Safety Plan Form
Name: Tempo by Hilton Savannah Historic District

Establishment: Tempo by Hilton Waving Girl Restaurant and Bar

Address: 220 East Bryan Street Savannah, GA 31401
Date: 2/11/2026

1. ldentification of days and hours of operation.

Hours of operation 4:00 pm — 11:00 pm Monday — Saturday. 11:00 am — 11:00 pm r
Sunday '

2. Specific measures and procedures to address crowd management, both within and
outside the premises.

The bar is intended to be used for both hotel guests as well as local and visiting
guests We do not anticipate large crowds, however there are procedures in place to
minimize this risk. Both the bartender and the F&8 Director/Restaurant Manager on
duty will monitor crowd size and place restrictions on the number of occupants in
t-lhe event the crowd becomes too large.

“ A. The are no loitering signs posted.

B. There are 16 cameras located in the hotel and the restaurant.

|| 1 —Front Desk, 1- Front Desk Back Office Safe, 1 — Market, 1-

! Lobby Elevators, 1 — Front Entrance Vestibule, 2 —
Banquet/Meeting Rooms, 1- Courtyard, 1 - Bluestone Lane
Café, 1 — Trash Room Rear Entrance, 1 — Rear Entrance
Interior, 1 — Employee Breakroom, 1- MDF Room, 1 — 7' Fioor
Elevator Landing, 2 —Woaving Girl Bar. GM (Bryan Hale 912-
247-3499) and one designate AGM (Tim Mestres 314-740-
9736)

3. Identification of any parking areas either owned or controlled by the licensee.
All parking is valet. Cars are parked in the Lincoln Street and Bryan Street

garages. Guests may self-park in off street spaces or in public garages.




4. Means of controlling access to the premises and parking areas.

All parking is valet. The hotel has no parking on premises.

5, Security Staffing.

The hotel hires its own security. They are employees of the hotel and provide
security from 11:00 pm to 7:00 am daily. From 7:00 am to 11:00 pm the Manager on
Duty and Restaurant Manager on duty will monitor all areas of the hote! inciuding
the restaurant and bar. They are trained to perform their duties in-house.

6. Specific measures and procedures to combat underage consumption of alcoholic
beverages.

All guests are carded, regardless of age. Servers will calculate the age by doing math
in their head and a daily cheat sheet will be provided stating a guest must be 21
years of age by this date to be served. All servers and bartenders must have a valid
City of Savannah Bar Card issued to work in the restaurant. In order to eliminate the
need to distinguish between guests that are 21 and over, all guests must have a valid
D card to be served. No exceptions.

7. Specific measures and procedures to combat the risk of fire.

§moking is not permitted anywhere in the building, including the restaurant/bar. All
associates are trained to identify potential fire hazards and to report any areas of
concern immediately. The hotel has a fire alarm/sprinkler system which is monitored
24/7.

8. Discussion of matters related to managing emergencies, including fire, evacuation
tactics, assignment of specific emergency management duties to personnel,
coordination with public safsty officers and emergency medical matters.

All associates are trained in emergency procedures at the hotel/restaurant &
ar. In the event of a fire and/or life safety threat, the manager on duty is the
erson in charge providing direction to the associates and guests who are on the
remises. Quarterly drills are conducted to practice action plans in the event of an
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emergency. The manager on duty is the point of contact for the emergency
personnel in the event of an emergency.

9. Where applicable, discussion of measures the licensee will undertake to visibly
distinguish between patrons under and overthe age of 21,

In order to eliminate the need to distinguish between guests that are 21 and over,
all guests must have a valid ID card to be served. No exceptions. We will use mental
math with the assistance of Born After This Date calendars (2) located at the bar and
server station.
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