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FAIRGROUNDS BUILDING CLEANING INSTRUCTIONS 
 

DECORATIONS: 
 

1. All decorations must be free standing. No Helium Balloons are allowed. User to provide own 
backboards, poles, stanchions, etc.  No stapling, taping, push pins, nails or any other type of 
fastener may be attached to the walls for decorations, signs, posters, banners, etc. 

 
2. Floors: Use painters tape ONLY. No packaging tape, duct, clear or other type. 

 
3. Building must be cleaned and vacated by 11:59 P.M. on the night of your event unless prior 

arrangements have been made with the Complex office. 
 

4. If clean-up does not meet the Fairgrounds Complex’s standards, the work will be done by the 
Fairgrounds staff and your event will be charged at $36 per man per hour. 

 
CLEANING PROCEDURES: 
 

1. Pick up all debris and deposit in the waste baskets.  Set waste baskets by the east doors on 
the inside of the building. 

 
2. Remove all decorations and personal items. 

 
3. Pick up all chairs.  All chairs are to be stacked ten (10) high, with the front of seat toward the 

push handle on the cart.  One hundred (100) chairs per cart.** 
 

4. Wash all table tops and stack tables per instructions on cart and on back of this information 
sheet.** 

 
5. The Fairgrounds staff will clean, sweep floors and do any mopping required at no extra charge, 

provided there is no unreasonable damage or cleaning to be done, and the above cleaning 
procedures have been completed. 

 
6. Should cleanup be required during your event, contact the Fairgrounds staff for cleaning 

supplies, i.e., brooms, dust pans, mops and buckets.** 
 
**Please note if the Fairgrounds is catering event starred items are not applicable 
 
CONTACT INFORMATION: 
 

Complex Office: Monday-Friday 8:00am – 5:00pm   Phone: 541-440-4394 
 
Maintenance Staff: Cell phone 541-817-4220 

 
Night Office is located in the Exhibit building, 3rd building on your left after entering Main Gate  

 
Best of Luck with Your Event - Hope it is a Great One! 
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DOUGLAS COUNTY FAIRGROUNDS COMPLEX 

KITCHEN CLEANING INSTRUCTIONS 

Douglas Hall & Pavilion 
 
Kitchens must be cleaned and vacated by 11:59 PM on the night of your event unless prior arrangements have 
been made with the Complex Office. 
 
Should the cleanup not meet the Fairgrounds Complex standards, the work will be done by the Fairgrounds 
Staff and your event will be charged at our current cleanup rate. 
 
CLEANING PROCEDURES: 
 

1. Griddle must be clean or there will be a cleaning charge. 
a. It is easiest to clean while still warm. Pour on a small amount of oil, then scrub with 

griddle screen and griddle polishing pad in a circular motion until clean. Wipe with oil 
and paper towels to pick up grit. 

b. It is the user’s responsibility to provide oil, rages, towels, etc. 
c. Fairgrounds will furnish griddle pad holder, screens, and polishing pads for your use. 
d. User will be charged for new griddle pad holder, screens, and polishing pads if they are 

not left after an event (normal use and wear are expected). 
e. Clean splash guards behind grills with cleaning solution to remove grease. 

 
2. Grease Traps and Trays must be left clean, 

a. Pour out grease while still warm into your disposable container (empty can, cartons, etc.) 
before placing into garbage can. 

b. Wash grease trap or tray with soap and hot water and rinse before replacing. 
 

3. Clean all exposed flat surfaces as necessary: Counters, table tops, chairs, shelves, appliance tops, etc. 
 

4. Clean Refrigerators. 
 

5. Drain, Clean, and Rinse Coffee pots and urns. 
 

6. Thoroughly sweep floor and mop with hot water using an approved sanitary floor cleaner and 
degreaser. Change water and wring mop frequently to avoid water streaks and spots on the floor. 
Empty and rinse mop bucket. Do not pour mop bucket water down the sink. 
 

7. Clean and rinse sinks when finished cleaning and mopping. 
 

8. Cleaning supplies: brooms, mop and buckets will be provided for your use. 
 

9. Clean Soda Fountain (paddles, drain tray, and ice store bin). 
 

10. Clean ovens, removing any excess spilled grease and/or meat drippings. 
 

11. Place all trash and recyclables outside the back door for pick-up. 
 

If you need assistance please call: 
 
Complex Office: 541-440-4394 Monday- Friday 8:00 a.m. - 5:00 p.m. 
 
Maintenance Staff: 541-817-4220 Seven days a week during event hours  
 
Please remember: You are expected to leave the kitchen clean and in order for the next event or user.  If the 
kitchen is not clean when your contracted hours begin, report it immediately to the office or Fairgrounds staff or 
you will be responsible for clean-up.  Any clean up by the Fairgrounds Staff after your use will be charged to you 
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DOUGLAS COUNTY FAIRGROUNDS COMPLEX 

KITCHEN CLEANING INSTRUCTIONS 

Exhibit Building & Girls Dormitory 
 
 
Kitchens must be cleaned and vacated by 11:59 p.m. on the night of your event unless prior 
arrangements have been made with the Complex Office. 
 
Should the clean up not meet the Fairgrounds Complex standards, the work will be done by the 
Fairgrounds Staff and your event will be charged at our current cleanup rate. 
 
CLEANING PROCEDURES: 
 

1. Clean all exposed flat surfaces as necessary: counters, table tops, chairs, shelves, appliance 
tops, etc. 

 
2. Clean refrigerators. 

 
3. Drain, clean, and rinse coffee pots and urns. 

 
4. Thoroughly sweep floor and mop with hot water using an approved sanitary floor cleaner and 

degreaser. Change water and wring mop frequently to avoid water streaks and spots on the 
floor. Empty and rinse mop buckets. Do not pour mop bucket water down the sinks. 
 

5. Clean and rinse sinks when finished cleaning and mopping. 
 

6. Cleaning supplies: brooms, mop, and bucket will be provided for your use. 
 

7. Clean ovens, removing any excess spilled grease and/or meat drippings. 
 

8. Place all trash and recyclables outside the back door for pick-up 
 

If you need assistance please call: 
 
Complex Office: 541-440-4394 Monday- Friday 8:00 a.m. – 5:00 p.m. 
 
Maintenance Staff: 541-817-4220 Seven days a week during event hours. 
 
Please remember: You are expected to leave the kitchen clean and in order for the next event 
or user.  If the kitchen is not clean when your contracted hours begin, report it immediately to 
the office or Fairgrounds staff or you will be responsible for clean-up.  Any clean up by the 
Fairgrounds Staff after your use will be charged to you or your event at our current rate. 
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POLICY NUMBER:      COMMERCIAL GENERAL LIABILITY 
 
 
 

THIS ENDORSEMENT CHANGES THE POLICY. PLEASE READ IT CAREFULLY. 
 
 

ADDITIONAL INSURED- - DESIGNATED PERSON OR ORGANIZATION 
 
 

This endorsement modifies insurance provided under the following: 
 
 

COMMERCIAL GENERAL LIABILITY COVERAGE PART. 
 
 

SCHEDULE 
 

 
Name of Person or Organization: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
(If no entry appears above, information required to complete this endorsement will be shown in 
the Declarations as applicable to this endorsement. 
 
 WHO IS AN INSURED (Section II) is amended to include as an insured the person or 
organization shown in the Schedule as an insured but only with respect to liability arising out of 
your operations or premises owned by or rented to you. 
 
 
 
 
 
 
 
 
 
 
CG 20 26 11 85 Copyright, Insurance Services Office, INC., 1984 
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