
Sampling Request Form 
Sampling approvals are granted on a case-by-case basis and are not guaranteed. 

All approvals are at Sodexo Live’s discretion. 

Click below to access the Sampling Portal: 

Per Southern Nevada Health District requirements, a sanitation station must include: 

• 5-gallon hot water supply tank

• 5-gallon waste water tank/bucket

• Liquid hand soap in a pump dispenser

• Single-use paper towels

• Food-grade sanitizing wipes (no-rinse)

Water must be replenished as needed and maintained at 110–112°F. 

Manufactured, sealed products do not require a handwashing kit. 

https://app.smartsheet.com/b/form/019f06582cb97697bfea81aa79db30c4
https://app.smartsheet.com/b/form/019f06582cb97697bfea81aa79db30c4


Any questions, comments, or concerns should be directed to
Food and Beverage Department's Main Office at 

702-943-6779

Thank You for your cooperation!

Las Vegas Convention Center's Food and Beverage Policy

 It is  for the safety of customers that ready-to-eat food prepared outside of this building is not  

permitted. The Las Vegas Convention Center and Sodexo Live! value their customers’ safety, 
health and wellness regarding food  preparation, handling, and regulations as set forth by the 

Southern Nevada Health District.

All food and beverage vendors, contractors and services must be contracted through Sodexo 
Live!,  as it is the exclusive food and beverage provider for the LVCC. All  aforementioned 

policies will be strictly managed by the LVCC & Sodexo Live!. Any violation could  result in fees, 

the removal of product from the show floor and or obligatory discontinuation of  booth 
activities.
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