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TEMPORARY EVENT SUPPLEMENTAL INFORMATION 

1. Location and number of vehicle parking spaces, method of traffic control.
a) Location(s): Iii On Site D off Site 

b) Number of Vehicle Parking Spaces: Paved 186__ Unpaved 112__

c) Method of Traffic Control: D Valet Parking Iii Staff Volunteers
d) Parking Attendants for traffic control: 01 02 03 04 D Specify# 0_ _

e) A plot plan and verbal description of how off-site parking will be arranged (if applicable): 
using current parking lot as well as their overflow parking area.

f) A letter of permission from Property Owner to use the property where the off-site parking will be
located has been submitted: D Yes □No �N/A

2. If the event is be held at a winery or other business, will the site open to the public during the event?
Yes D No Iii

3. Number of attendees will be controlled by use of: Iii Number of tickets being sold Iii Other Talley
If other, please explain: Each student is provided 10 tickets 

4. Drinking Water Supply and Facilities: JV tJ_,, 
D Drinking water provided by: _________________________ _ 
D Approved on-site system: 
D Public Water System (name): _____ ___________________ _ 
D Bottled Water: 

5. Will food be served at the event? □Yes [i]No If YES, complete the following questions:

a) Will food vendor donate 100% of net proceeds generated from food sales to a legal non-profit?
□Yes □No, if yes, non-profit ID#=-----==-------------------

b) Is event a maximum of one day? □Yes □No

If you answered YES to a) AND b) above, a permit for the temporary food facility IS NOT required from 
Environmental Health. Facility must operate consistent with guidelines. 

If you answered NO, or any portion of the profit will be kept by the vendor OR the event is more than one 
day, an application for the temporary food facility must be approved and a permit issued by Environmental 
Health. Contact Environmental Health at (707) 253-4471 or visit www.countyofnapa.org/DEM for an 
application. 

Contact information for person at event with food safety certificate or safe food handling knowledge: 
Name: ______________________ Phone: __________ _ 
Date of Food Safety Certificate, if applicable: ----------------------

Food Preparation and Service (check one): 
N 

{J(/ 
D By a permitted caterer, who will prepare, serve and be responsible for safe food preparation and 
handling throughout the event. 
Name of Caterer_______________ Permit ID# of Caterer ________ _ 
D On-site permitted kitchen __ -=,-----==----- Permit ID# of Kitchen ________ _ 
Are there additional food vendors □Yes □No If yes, provide us with a list of their names and Permit 

#s. Temporary food facility permit may be required, contact Environmental Health. 
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6. Sanitation Facilities:
a) The number of permanent toilet facilities_6_ and/or the number of chemical toilets available in 

the area of the event for guest use? 7 portable chemical toilets

b) Company providing the chemical toilets: _M&M Sanitary, American Canyon 

CA___________________ _

8. 

9. 

7. Provisions for cleanup of trash and recyclables, the premises and removal of recyclables and non­
recyclables:
a) Number of receptacles to be provided for trash 8 total__
b) Describe location where these receptacles will be placed. Entrances to the seating area and around

the stage______________ _
c) Number of clearly labeled receptacles to be provided for recyclables _4_

(Recycling receptacles should always be placed next to a trash receptacle and near beverage areas.)

Medical Facilities and Services: 
First Aid kit available Iii Yes □ No
Staff trained in First Aid available lll Yes □ No
Capabilities of contacting 911 in an emergency • Yes □ No

Fire Protection Facilities and Procedures: 
Fire Extinguishers available □ Yes □ No
Staff trained in Fire Procedures □ Yes □ No

10. Building Safety:

11. 

12. 

13. 

14. 

Will any part of the event take place in a building(s) that are under construction and/or within a cave(s)?
Yes D No Iii
If yes, please include a floor plan showing the areas of the building(s) and/or cave(s) where event will take
place.

Security Protection Company hired: D Yes Iii No 
If yes, name of company: 

Dust Control: N� □ Yes • No

Premises Illuminated: □ Yes S No 

Will Event take place over night: □ Yes Iii No 
a) Arrangements for illuminating the premises have been made: □ Yes □ No
b) If yes, explain:
c) What arrangements for camping or similar facilities are being made:

15. Insurance attached and approved by Risk Management: ■ Yes D No

16. 

(NOTE: Insurance subject to final review by Risk Manager and could result in delay, or cancelation
of event).

Defense and Indemnification Statement has been read, signed and attached: ■ Yes D No 
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Public Safety Plan-Calistoga Joint Unified School District 

1. General Information

• Event Name: Calistoga High School Graduation
• Event Location: Sterling Vineyards, lower level grass area
• Event Date June 12, 2025, setup starting at 8am, event starts at 7pm
• Expected Attendance: 750
• Event Organizer/Contact Person:

o Name: Monica Baldenegro
o Title: High School Principal
o Phone Number: 707-332-0244
o Email: mbaldenegro@calistogajusd.org
o Alternate Contact
o Name: Chris Ochs
o Title: District Facilities Director
o Phone Number: 707-291-7205
o Email: cochs@calistogajusd.org

2. Emergency Vehicle Ingress and Egress

• Entrance and exit from Dunaweal Lane
• Roads are adequate width with areas to turn around

3. Fire Protection

• There are fire hydrants located throughout the property

4. Emergency Egress or Escape Routes

• The event is outdoors in an open area.
• Seating area and stage aisle spacing will meet or exceed code.

5. Emergency Medical Services

• Not applicable

6. Public Assembly Areas

• See attached map

7. Directing of Attendees and Vehicles

• Not applicable

8. Vendor and Food Concession Distribution

• There will be no vendors or food concession

9. Law Enforcement
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• Not applicable

10. Fire and Emergency Medical Services Personnel

• Not applicable

11. Weather Monitoring

• Not applicable

12. Additional Considerations

• Maps and event layout attached below
• Staff will be available to assist anyone with a wheelchair
• All access will be ADA compliant
• No one using the stage is disabled or in a wheelchair
• No wine tasting will be taking place anywhere on the Sterling Vineyards property
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