SPECIAL EVENTS PROMOTER/EVENT ORGANIZER REQUIREMENTS

A promoter permit is required if event attendance exceeds 5,000 people daily or more than 10,000 people total. An event
organizer permit is required for any event that is 2 or more days OR has 6 or more food/beverage booths, regardless of number of
attendees.

As an event promoter/organizer, you're responsible to ensure the event complies with Northern Nevada Public Health
Regulations.

AT LEAST 30 DAYS PRIOR TO EVENT

] OBTAIN SPECIAL EVENT PROMOTER/ORGANIZER PERMIT; PROVIDE THE FOLLOWING WITH APPLICATION:

[ LIST OF ALL FOOD AND BEVERAGE VENDORS
- List must be provided at least 15 days prior to start of event
- Ensure that food vendors have Temporary Food Permits , Annual Mobile Food Permits or a Cottage Food
Registration from Northern Nevada Public Health (NNPH) prior to operating at event
- Mobiles must be able to return to their servicing area nightly, or a temporary food permit may be
required.

J EVENT LAYOUT THAT INCLUDES THE FOLLOWING:
- Locations of dumpsters, potable water source(s), wastewater tanks, restrooms, hand wash stations,

grease collection, back-up refrigeration (if required), 3-compartment sink(s) (if required), power source (if
required)
- Alayoutisrequired for business license approval and submittal with the permit

0] SOILD WASTE AND RECYLCING PLAN FOR CARDBOARD, GLASS, PLASTIC (PTE) AND ALUMINUM
DURING EVENT

00 PROVIDE POWER

- Must be sufficient for food vendors to keep food at safe hot/cold temperatures
- Provision of power must not present a hazard to the event patrons or vendors

1 MAINTAIN TOILETS, WASTEWATER AND GREASE CONTAINERS
- Ensure all wastewater and grease is contained during event and properly disposed of after event
- Must have sufficient toilet facilities for anticipated attendance. Must provide temporary toilet and hand
washing facilities if there are not enough sewered toilets available. (See restroom information and table on
page 2)
1 CONTAIN SOLID WASTE
- Provide sufficient trash containment

- Trash must be removed and hauled to a proper waste disposal facility by an approved/permitted solid waste hauler at a
frequency that does not allow trash to attract pests, cause odors, or otherwise become a nuisance

EVENTS SPANNING MULTIPLE CONSECUTIVE DAYS

1 PROVIDE ANSI CERTIFIED 3-COMPARTMENT SINK FOR DISHWASHING
- Must have hot and cold running water, drain stoppers, and large enough basins to completely submerge the
largest food vendor equipment
- Ensure sink is maintained and serviced during the event

1 PROVIDE BACK-UP REFRIGERATION
- Refrigerator truck or trailer, or walk-in refrigerator located inside a fixed permitted food establishment at event site
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RESTROOM INFORMATION

Approved toilet facilities must be accessible and available within 200 feet, and no less than 50
feet of any temporary food establishment.

Hand washing facilities must be provided, stocked and maintained when non-sewered toilets are
used.

An additional portable hand washing facility shall be provided for each incremental increase of 20 or
more non-sewered toilets.
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