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A VENUE FOR PERFORMANCE  
& THE ARTS IN THE HEART OF 
DOWNTOWN LOS ANGELES.

1036 GRAND



THE SHOW MUST GO ON!
(And this is how it will)

The Showroom is a restaurant and live entertainment venue under development at 1036 S. Grand Ave., in the heart of downtown LA’s upscale 
South Park residential neighborhood.  It will open in early 2021 as the world’s first hospitality venue purpose-built to block the spread of infectious 
diseases.  Although vaccines and treatments will eventually (and hopefully sooner rather than later) reduce the public health threat of COVID-19, 
the pandemic will permanently impact the ways that people interact in public.  The Showroom is designed to utilize best practices as they evolve, 
ranging from the most restrictive – which will likely be in place when it first opens – to the most “normal,” which will become feasible when a reliable 
vaccine has become widely available.  Even then, however, people can and should learn from the crisis of 2020 and modify their behavior accord-
ingly, to reduce permanently the spread of all infectious diseases, including coronaviruses, influenzas, and the “common cold.”
To those who say “Just stay home,” we reply “Sorry, but we can’t.  Not forever.”  In order to have a fully functioning society, we need some things 
that we cannot get inside our own four walls.  Throughout human history, one of the most essential of these has been shared appreciation of live 
performing arts.  And while it may not be practical to convert large existing arenas, auditoriums, and theaters into disease-resistant spaces, it is pos-
sible to create smaller-scale venues that are designed from the ground up to provide very high levels of protective hygiene and safety.  The Show-
room will lead the way.  It will give hundreds of idled performers – musicians, dancers, comedians, actors, acrobats, podcasters, fashion designers, 
and many others – a place to once again share their talents with real people, rather than a reactionless webcam.  And it will give grateful audiences 
a way to again experience the joy and shared excitement of live entertainment.

Among the health and safety features that will be incorporated into the Showroom are:
• Clean air.  Environmental hygienists will design and supervise implementation of a state-of-the-art ventilation, filtration, and upper-air UV disin-

fecting system in every area of the building, with particular focus on the smallest confined spaces, such as restrooms and employee changing 
areas.  (It is still not known whether COVID-19 remains infectious within aerosols, as well as in droplets.  But some other diseases do, and The 
Showroom is being designed accordingly.) 

• Protected patron spaces.  Transparent plexiglass barriers will separate each guest table from all others.  Tables and chairs will be thoroughly 
cleaned and disinfected before any party is seated.  The primary means of spreading viruses without direct person-to-person contact are:  drop-
lets (transferred by coughing and sneezing); and indirect contact (touching surfaces that infected people have touched, and/or where droplets 
have settled, and subsequently touching one’s face).   Because each table will environmentally be an extension of a patron’s home, she or he 
will be exposed only to those family members and friends they choose to be near (ranging in number from zero to ten, with two and four as the 
most common).

• Best practices for common areas.  For so long as social distancing remains necessary, all staff and patrons will be required to wear face masks 
and disposable foot coverings in common areas.  Guests may remove masks only within their own partitioned seating areas.

• Health status pre-screening.  All staff members and performers at The Showroom will be required to verify their health status every day before 
entering the premises.  This will include taking body temperatures and answering basic questions – with no penalties for any answers that dis-
qualify an individual from entering.  At least initially, patrons will also be required to follow these procedures.  A user-friendly app-based reserva-
tion system will allow most guests to complete their screening before arrival at The Showroom.  Those who do not will enter through a private, 
environmentally secure screening area adjacent to the entrance, where trained staff will take temperatures and complete health surveys.

• Hygienic food preparation and delivery.  Delicious, innovative, and healthy meals will be prepared by an award-winning chef and staff in a hospi-
tal-grade beginning-to-end hygienic environment.  Face and hair coverings will be designed for both cleanliness and comfort, so that team mem-
bers will not be inclined (or easily able) to reduce their effectiveness through “cheating.”  All food, beverages, and utensils will leave the kitchen 
and be delivered to tables within The Showroom the same way they are delivered for takeout – in sealed containers, to be opened by patrons.  
Condiments and spices will be single-serving, delivered from the kitchen by request only.



• Surface cleaning and waste management.  By design, exposed surfaces in common areas will be kept to a minimum.  Those that are necessary 
will be cleaned continually.  Bathroom stalls will be unisex, and each will contain vanity mirrors and hand disinfectant dispensers rather than 
sinks.  Stall doors and toilets will utilize “touchless” technology.  Between each use (and only while uninhabited), stalls will be disinfected with 
powerful UV “burst” irradiation.  All food waste, containers (recyclable and disposable), and washable items will be assumed to be contaminated 
and treated accordingly, to hospital standards.

• Limited interaction with staff.  All menu items may be ordered via The Showroom’s mobile app, which patrons will be strongly encouraged to use.  
In addition to further reducing the possibility of spreading infectious agents, this will also increase efficiency in taking and delivering orders and 
re-orders, and cut down on foot traffic which interrupts sight lines to the performance stage.  (Disposable paper menus and server-carried devic-
es will be used as backups when necessary.)

• Online payment and no-tipping policy.  Service charges will be added to all guest bills and shared equally by team members.  All payments will 
be via the mobile app.  Cash will not be accepted.

• Table-to-table interaction.  One of the attractions of going out is getting the chance to see and meet new people.  While it is not currently prudent 
to have direct contact with strangers, The Showroom will pioneer several “workarounds”:  a) The mobile app will contain a feature that allows a 
guest at one table to text a guest at another, via a seat map (and without needing to know the other guest’s telephone number).  Guests who do 
not wish to be contacted will be able to utilize “Do Not Disturb” and blocking features.  b) On certain “social” occasions, mini GoPro-style cam-
eras and microphones mounted on tables will be activated, allowing guests to introduce themselves to the entire audience via The Showroom’s 
large-screen video display.  (Audio from these live introductions and from amplified musical performances will be delivered to patron head-
phones “silent disco” style via The Showroom’s proprietary Bluetooth network, to mitigate sound feedback and “bounce” off plexiglass surfaces.)

• Video wall and live streaming.  The Showroom will feature a large (approx. 12’x24’) video display with breaktaking resolution that only very 
recently became technologically and economically possible.  Stargate Studios, an international leader in visual effects and a pioneer in the use 
of high-resolution screens for film and television, will act as video design consultant. Creative use of live video originating on The Showroom 
stage, as well as originating elsewhere and allowing performers and audience members to interact with people and locations on life-size video 
displays, will “open up the world.” 

• Liability waiver.  Guests and team members will be required to acknowledge in writing that they are aware that not even The Showroom’s unique 
and comprehensive safety features can completely eliminate the risk of exposure to infectious disease, and all will be required to waive any 
potential claims prior to being admitted.  We will work closely with attorneys in the emerging field of liability defense against lawsuits alleging 
negligence leading to infection.

• The Future.   Many hygienic features of The Showroom will be permanent:  food handling; air ventilation and filtration; restroom sanitation; use 
of mobile app for ordering and payment; etc.  Other features - including plexiglass barriers between tables and required masks in common areas 
- will be phased out if and when social distancing restrictions are lifted.  (It is possible some features may remain but become optional, i.e. seat-
ing sections with barriers for those guests who prefer them, and others with the barriers removed.)  Eventually, a bar/lounge area, with standing 
room, will be opened in the front third of the premises.  Until such time as a conventional, high-occupancy bar/lounge is feasible, the space will 
be walled off and used for private dining and other small, private functions.



A SINGULAR VENUE WITH MULTIPLE FUNCTIONS

Boutique Performing Arts Venue
Art Gallery & Exhibition Space

Bar & Cafe
Youth Programs

Workshops and Master Classes 
Post Production Suite and Rehearsal Space

Home for Creative Entrepreneurs 
Film Production, Screenings & Premieres

Fashion Shows
Live Podcast Recordings

Creative Workshops
Private and Corporate Events

Fundraisers
Listening Parties, Showcases & Recitals



After 20 years as a chef, over 10 
of which were spent instructing 
more than 1,200 culinary students, 
preparing over 300,000 gourmet 
meals for poor families and homeless 
men and women, being victorious on 
the Food Network, and building two 
successful restaurants in Mar Vista, I 
am happy to bring my leadership and 
cuisine to the truly ground-breaking 
Showroom project in Downtown Los 
Angeles.  As a lifelong Angeleno, 
I share our teams’ vision of a 
progressive multi-use venue which 
houses a world class kitchen. This 
kitchen will not only provide delicious 
food, but also provide countless jobs 
and opportunities for our Downtown 
community.

Chef D Brandon Walker

MEET OUR CHEF



KITCHEN



This venue will be known for its non 
stop variety style live performances:
- Workshops with professional 
artists
- Live Music
- Comedy & Improv
- Aerials & Circus 
- “Dinner Show”  with Host and Q&A
- Sound Stage / Recording Studio 
- Live Podcast Recordings 
- Film Screenings & Productions 
- Youth Music Ensembles 
- Theater & Dance   

 

PERFORMANCE SPACE



A full immersive sonic experience with 
top end lighting will give our Boutique 
Intimate Venue the upper hand on 
attracting high profile artists. Creating 
a lasting impression for all involved, 
instilling a desire to return.

The space will be acoustically treated 
for sonic clarity, with remote cameras 
around the venue designed for live 
streaming capabilities.

To keep noise to a minimum, The 
Showroom will enhance the sonic 
clarity of its events by using a 
proprietary Bluetooth headphone 
system incorporated into the venues 
app, allowing each patron full volume 
control. 

- DB Audio Soundscape 
- Allen & Heath Control Consoles
- Shure Microphones 
- ETC Lighting & Live Streaming

TECHNOLOGY



The kids of today are missing out 
on key creative time in school. With 
this venue we can providing an 
educational & creative space that 
can broaden the horizons of our city’s 
youth.

Programs might include:
After School Workshops
Recitals 
Classes
Music Ensembles
Theater Troupes
Comedy & Improv Teams
YES Circus

YOUTH PROGRAMS



The Showroom 



FIRST FLOOR PLAN

1. CAFE ENTRY
2. COUNTER SERVICE
3. RESTROOMS
4. KITCHEN
5. STORAGE

6. MECHANICAL/TECH.
7. STAGE
8. STAGE PREP
9. PERFORMANCE AND 
CAFE SEATING

10. LOAD-IN
11. GREEN ROOM
12. OFFICE
13. STAFF ROOM
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7am - 2am

- No parking requirements, per LA Municipal Code
- Incentive Program for Ride-share / Public Transportation

Staffing needs will vary depending upon the time of day and the event, but a minimum of 
four employees will be required to run the bar and lounge during slow hours, and a staff 
of up to fifteen employees will be required during nightly events, including up to three 
security guards.

There will be accessory retail use in the form of an art gallery, where 1036 Grand and 
artist merchandise will be available for sale.

HOURS OF OPERATION

PARKING

STAFFING



PARKING LOCATIONS

1036 S Grand Ave.

Parking lots within 
walking distance.

1000’ Radius.


