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A MESSAGE FROM

LEADERSHIP
Dear Spectra General Manager,
Thank you for your leadership and the incredible effort you have put forth during this unprecedented world-wide
health emergency. The COVID-19 pandemic has generated a multitude of unique daily challenges, which has
required all of you to make a variety of difficult and untested decisions. While our vast portfolio of Spectra venue
management, partnerships, and food services & hospitality accounts may differ by geography, market, venue
type, and size, we have all shared similar challenges across our properties and across the industry. While many
obstacles still remain, we are starting to see signs of optimism—such as lifting of state-ordered shelter-in-place
mandates—which will hopefully allow our accounts to begin operating in some capacity again soon.
To prepare for the reopening of each account, Spectra’s COVID-19 Reopening Task Force, comprised of corporate
and field leaders and subject matter experts, has been working diligently on a reopening plan with company
guidelines and best practices that address current and forthcoming challenges. We want every employee, every
client, and every guest to be prepared from day one. The reopening plan “Together Again!” will address initial
questions about specific preparations, and how we intend to maintain and operate our venues once opened. We
understand that local, state/provincial, national, and Centers for Disease Control (CDC) guidelines—as well as
individual venue needs and constraints—will determine your final operating guidelines; however, our intent is that
Spectra’s reopening plan will provide you and your team with a strong foundation to begin the planning process.
While much of the guidance can be used broadly across Spectra clients, we have also included sections tailored
to address specific venue types. Every general manager will ultimately create a customized reopening plan, which
will include components from Spectra and other sources, such local and state health departments and industry
peers. Our request is that all plans are created in collaboration with and approved by your RVP or DGM to assure
consistency and compliance across the company. It is also critical for us to establish a consistent message to our
promoters, meeting planners, and clients, many of which book at multiple Spectra facilities each year.
We want to personally commend the Reopening Task Force for crafting a thorough, creative, strategic plan of the
highest caliber that offers guidance for the long-term success of our clients and our company. Please refer to the
“Acknowledgements” section to view a full list of contributors.
There are still some difficult days ahead and many unanswered questions related to when this pandemic may
end and what the industry norm will be when we come back, but our hope is that Spectra’s “Together Again!”
reopening plan will offer all of you some clear direction and guidance during a very complex time in our industry.
Thank you all again for your leadership, hard work and commitment to Spectra. Stay safe.
Sincerely,

DAVE SCOTT
Chief Executive Officer,
Spectra

JOHN PAGE
President,
Venue Management

RICHARD SCHNEIDER
Executive Vice President,
Food Services & Hospitality
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EXECUTIVE SUMMARY
Spectra’s Reopening Task Force, spearheaded by leaders in operations, cleaning and sanitization, legal, risk management,
human resources, sales, marketing, event management and communications, has deployed a holistic reopening strategy
to guide general managers and onsite venue teams as they prepare to reopen their doors.
The venue management reopening plan “Together AGAIN!” is a blueprint of best practices, recommendations, and
resources intended to safeguard the health and safety of our employees, clients, guests, tenants, talent and partners.
Specialized guidance on implementation of new and best-in-class cleaning and disinfecting, with simultaneous
adherence to LEED standards, will renew confidence among visitors and can bolster a venue’s public image. Our
clients can leverage Spectra’s centralized purchasing power and corporate partnerships with vendors like Jani-King,
Balfor, Ecolabs, Georgia Pacific and other suppliers to access and save money on the equipment and cleaning products
necessary to operate in a post-COVID world.
Through increased venue cleaning and sanitizing, guidance on social distancing, and training our employees as
champions of the new policies and procedures the plan is designed to provide a fundamental framework of suggestions
intended to help mitigate employee and guest exposure to COVID-19, as well as educate and communicate with the
public as they reacclimate to public gatherings.
Spectra is committed to restoring the live entertainment and convention industry as a cornerstone of economic
development by providing expertise, resources, and support in essential areas of venue operation. Because Spectramanaged venues vary in size and market, not every suggestion will be applicable for all venues. General managers
will collaborate with our clients to develop customized plans that address a venue’s individual needs and challenges.
Together AGAIN! includes both overarching best practices and individual ideas for specific venue types, all separated into
the various focal points outside and inside each venue—such as parking, ingress and security, concourse traffic, seating,
and more—related to guest experience and employee know-how.
Spectra’s suggestions are based on guidance available at the current time from the Centers for Disease Control
(CDC), World Health Organization (WHO), government and health officials, industry associations and other important
resources. The situation is fluid and these suggestions may change over time; however, Spectra will closely monitor
government policy changes and mandates and public health advancements, and will continue to communicate important
adjustments regarding company-wide protocols and procedures as necessary or appropriate.
Each venue should also keep abreast of and follow all federal, state/provincial and local government mandates, as well
as all health department guidelines, including social distancing recommendations. Where this document is inconsistent
with those guidelines and recommendations, the more stringent guideline and recommendations should be followed.
Every General Manager is encouraged to establish a separate in-market task force. In addition to key venue staff, the
local team could be comprised of a client representative, a health department representative, key community leaders
like the police chief or fire chief, and potentially leaders from other venues in the area. If possible, venues should also
consider hiring an experienced medical worker or health official as a consultant.
While Spectra does not suggest all guidance contained within the plan must be wholly implemented, each General
Manager should tailor and execute the key components that work best for their venue and that are congruent with
government or health department mandates. Spectra’s Regional Vice Presidents and District General Managers will
work with each venue’s General Manager and staff to develop a customized plan
While the information contained in this document has been compiled from sources believed to be reliable and to
represent the current opinion on this subject, no warranty, guarantee or representation is made by Spectra as to the
correctness, completeness, or sufficiency of any statement made in this plan. Spectra assumes no responsibility for any
such information, representation, or recommendations. This plan is intended for use by Spectra only and is not to be for
the use of, or relied upon by, any third party.
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COMMUNICATION
PLAN
A reopening communications strategy should guide efforts
to maintain a positive public image, educate guests on the
“new normal” of attending live events, and collaborate
with clients and other key stakeholders on the changing
landscape of venue management.
• Create a multi-faceted, continuous stream of
information to educate the community as they begin
to reacclimate to public gatherings.
• Maintain a schedule of coordinated and ongoing
communications with clients to be sure client is
informed on corporate and venue-specific strategies
to support a venue’s reopening.
• Over-communicate with employees to solidify
message that their health and safety is a top priority,
and to also treat them as critical messengers of the
venue’s brand and “new normal.”
• Develop new media relationships and capitalize
on existing relationships with journalists to share
the stories of past events, current preparation,
and expectations for the “new normal” guests will
experience upon returning to the venue.
• Corporate Communications will help establish
a formal support structure for the field, ensure
communications are being executed according to
individual venue plans, and provide support for any
crisis situations that may arise.

DOWNLOAD THE
COMMUNICATIONS PLAYBOOK
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COVID-19
POLICIES
POLICY 01

COORDINATION WITH HEALTH
AGENCIES AND LOCAL PARTNERS

POLICY 01 - DOWNLOAD

Purpose: To make sure that, because of the variations
of state/provincial, county, and local mandates, we are
following the recommendations, rules, and regulations
at the most restrictive level. Client approval is ultimately
needed and should be guided by these mandates.

POLICY 02

PARKING LOTS
Purpose: To ensure that venues that have onsite parking

POLICY 02 - DOWNLOAD

lots, park guests in a way that provides the recommended
social distancing from other guests and to ensure the
safety of our staff who are working in these areas. This
policy is intended to reduce the interaction between the
guests and staff and allow for a more smooth and safe
flow to the venue entrances.

POLICY 03

GUEST INGRESS
Purpose: To move guests in a safe and orderly manner to

POLICY 03 - DOWNLOAD

and through entrances all the way to their seats or event
location. To find the most efficient way to create social
distancing at all points of entry and pathways to the seating
bowl and/or to the ticketed seat or ultimate destination for
the event.

POLICY 04

SECURITY SCREENING
& GUEST EXPERIENCE
Purpose: To find the most effective balance of safety and fan
experience. While the guest experience is crucial in hosting
events, we must recognize that due to this environment,
guests will have to make some sacrifices and will have to
follow our clearly stated direction in order to enjoy the event
safely.

9
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COVID-19
POLICIES
POLICY 05

CONCOURSE MANAGEMENT
& TRAFFIC MOVEMENT

POLICY 05 - DOWNLOAD

Purpose: To establish a pedestrian traffic flow plan for
before, during, and after an event in order to encourage the
use of social distancing. To encourage all guests to utilize
this plan by establishing and posting guidelines and using
physical barriers, signs, and staff to support.

POLICY 06

SEATING BOWL
Purpose: To examine your seating layout or room

POLICY 06 - DOWNLOAD

configurations to determine maximum use while applying
any mandated social distancing guidelines to ensure guest
safety and event success.

POLICY 07

RETAIL STORES
Purpose: To establish a way of conducting the retail

POLICY 07 - DOWNLOAD

business in a venue that allows for less touch points and
special divide amongst shoppers.

POLICY 08

RESTAURANT/LOUNGES
Purpose: To provide our premium clientele with an exclusive,

POLICY 08 - DOWNLOAD

safe space to dine and to evaluate our common gathering
spaces for potential alterations to enhance distancing. These
guidelines are intended to assist in developing a plan to
safely seat at a reduced capacity in these hospitality areas.

POLICY 09

BACKSTAGE AREA
Purpose: To provide a safe environment for all event
personnel, labor, entertainers, and event planners in a
manner that follows all the protocols established. These
guidelines are established to ensure that all planners and
performers feel that we created a safe environment to carry
out the event without inefficiencies.

10
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COVID-19
POLICIES
POLICY 10

CLEANING/SANITIZING
Purpose: To put all guests, staff, and performers at ease

POLICY 10 - DOWNLOAD

when it comes to making sure the facility has been cleaned
in the proper manner and in accordance with newly
established best practices. These stakeholders in the venue
will expect the cleaning to meet all the recommendations
provided by health organizations and we must promise and
deliver this.
POLICY 11

FOOD & BEVERAGE
Purpose: These reopening policies are to address three critical

POLICY 11 - DOWNLOAD

areas: re-opening procedures, post-opening purchasing and
supply chain recommendations, and post-opening business
line protocol. In addition to these suggestions, reference the
full plan provided by Spectra Food Services & Hospitality.
POLICY 12

OVERALL GUEST INITIATIVES
Purpose: To provide guest with the necessary tools to keep

POLICY 12 - DOWNLOAD

them and other guests safe when attending our events.
These potentially sponsorable tools will add another level of
safety and add to the guest experience when attending our
hosted events.
POLICY 13

BUILDING INFRASTRUCTURE
Purpose: To provide potential capital projects and purchases

POLICY 13 - DOWNLOAD

options to implement in order to add another level of
protection for our guests and staff. To offer suggestions as
to how to invest in any building purchases that could be used
to host events in a safer manner.

DOWNLOAD PREPARATION
& OPERATIONS PLAN
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COVID-19
POLICIES
POLICY 14

EMPLOYEE INITIATIVES
Purpose: To provide a COVID-19 exposure prevention,

POLICY 14 - DOWNLOAD

preparedness, and response plan to ensure our most
valuable company resources are protected. Every employee
should feel safe in their work environments and know
how to execute our company plan to return safely to the
workplace and to hosting events.
FULL-TIME STAFF:
POLICY 15

EMPLOYEES SUGGESTED
GUIDELINES

POLICY 15.1 - DOWNLOAD

Purpose: The safety of our employees is
paramount to everything we do. These guidelines
will provide insight for full-time and part-time staff
on key areas to assess, manage, and execute to
maximize the safety of our teams while serving

PART-TIME EVENT STAFF:

POLICY 15.2 - DOWNLOAD

our clients and guests.

POLICY 16

REVENUE ENHANCEMENT
POSSIBILITIES
Purpose: To maximize revenue opportunities by retaining
current partners and developing new and innovative

POLICY 16 - DOWNLOAD

safety-related elements that will be used to protect our
guests and employees.

POLICY 17

SPECIFIC SUGGESTIONS
PER VENUE TYPE
Purpose: To provide additional guidelines and best

ARENAS:

POLICY 17.1 - DOWNLOAD

practices for arenas and convention centers that are
specific to certain venue types.

CONVENTION CENTERS:

POLICY 17.2 - DOWNLOAD
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MARKETING
Our intention is to support our marketers at each venue as
we work to communicate, educate, and celebrate the fact
that our venues are open and safe for our employees, fans,
attendees, partners, exhibitors, tenants, and entertainers.
We will provide marketers with essential PR tools such
as press releases, FAQ sheets, media kits, and videos,
while also providing direction on digital and social media
strategies, examples of engaging social media campaigns,
various digital initiatives, and comprehensive website
guidelines. Also included are a number of open houses
ideas that will serve to welcome back and educate our staff,
clients, partners, media, and the public on new policies and
procedures while also showcasing how we plan to ensure
the safety of everyone who interacts with our venue.
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VENUE MANAGEMENT
CONTENTS

TICKETING
Through our Ticketing and Box Office operations, we have
a number of opportunities to change how we sell tickets
and interact with our customers both during the purchasing
phase as well as day of event. In both cases, we will look
to incorporate contactless options which could include
exclusive mobile delivery of tickets, converting to digital
displays of seating charts, altering Will Call procedures,
and introducing pedestal ticket scanners for ingress.
Additionally, the opportunity to partner with gift card
companies, such as Givex, would enhance a venue’s ability to
go cashless (where legally permitted). Also, the promotion
of ticket insurance with each purchase will be of significant
importance moving forward.
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CONTENTS

SALES
Communication will be a key component for our sales teams
moving forward. Providing information to clients, meeting
planners, and group leaders on changes to best practices
and enhanced cleaning measures will assist in re-engaging
these customers. Utilizing social platforms, digital initiatives,
and in-person opportunities will all help to achieve this goal.
There is also an opportunity to enhance our digital offerings
through partners, such as Fevo, and enrich the customer
experience.
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POLICIES
OVERVIEW
The purpose of these reopening policies is to address
three critical areas: re-opening procedures, post-opening
purchasing and supply chain recommendations, and postopening business line protocol.
These are suggestions based on guidance available at the
current time from the Centers for Disease Control and
Prevention (CDC) and the Public Health Agency of Canada
(PHAC), local health departments, government agencies,
industry associations and other industry resources. The
COVID recovery situation is fluid and these suggestions may
change over time. Above all, in addition to the plan, each
venue should keep abreast of and follow all federal, state,
provincial and local government mandates, as well as all
health department guidelines, including social distancing
recommendations. Where this document is inconsistent
with those guidelines/recommendations, the more
stringent guidelines/recommendations should be followed.
Concurrently, Spectra will also closely monitor government
policy changes and mandates, CDC/PHAC guidelines,
and public health advancements and will continue to
communicate important adjustments regarding companywide protocols and procedures as necessary or appropriate.
While the information contained in this document has
been compiled from sources believed to be reliable and to
represent the current opinion on this subject, no warranty,
guarantee or representation is made by Spectra as to the
correctness, completeness or sufficiency of any statement
made in this plan. Spectra assumes no responsibility for any
such information, representation or recommendations. This
plan is intended for use by Spectra only and is not to be for
the use of, or relied upon by, any third party.

DOWNLOAD POLICY OVERVIEW
& PROCEDURES DOCUMENT
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FOOD SERVICES &
HOSPITALITY CONTENTS

COVID-19
POLICIES
POLICY 02

SUPPLY CHAIN INCLUDING
PPE AND FOOD ALTERNATIVES

POLICY 02 - DOWNLOAD

Purpose: To review the needs, procurement
and logistics for Personal Protective Equipment
(PPE) and food alternatives for all venues and
food service locations within Spectra.
POLICY 03

FACILITY ACCESS FOR ALL DELIVERIES
Purpose: To screen all deliveries entering the receiving

POLICY 03 - DOWNLOAD

and production area of any food business to prevent the
spread of COVID-19. This policy applies to all deliveries
entering the facility, including but not limited to those made
by management, staff, repair personnel, vendors, or health
inspectors.
POLICY 04

PERSONS WITHIN THE FACILITY
Purpose: To ensure that all persons entering the

POLICY 04 - DOWNLOAD

receiving and production area of any food business follow
procedures to prevent the spread of COVID-19. This
policy applies to all persons entering the facility, including
but not limited to management, staff, repair personnel,
vendors, and health inspectors.
POLICY 05

BUFFET AND SUITE SERVICE
ACTION PLAN POST COVID-19
Purpose: To ensure the safety of guests and
employees by establishing and following protocols
to minimize the risk of any potential spread when
providing buffet and suite services.

19
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COVID-19
POLICIES
POLICY 06

BANQUETS AND CATERING
Purpose: To ensure the safety of both guests and

POLICY 06 - DOWNLOAD

employees by establishing protocols to minimize risk of
any potential spread, and ensure that recommendations
and requirements are being followed. This policy is in effect
upon reopening with no expiration of time frame set.
POLICY 07

FULL-SERVICE RESTAURANTS
Purpose: To ensure the safety of both guests and employees

POLICY 07 - DOWNLOAD

by establishing protocols to minimize risk of any potential
spread, and ensure that recommendations and requirements
are being followed. This policy is in effect upon reopening
with no expiration of time frame set.

POLICY 08

CONCESSIONS
Purpose: To ensure the safety of both guests and employees

POLICY 08 - DOWNLOAD

by establishing protocols to minimize risk of any potential
spread, and ensure that recommendations and requirements
are being followed. This policy is in effect upon reopening
with no expiration of time frame set.

POLICY 09

ADDENDUM TO
SUBCONTRACTOR AGREEMENTS
Purpose: To amend existing subcontractor agreements to
ensure that any and all third parties retained by Spectra to
manage food and beverage outlets follow Spectra standards
addressing COVID-19.
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FOOD SERVICES &
HOSPITALITY CONTENTS

EXHIBIT
DOWNLOAD LINKS
EXHIBIT 01

BREATH SHIELDS
Add another layer of protection for your employees and

EXHIBIT 01 - DOWNLOAD

customers with Eagle’s breath shields. These protective
panels provide a layer of safety between your customers
and the employees serving them.

EXHIBIT 02

GUIDE TO WASHING FRESH PRODUCE
Fresh produce can harbor bacteria, fungi, and other

EXHIBIT 02 - DOWNLOAD

microbes along with trace amounts of chemicals.
Fortunately, there are steps you can take to help improve
the safety of fruits and vegetables.

EXHIBIT 03

CAL MIL BARRIER SOLUTIONS
Ensure safety of your team and guests with our

EXHIBIT 03 - DOWNLOAD

plastic barriers.

EXHIBIT 04

BELLA+CANVAS
FACE MASK SUMMARY

EXHIBIT 04 - DOWNLOAD

Face mask product line, guide, and pricing

EXHIBIT 05

WORLD CENTRAL
KITCHEN GUIDELINES

EXHIBIT 05 - DOWNLOAD

COVID-19 health and safety guidelines for
community kitchens and restaurants.

EXHIBIT 06

PPE-BURN-RATE-CALCULATOR
This spreadsheet is designed to help you track
how quickly PPE is being used at your facility.
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EXHIBIT
DOWNLOAD LINKS
EXHIBIT 07

ACCOUNT STARTUP
POST COVID 19

EXHIBIT 07 - DOWNLOAD

This spreadsheet is designed to help
you track startup tasks and timelines.

EXHIBIT 08

CASINO ACCOUNT STARTUP
POST COVID 19

EXHIBIT 08 - DOWNLOAD

This spreadsheet is designed to help you
track startup tasks and timelines.

EXHIBIT 09

AMENDMENT TO INDEPENDENT
CONTRACTOR SERVICE AGREEMENT

EXHIBIT 09 - DOWNLOAD

Amendment form for existing
subcontractor agreements.

EXHIBIT 10

SUBCONTRACTOR OPERATIONAL
ENHANCED SAFETY &
SANITIZATION PROTOCOLS

EXHIBIT 10 - DOWNLOAD

EXHIBIT 11

CONCESSIONS GATE &
STANCHION LAYOUTS

EXHIBIT 11 - DOWNLOAD

EXHIBIT 12

SPECTRA RECOMMENDED
ECOLAB PRODUCTS
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RESOURCES
SPECTRA RESOURCES
SPECTRA INTRANET COVID-19 RESOURCE PAGE
TOGETHER AGAIN! ASSETS

COVID-19 EVENT POSTERS

GOVERNMENT HEALTH RESOURCES
US - CENTERS FOR DISEASE CONTROL AND PREVENTION (CDC)
CANADA - THE PUBLIC HEALTH AGENCY OF CANADA

INDUSTRY RESOURCES
US – NATIONAL RESTAURANT’S ASSOCIATION (AMERICA-NRA)
The U.S.’s NRA is closely monitoring developments related to COVID-19 to ensure that our
industry has all necessary information associated with this evolving public health situation.

CANADA - NATIONAL RESTAURANT’S ASSOCIATION (CANADA-NRA)
Canada’s NRA is closely monitoring developments related to COVID-19 to ensure that our industry has all
necessary information associated with this evolving public health situation.

EMPLOYEE INDIVIDUAL SUPPORT RESOURCES
LIFEWORKS.COM

GUIDANCERESOURCES.COM

United States and Canada Spectra Employees

United States and Canada Spectra Employees

Your company Web ID: GlobalSpectrum

Your company Web ID: GlobalSpectrum

CANADA EMPLOYEE SUPPORT DOCUMENTS
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PARTNERSHIPS
OVERVIEW
Our corporate partners and premium seating clients are

Several new opportunities will present themselves to

crucial to each of our venue’s financial success. They

engage with corporate partners as we roll out new policies

also provide an important gateway to our local business

and procedures. Priority will be given to existing partners,

communities and influential leaders. Our goal is to provide

however, there will certainly be numerous opportunities

these clients a welcoming and positive return back to our

to bring new partners into the fold. Tangible items such as

venues that will leave a lasting impression, instill confidence

gloves, masks, hand sanitizer, stanchions, and bike racks

within the business sector and have a rippling positive

could all be branded with partner logos, while unique

message in our corporate communities.

partner tie-ins may include presenting sponsor of first
responder recognition initiatives, courtesy temperature

Retention of our partners is of the utmost priority. It is

testing at guest services, or the presence of a health care

critical that we take a long term, customer friendly approach

representative to answer questions during events.

with these partners. These sponsors represent long term
contractually obligated income that many of our venues
are reliant upon. Each of our venues will be faced with
revising partnership agreements and terms based on venue
closures. Your local Partnerships representative is prepared
to address these situations and have been instructed to
prioritize and emphasize the make good clauses included in
agreements versus providing financial refunds with General
Manager approval. Your designated regional Partnerships
Vice Presidents are also available to assist.

POLICY

REVENUE ENHANCEMENT
POSSIBILITIES
Purpose: To maximize revenue opportunities by retaining
current partners and developing new and innovative
safety-related elements that will be used to protect our
guests and employees.

25

REOPENING PLAN | PARTNERSHIPS

POLICY - DOWNLOAD

CORPORATE PARTNERSHIPS
& PREMIUM SEATING
NATIONAL VENUE PARTNERS
Spectra Partnerships has established relationships with these reputable national brands and industry leaders to meet your
local venue’s needs and provide you preferred access, supply, buying power and professional expertise.
PARK HUB - Parking

JANI-KING - Venue Cleaning

Parkhub will provide parking lot management system that

Jani-King will provide janitorial cleaning services.

allow for contactless entry at gates.
GEORGIA PACIFIC - Janitorial Supplies

BELFOR - Disaster Restoration

Georgia Pacific will provide janitorial supplies for keeping

Belfor will provide disaster restoration services.

venues clean and safe.

PREMIUM SEATING

GENERAL CONCOURSE

• Provide courtesy hand sanitizer and masks in private
suites, loges boxes, and lounges (i.e. in confined areas).
• Have disinfectant wipes available in suites and loges boxes.
• Have table tent/flyer communication in suites and
loges about venue and #TogetherAgain.
• Send pre-event and post-event messaging to premium

• Guests Services to carry courtesy supplies of masks
and hand sanitizer and have thermometers available.
• Control ingress/egress with potential stanchions and
bike racks or timed windows for entry.
• Where available, tie in corporate partners to help provide
support, supply, consumer confidence, and monetize:

seat holders and sponsors via email welcoming,

͛ Gloves, masks, provided by…sponsor

informing, and thanking for attendance.

͛ Restrooms presented by…sponsor

• Promote access to VIP entrance if available or
consider a VIP opening at an earlier time window
rather than regular scheduled doors opened for VIP
guests who may not want to battle crowds.
• Include additional soap in suites with private
restrooms and monitor regularly during events for

͛ Hand sanitizers courtesy of...sponsor
͛ Cause-related marketing efforts (e.g. recognizing
first responders, giveaways, awards) presented by
local company.
͛ Health system representative or courtesy testing of
temperature at Guest Services presented by local
hospital.
͛ Branding of stanchions or bike racks for crowd
control or separation.

cleanliness.

TIE IN NATIONAL PARTNERS WHERE APPLICABLE
Brian Esposito - Vice President, Spectra Partnerships
P: 215.952.7327 | E: Brian.Esposito@spectraxp.com
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