer” sessions for alcohol certification within the venues. Supervisor and Security/Ushers will receive special training to deal with any alcohol situations that may arise.

8. PATRON SERVICES

8.1. Parking attendants will monitor venue parking for signs of inappropriate behavior and be alert to evidence of alcohol beverage.  In accordance with Patron Service Manual, attendants shall notify appropriate staff.

8.2. Box Office / Ticket Sellers – Sellers will monitor and be alert to evidence of intoxicated behavior of customers wishing to buy admission tickets.  In accordance with Patron Service Manual, sellers may refuse sale after first engaging a supervisor.  If a ticket sale is made to a questionable patron, seat location shall be noted and forwarded to security for monitoring.

8.3. Doormen / Ticket Takers – All points of ingress will be monitored by event staff trained to recognize intoxicated patrons.  Individuals may need to be detained by staff through appropriate methods as specified in the Patron Service Manual.  If a ticketed event, Tickets Taker or Lobby Captain will note seat location for further observation of customer.

8.4. Ushers - All ushering staff will be trained in adult beverage issues and dealing with underage consumption, over consumption and other challenges that may arise. 

8.5. Supervisors that have been “TIPS” trained will be conducting on-going training for all staff. Any underage patron suspected of consuming alcohol or having consumed alcohol will be held in a secured area until parents or police can be notified.

8.6.  Security - When deemed necessary by the venue management, additional security personnel will be present at events serving alcohol to assist with any difficult situations.  Local Police Department personnel  (off duty police officers) may be contracted by the venue to provide a higher level of security presence when management feels it necessary. 

8.6.1. Based on the market demographics of each show, Venue Manager or his/her designate will evaluate how many Security Personnel will be needed to staff the event.  Safety and security will be the first consideration.  The Manager will also decide whether or not to request additional uniformed officers (Police) for a command presence.  Our plan will be proactive rather than reactive.

8.6.2. A holding area will be designated for patrons that pose a risk or that require assistance.  Security and the Medical Team will be in close communication and monitor patrons detained in the holding area.  

8.7. Alcoholic Beverages will NEVER be allowed to leave the facility.

9. PATRON SERVICE MANUAL 

9.1.  A Patron Services Manual will be developed and training implemented to establish customer service expectations.  The manual will include relevant instructions on responsible alcohol management and appropriate procedures / processes for each customer service role. 

10. SAFE TRANSPORTATION

10.1. The Venue will develop and maintain a partnership with a local taxi company(s) to provide complementary rides for any patrons that request assistance.  Every effort will be made to identify those individuals and provide assistance.

10.2. Venue parking areas will be monitored during and after events to identify safety issues and provide assistance when needed.

11. RISK MANAGEMENT

11.1. For “public events, ie., concerts” additional insurance will be obtained in accordance with the requirements of the State of Alaska, Municipality of Anchorage or the Fairbanks North Star Borough.  Industry standards will be applied to ensure the insurance is adequate.

11.2. All housekeeping staff will be trained in the proper treatment of beverage spills and the product used.  All industry standards will be applied for patron safety.     

12. COMMUNITY SUPPORT AND FEEDBACK

12.1. Community Focus Group. – To access the effectiveness of the Alcohol Management Plan, made up of community partners, ie., Madd, Beverage Distributors and Local Business will be identified and assembled on a regular bases. 
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If any  two boxes are(, service will be provided in a confined beverage garden environment through intermission.








If any two boxes are (, service will be provided in specified location(s) / level(s) of facility through intermission.








Service provided throughout facility through intermission.








The venue will serve Alcohol in one of the following formats when the vending of such is necessary to remain competitive.
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