Guild Group Annual Risk Assessment 2024/25

Group Annual Risk Assessment
The annual risk assessment is used to risk assess all society activity excluding activities that are required to be risk assessed individually. 
Remember: Before undertaking this risk assessment, you must complete the Activities and Events training – Click here. 
Use the Student Committee Handbook for Risk Assessing & Group Safety to help you complete your assessment. You can find a copy here – Click here..
If you are unsure about anything, please contact: activities@exeterguild.com 
Once completed, please submit here (hyperlinked)
	Sections to be completed by Group 

	Sections to be completed by Student Guild Representative



	Group
	

	Assessed by 
	David Papinashvili
	Date
	3.09.2026

	Signed off by 
	Matt Price
	Date
	17/09/2026



Activity Log – You can add to your annual risk assessment during the year if you have missed out an event. Please complete the table below if you have added additional activities or amended the risk assessment in any way since first sign off. 
	What has been amended? 
	Who has amended? 
	Amendment date:
	Who has reviewed 
(Guild representative initials only)
	Review date: 

	
	
	
	
	

	
	
	
	
	



Add more rows as required 






Recognised Governing Body – please complete if your core activity involves sport/fitness activity

	Sport / Activity
	

	Recognised National Governing Body (if applicable):
	

	Coaching arrangement [Delete/add those that are not relevant]
	



Activities – In the table below list all activities your society will participate in over the upcoming year.
If an activity includes an external speaker, an overnight stay (UK or abroad) or is a performance or large-scale event it will need to be risk assessed individually. You can find out more here 
Below is a list of common activities societies are participating in:
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Society Core Activity
Forum Stalls 
Welcome week activity 
Picnics 
Pub visits
Restaurant visits
Intramural sport teams 
Craft activities
Training sessions 
Competitions 
Conferences
Clubbing 
Cafe / Coffee meetups 
Film screenings 
Quiz / Games night
Day trips
Winter/Summer balls (Under 150 attendees) 
Bowling 
Beach trips
Talks (Internal speaker only) 
Volunteering
Fundraiser
	
	
	




	
	
	




	Activity Description log 

	
Activity Type e.g. Fitness Class, Games Session, Craft session etc
	Describe the activity, what it involves, how it will be run?
	
Frequency event will take place.
	[bookmark: _Int_hPUE6fVe]Details of Equipment to be used during the event. Please indicate whether provided by group

	1
	Forum Stalls
	Advertise our society, provide information (registration option using QR code for instagram page, events)
	Once every term
	Table, food, posters.

	2
	Day trips
	(heading to another city and having a Georgian style picnic or visit Georgian restaurants)
	Once every month
	Home cooked and store-bought meals and drinks, blankets.

	3
	Sports evening
	Pair up with other society and play football with other teams

	Once every month
	Ball, stash, emergency kit. 

	4
	
	

	
	

	5
	
	

	
	

	6
	
	
	
	





	
	
	


The students’ Guild Risk Assessment form requires you to provide certain pieces of information about you. This information may be shared with 3rd parties like University of Exeter or the Police for example. This ensures we involve all necessary parties in which to feed into the decision-making process.
For more information regarding who we share personal information with, please visit our student privacy statement on our website here. https://www.exeterguild.com/page/your-privacy-students

Activity Type 1: [Forum Stalls]
Please refer to Hazards guidance for a summary of hazards to consider - 
	Average number of participants
	20
	Provide details of disabled access arrangements you have considered. You can use the guidance here to help. 
	-Ensure transportation and venues have wheelchair access
-Confirm accessible restrooms and pathways at destinations

	On Campus or Off Campus
	On Campus
	Please provide details of how you’ve considered the sustainable impact of your activity type. You can use the guidance here to help. 
	-Encourage public transportation such as trains, or buses, to reduce carbon emissions 
- Promote waste reduction by using reusable containers for picnics and recyclable plastic 
- Choose eco-friendly venues and respect local environmental guidelines

	[bookmark: _Int_8vkFayxR][bookmark: _Int_2z7nCL2a]Is additional specific Event Insurance required?
	Not required
	Describe arrangements for First Aid.  Who will provide first aid – Activity Organiser/ Venue?
	Emergency kit will be provided by the Society founders (committee members)



	Hazard Category
	Identified Hazards and how you might be harmed? 
	Who is at Risk?
	Control Measures
	Who is responsible?

	Fire
	 Obstructed fire exits – Risk of serious injury/fatalities because of obstructed exits from building. 

Lack of firefighting equipment - Risk of fire spreading and causing serious injury/fatality due to lack of extinguishers, fire blankets. 

	Committee Members

General Public
	Implement checks at event/activity location to ensure exits aren’t obstructed, corridors clear.
Ensure that venue has satisfactory fire arrangements in place, including current venue fire risk assessment which specifies capacity numbers/limits.

	Committee Members
Venue



	Food & Drink Hygiene / Food Allergies & Intolerance
	Storage of food & drink Substances - Risk of serious illness due to food and drink being stored in incorrect conditions.

Temperature - Risk of microbiological contaminants growing due to food and drink being stored at incorrect temperatures.

Allergens - Risk of anaphylaxis from food and drink containing allergens.

Handling of Food & drink substances - Risk of ill health due to food being contaminated from incorrect handling techniques.

Poor Cleanliness standards - Risk of contamination from poor cleanliness standards in preparation and serving areas.

Cross contamination - Risk of ill health from cross contamination, due to a poor hygiene control.

Food & drink suppliers - Risk of ill health due to food and drink substances being supplied by disreputable sources.

Burns and scolds - Risk of burning and scolding injuries caused by spillage of hot liquids.
	Stall Visitors
Committee Members
	Ensure that your society has read and understood the Students’ Guild food Safety Policy.
Only use credible suppliers when ordering food and drink.
Follow manufacturer’s instructions when preparing, storing and serving pre-packaged food.
Ensure a clean environment when preparing food and drink.
Separate food and drink that contains allergens to avoid cross contamination.
Date check all food and drink stock to ensure it is within best before and use by dates.
Keep food in sealed containers to avoid cross contamination.
Use serving utensils to minimise handling of food and drinks stuff.
Display clear allergen information when serving food and drink.
Only serve pre-packaged food on stalls, unless you hold a necessary Level 2 food hygiene qualification – evidence provided to Guild.
When using external contractors for food, ensure they have the relevant insurances in place.
	Committee Members
Venue

	Crowds / Large Gatherings
	Crushing - Risk of members being crushed and sustaining serious injury.

Trampling - Risk of members being trampled and sustaining serious injury.

Surging - Risk of members tripping and falling due to surges in crowds.

Obstructions - Risk of crowding due to obstructions in crowd area.

Dangerous behaviour: Throwing objects - Risk of increased dangerous activity due to density and size of crowd.
	Committee Members
General Public
	Ensure that event tickets are sold to the legal capacity limits of the venue.
Provide suitable security for events.
Monitor door entry and keep count of those entering/exiting the building.
Have safe capacity limits displayed in rooms and areas of the venue as visual reminder.
Use signage to manage flow of people and stop congregation.
Use barriers to create areas of segregation.
Ensure emergency arrangements in place for events.
Have a clear escalation procedure in place for incident reporting.
Safezone app will be used for on campus activities to raise help.
Emergency services to be called in the event of an emergency off campus.
All members to follow code of conduct and behave in a manor representative of the Guilds values.

	Primarily the venue
Committee Members

	Slips and Trips
	Wet surfaces - Risk of slipping due to wet floor surface, causing injury.

Smooth surfaces - Risk of slipping on smooth floor surfaces due to lack of friction. 

Loose floor fittings - Risk of tripping over loose floor fittings, like rugs, carpets. 

Poor weather conditions. - Risk of slips and trips due to heavy, rain windy conditions. 

Obstacles on floor -boxes, equipment. - Risk of trips due to items being left on floor in areas of high footfall. 

Uneven floor surface. - Risk of tripping over uneven floor surfaces. 

Poor lighting - Risk of slipping and tripping over approaching hazards due to poor visibility.
	Committee Members
General Public
	Venues responsibility to manage risks within venue. Activity leader to report any hazards to venue. 
Clean up spills immediately or notify venue staff. Ensure floor areas are clear of obstructions. 
Check weather conditions prior to activity taking place to ensure it’s still safe to run. 
Highlight potential hazards to members that may cause harm i.e. low lighting areas, uneven floor surfaces, obstructions - make venue staff aware of any potential hazards.
	Venue
Committee Members



Add more columns if necessary 

Activity Type 2: [Day Trips]
Please refer to Hazards guidance for a summary of hazards to consider - 
	Average number of participants
	20
	Provide details of disabled access arrangements you have considered. You can use the guidance here to help. 
	-Ensure transportation and venues have wheelchair access
-Confirm accessible restrooms and pathways at destinations

	On Campus or Off Campus
	Both
	Please provide details of how you’ve considered the sustainable impact of your activity type. You can use the guidance here to help. 
	-Encourage public transportation such as trains, or buses, to reduce carbon emissions 
- Promote waste reduction by using reusable containers for picnics and recyclable plastic 
- Choose eco-friendly venues and respect local environmental guidelines

	Is additional specific Event Insurance required?
	No, additional specific event insure is not required
	Describe arrangements for First Aid.  Who will provide first aid – Activity Organiser/ Venue?
	The First Aid kit will be provided by the committee members.



	Hazard Category
	Identified Hazards and how you might be harmed?
	Who is at Risk?
	Control Measures
	Who is responsible?

	Travelling
	Medical Emergencies - Risk of members suffering a medical emergency whilst travelling.

Congestion/ Overcrowding - Risk of injury due to congestion and overcrowding in dense areas.

Getting lost - Risk of missing persons whilst travelling, introducing uncertainty.

Theft/Robbery - Risk of valuables being stolen whilst travelling.

Violence - Risk of injury due to violence with local communities.

Weather - Escalated level of risk caused by strong weather conditions.

Fatigue - Risk of ill health from overexertion.

Transportation - Risk of injury from condition of vehicles used in travelling/transportation of members.

Welfare - Lack of welfare facilities when travelling could cause ill health.
	Group Members
Committee Members
	- Be aware of any member on the activity who may have a medical condition that requires medication.
- Keep an emergency contact list of members on the activity.
- Take out travel insurance for long journeys.
- Pack appropriate clothing and footwear.
- Take scheduled breaks when travelling to reduce risk of fatigue.
- Only use reputable transportation sources.
- Make sure all valuables are safely stored.
- Introduce a buddy system for travelling, do not travel solo in higher risk areas.
- Plan your journey ahead of time.
- Be aware of changing weather conditions, pack for all conditions.
	Group Members
Committee Members

	Slips and Trips
	Wet surfaces - Risk of slipping due to wet floor surface, causing injury.

Smooth surfaces - Risk of slipping on smooth floor surfaces due to lack of friction. 

Loose floor fittings - Risk of tripping over loose floor fittings, like rugs, carpets. 

Poor weather conditions. - Risk of slips and trips due to heavy, rain windy conditions. 

Obstacles on floor -boxes, equipment. - Risk of trips due to items being left on floor in areas of high footfall. 

Uneven floor surface. - Risk of tripping over uneven floor surfaces. 

Poor lighting - Risk of slipping and tripping over approaching hazards due to poor visibility.

Inappropriate footwear - Risk of injury caused by tripping in loose or unstable footwear – heals, flip flops etc.

	Group Members
Committee Members
	- Undertake regular inspections of event/activity area to spot emerging hazards.
- Clean up spills immediately, and place wet floor signs down to indicate hazard.
- Ensure floor areas are clear of obstructions.
- Check weather conditions prior to event/activity taking place to ensure it’s still safe to run.
- Ensure all members taking part in activity are wearing suitable footwear.
- In areas of poor lighting add additional lighting to brighten surface.
	Group Members
Committee Members

	Food & Drink Hygiene / Food Allergies & Intolerance
	Storage of food & drink Substances - Risk of serious illness due to food and drink being stored in incorrect conditions.

Temperature - Risk of microbiological contaminants growing due to food and drink being stored at incorrect temperatures.

Allergens - Risk of anaphylaxis from food and drink containing allergens.

Handling of Food & drink substances - Risk of ill health due to food being contaminated from incorrect handling techniques.

Poor Cleanliness standards - Risk of contamination from poor cleanliness standards in preparation and serving areas.

Cross contamination - Risk of ill health from cross contamination, due to a poor hygiene control.

Food & drink suppliers - Risk of ill health due to food and drink substances being supplied by disreputable sources.

Burns and scolds - Risk of burning and scolding injuries caused by spillage of hot liquids.

Cuts and abrasions -Risk of injury caused by cutting utensils used in food and drink preparation.


	Group Members
Committee Members
	Ensure that your society has read and understood the Students’ Guild food Safety Policy.
Only use credible suppliers when ordering food and drink.
Follow manufacturer’s instructions when preparing, storing and serving pre-packaged food.
Ensure a clean environment when preparing food and drink.
Separate food and drink that contains allergens to avoid cross contamination.
Date check all food and drink stock to ensure it is within best before and use by dates.
Keep food in sealed containers to avoid cross contamination.
Use serving utensils to minimise handling of food and drinks stuff.
Display clear allergen information when serving food and drink.
Only serve pre-packaged food on stalls, unless you hold a necessary Level 2 food hygiene qualification – evidence provided to Guild.
When using external contractors for food, ensure they have the relevant insurances in place.
	Committee Members
Group Members

	Alcohol/Drugs
	Intoxication - Risk of injury and/or ill health caused by ingestion of alcohol and/or drugs. 

Impaired Judgement - Risk of injury and/or ill health caused by ingestion of alcohol and/or drugs that impair a person’s ability to think rationally.

Overdose - Serious risk to life caused by excessive drinking and drug use. Mental health Crisis - Risk of mental health crisis caused by heavy drinking and/or drug use. 

Physical altercation - Risk of physical altercation due to decision making amplified by the use of Alcohol and or/drugs. 

Verbal altercation - Risk of altercations due to decision making amplified by the use of Alcohol and or/drugs.
	Group Members
General Public
	Do not drink in open spaces where alcohol is not permitted. 
Notify members prior to activity – zero policy stance on drug use. 
All members are to follow code of conduct and behave in a manor representative of the Guilds values when in public setting. 
Any member found to be in breach of this conduct will be removed from the activity. 
If the member is found to be aggressive and refusing to be removed, estate petrol will be summoned via app if on site. 
Members asked to leave if too intoxicated. 
if member is found to be aggressive off-site and refusing to leave, contact 999 and ask for the police. 111 in non- serious situations. 
Ensure drunk persons arrive home safe – trusted method of transport/ safe walking routes.
	Committee Members
Venue

	Fire
	Cooking fires - increased risk of fire due to use of cooking equipment, i.e. BBQs, portable stoves.
	Group members
 Public
	BBQs and stoves not to be used in prohibited areas.
If using BBQ and/or stove ensure adequate supervision, avoid putting near any flammable substances and materials.
	Group members
Committee members
Public

	Environment Risks / Weather (External Event)
	Extreme weather conditions: Storms, heatwaves, heavy rain, high winds - Risk of injury and ill health when undertaking activity outdoors.
	Group Members
	Monitor weather conditions when running the activity and make dynamic decisions on whether activity can continue dependant on conditions.
	Committee members




Add more columns if necessary 

Activity Type 3: [Sports Evening]
Please refer to Hazards guidance for a summary of hazards to consider - 
	Average number of participants
	20
	Provide details of disabled access arrangements you have considered. You can use the guidance here to help. 
	-Ensure transportation and venues have wheelchair access
-Confirm accessible restrooms and pathways at destinations

	On Campus or Off Campus
	Both
	Please provide details of how you’ve considered the sustainable impact of your activity type. You can use the guidance here to help. 
	-Encourage public transportation such as trains, or buses, to reduce carbon emissions 
- Promote waste reduction by using reusable containers for picnics and recyclable plastic 
- Choose eco-friendly venues and respect local environmental guidelines

	Is additional specific Event Insurance required?
	n/a
	Describe arrangements for First Aid.  Who will provide first aid – Activity Organiser/ Venue?
	The First Aid kit will be provided by the committee members.



	Hazard Category
	Identified Hazards and how you might be harmed?
	Who is at Risk?
	Control Measures
	Who is responsible?

	Aggression/Violence, 
Bullying & Harassment
	
Physical assault - Risk of injury from Physical attack between members due to competitive nature of sport. 

Verbal abuse - Phycological harm from threats or insults between members/public in competitive setting.  

Discrimination - Phycological harm caused by discriminatory remarks between members/public in competitive setting.  

Intimidating behaviour - Emotional distress caused by threatening or coercive behaviour between members/public in competitive setting.  
	Group Members 
Public 

	
Venue to have suitable security arrangements in place, inform venue staff in the event of a violent/aggressive behaviour. 

Ensure the activity leader has emergency arrangements in place and members have been briefed.  

All members are to follow code of conduct and behave in a manor representative of the Guilds values when in public setting.  

Any member inciting aggressive or violent behaviour will be asked to leave event. 

	Committee 
Members 
Venue 

	Fire
	Obstructed fire exits - Risk of serious injury/death because of obstructed exits from building.

Lack of firefighting equipment. -  Risk of fire spreading, resulting in serious injury due to lack of extinguishers, fire blankets.


	Committee 
Members 
Public 
	Venues responsibility to have satisfactory fire arrangements in place, including safe fire evacuation routes and suitable firefighting equipment. 

Members not to obstruct exits or safe escape routes, inform venue of any obstructed exits. 
In the event of discovering a fire, raise the alarm and evacuate the building – following venues emergency arrangements. 

	Committee 
Members
Venue 

	Slips, trips and falls
	Wet surfaces - Risk of slipping due to wet floor surface, causing injury.

Smooth surfaces - Risk of slipping on smooth floor surfaces due to lack of friction.

Loose floor fittings - Risk of tripping over loose floor fittings, like rugs, carpets.

 Obstacles on floor -boxes, equipment. -  Risk of trips due to items being left on floor in areas of high footfall.

Uneven floor surface.  -  Risk of tripping over uneven floor surfaces.
	Committee 
Members
	Venues responsibility to manage risks within venue. 

Activity leader to report any hazards to venue. 

Clean up spills immediately or notify venue staff.

Ensure floor areas are clear of obstructions. 

Check weather conditions prior to activity taking place to ensure it’s still safe to run. 

Highlight potential hazards to members that may cause harm i.e. low lighting areas, uneven floor surfaces, obstructions - make venue staff aware of any potential hazards.  

	Committee 
Members 
Venue

	Environment Risks / Weather (External Event)
	Extreme weather conditions: Storms, heatwaves, heavy rain, high winds -   Risk of injury and ill health, and damage to equipment because of extreme weather, when playing on outdoor courts. 
	Committee 
Members 
	Monitor weather conditions when running the activity and make dynamic decisions on whether activity can continue dependant on conditions. 

Undertake regular inspection of activity area if taking place outdoors, to monitor for hazards created by weather conditions.

	Committee 

	Sporting activity
	Sprains & Strains - Risk of sprains and strains due to overexertion, conditioning and/or poor instruction.

Fractures and breaks - Risk of fractures and breaks resulting from falls and/or collisions.

Concussion - Risk of concussion from severe impact with other members or hard surface.

Dehydration - Risk of dehydration due lack of liquids.

Playing surface - Risk of trips and falls due to condition of playing surface.

Equipment - Risk of injury due to poorly maintained equipment.

First aid provision - Risk of exasperated injury due to unsuitable first aid provision.

Coaching/ training - Risk of injury due to poor instruction from untrained/unqualified coaches.

	Group Members
Coaching staff
	Ensure that activity is run by competent trained individuals. 

Ensure that activity incorporates appropriate warm up and cool down exercises/drills. 

Ensure there is suitable provision of liquids – drinking fountains, water bottles. 

Undertake inspection of activity area prior to activity taking place, removing any hazards present. 

Undertake regular inspections of equipment used, ensuring there are no signs of damage. 


Ensure suitable first aid provision, first aid kits, qualified first aider and/or paramedic, estate patrol etc. 


	Committee 
Members
Coaching staff
Venue staff 




Add more columns if necessary 

Activity Type 4: [INSERT ACTIVITY TYPE]
Please refer to Hazards guidance for a summary of hazards to consider - 
	Average number of participants
	
	Provide details of disabled access arrangements you have considered. You can use the guidance here to help. 
	

	On Campus or Off Campus
	
	Please provide details of how you’ve considered the sustainable impact of your activity type. You can use the guidance here to help. 
	

	Is additional specific Event Insurance required?
	
	Describe arrangements for First Aid.  Who will provide first aid – Activity Organiser/ Venue?
	



	Hazard Category
	Identified Hazards and how you might be harmed?
	Who is at Risk?
	Control Measures
	Who is responsible?

	What type of Hazard is it?
Choose from the A-Z of Hazard categories from the   “student committee handbook for risk assessing and group safety.”
	“What is the hazard you have identified, and the risk associated with that hazard”? 
	“Who is in danger of being harmed?”
	“How are you going to eliminate or reduce the risk of someone being harmed?”
	“Who is responsible for implementing and monitoring this?”

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	




Add more columns if necessary 
image1.png




