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You’re always in safe hands at Silverstone – and in 
today’s current climate, we have put in place new 
procedures and policies to ensure the wellbeing of 
everyone attending the venue. 

This guide provides all you need to know about 
visiting Silverstone and giving you peace of mind 
that your health and safety is of paramount 
importance.

SAFETY FIRST  
AT SILVERSTONE



• Installed hand sanitising stations at entry and exit 
points around the buildings, including our garages. 
We recommend they are used regularly whilst in 
and around the venue

•  Implemented an enhanced cleaning and hygiene 
schedule throughout the venue which includes 
electrostatic spraying sanitisation, air steriliser 
system within buildings and screen protection at 
key locations

• All areas will be thoroughly cleaned prior to each 
usage, during the day and after departure, with 
checks by our designated COVID-19 Officers

• Fresh air ventilation within all buildings has been 
increased

• All furniture is sanitised and cleaned before and 
after each event

We have put in place enhanced cleaning protocols and processes relevant to COVID-19. 

CLEANING 
& HYGIENE



• Where possible all buildings have a separate entry 
and exit, and a one-way system to manage flow

• Thermal testing at the main gate will remotely 
check the temperature of all site visitors

• Clear signage around the venue will remind visitors 
to social distance and to encourage safe practice 
and good hygiene

• Where possible electronic communication will be 
used before arrival and while on site

We’ve implemented the following measures and will review these regularly as Government guidelines change.

MOVING AROUND 
SILVERSTONE



• Our catering outlets have protective screens

• Only cashless payments will be accepted

• Seating areas have been positioned to allow for 
social distancing

• Food & beverages will be served on disposables 
where possible

• Appropriate Personal Protective Equipment (PPE) 
will be worn by all of our staff

We pride ourselves on holding 5 star food ratings for all food production areas on site and will continue to 
exercise increased levels of hygiene practices.

All of our staff, including our kitchen team have received training to implement our enhanced health and 
safety measures including hygiene practices relevant to COVID-19. 

FOOD & DRINK



• Be considerate of other visitors, giving them 
time and space to enter and exit buildings where 
required

• Observe social distancing rules at all times 
-maintaining a distance of 2 metres from people 
around you

• A mask or face covering should be worn if 2 metre 
social distancing cannot be maintained

• Do not attend the venue if you have at any time 
during the past three weeks knowingly been in 
contact with anyone who currently has or has 
had at any time during the past three weeks any 
symptoms relating to Coronavirus, except as a 
healthcare professional

• Do not attend the venue if you live in a local 
lockdown area, or have, within the last 14 days, 
returned from abroad from a non-exempt country

• Return home immediately and self-isolate in line 
with Government guidelines if you experience any 
of the following symptoms whilst on site – a cough, 
a high temperature, shortness of breath, a loss of 
sense of taste or smell

• Contact us immediately – if you are aware of any 
personnel who develops symptoms after attending 
the venue to ensure that we can implement our 
track and trace procedure

ADVICE FOR 
VISITORS



Our dedicated team of event managers, logistics professionals, security personnel, caterers and team 
builders at Silverstone channel the same level of energy into every event that we host – and we are 
prioritising your health and safety at every step of the way. 

If you have any questions regarding our COVID-19 policies and guidance, please contact us at:

ENQUIRIES@SILVERSTONE.CO.UK 

HERE FOR YOU


