








Phase 2 — Design development

- There are multiple phases within
the design development process for
infrastructure projects. These will
generally follow 3 phases and should be
approved by the client at each phase.

Phase 3 - Construction works

- On-site construction and
off-site manufacturing

- Management of change orders
and construction programme

- Site inspections, progress review,
and health and safety review

- Cost management

- Submission of ‘as built" information

CCOMPRESSOR DIRECT ACCESS TO
PITCHES AND
INDOOR TRAINING

KIT MANAGEMENT SQUADICHANGING

MANAGER/
COACHING STAFF

Phase 4 —- Handover and end of project

- Handover of building and end
of building contract

- Closing-out of cost plan
- Finalisation of ‘as built” information
Phase 5 - Use of facilities

- Implementation of operations plan,
together with required services

- Review of project performance
and outcomes

- Compliance with planning conditions

MAINTENANCE

ACCESS
SERVICES

REFUSE

FOOD
PREPARATION DAILY PRODUCE
DELIVERIES

ACADEMY/MEDIA

VEHICLE PARKING

Concept design

Prepare concept design and outline
structural and building services design,
technical requirements brief, preliminary
cost information, initial procurement
strategy (note: depending on the
procurement route, certain phases may
overlap or run concurrently) and project
programme (overall time frame and key
milestones for the project), as well as
pre-application for planning approval

Development design

Detailed architectural design process,
including updated structural and
building services design, cost

plan and design programme

Review design against building regulations
Value engineering of the design

and project if required (which may
continue into next phase)

Development of operations plan

Implementation of change
control procedures

Prepare and submit planning applications

Assess risk and obtain specialist
input from consultants

Refine and develop business plan.
What is affordable? Need for a
realistic balance between aspirations,
requirements and finances

Produce final project brief and report

Technical design

Complete technical design, including
all architectural, structural and building
services information (with input from
specialist consultancy services)

Review of project delivery plan

Application for building inspections

Updates to risk assessments, construction
plans, and health and safety strategy

Procurement of contractor

Figure 7. Functional flow: detailed functional model
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2.2 BENCHMARK PROFILES
FOR TRAINING FACILITIES

Professional level
International Professional A Professional B

Catering for the world’s Catering for elite Catering for
top players professionals other professionals

This guide has established the following benchmark profiles for training centres in order to create
a framework in which to set out details of facility requirements.

i.  Professional level
1. International
2. Professional A
3. Professional B
ii. Youth level

1. Youth A: foundation phase (8 to 11 years)
2. Youth B: youth development phase (12 to 15 years)
3. Youth C: professional development phase (16 to 21 years)

These profiles are detailed separately, so that a
club/association can select the ‘modules’ that

best reflect its overall football programme and
factor them into the requirements for its facility.
Some modules may ultimately end up sharing the
same space, given the limited need for exclusivity,
potentially with dedicated time slots for the various
user groups. However, this guide recommends that
clubs and associations look at each area individually
before seeking to identify efficiency savings.

This guide draws a distinction between three
different categories of youth player, who all need

different things from a training facility. In most cases,

they can be combined and regarded as ‘academy
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requirements’, but clubs or associations may differ
in terms of the age of their youngest youth players.

Across all youth categories, a major differential
relative to professional level is the need to host
matches and tournaments at the training facility.

This framework seeks to show the factors that a club
or association will typically need to take account of
as regards the functional requirements of its user
groups, but it does not represent an exhaustive list.

Sample details are provided below, using the
example of reception facilities, with a complete list
of all functions contained in Appendices 9.2 and 9.3.

Key user groups
Secondary user groups
Key functional requirements
Number of users
Operational hours (peak)

Key facilities

Table 1. Reception — professional level

UEFA Best Practice Guide to Training Centre Constructi

Who are the key users of this area?
Who else might occasionally use this area?
What are the main functions of this space?

How many people are likely to use this space?

When is this space most likely to be used?

What specific facilities should be included in this space?
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Professional level
International Professional A Professional B

Youth level

Foundation Youth Professional
phase development phase development phase
(8 to 11 years) (12 to 15 years) (16 to 21 years)

Catering for the world’s Catering for elite Catering for
top players professionals other professionals

Key user groups Players // Football staff // Club or association media Key user groups Players // Parents or guardians // Academy or association staff

Wider club or association staff // Schools and external

Secondary user groups External media // Deliveries and suppliers
i e . Sl el Usel grewips educational providers // Deliveries and suppliers
Key functional ~ Registration // Accreditation // Schedule Key functional Registration // Accreditation // Schedule information // Orientation // First impressions
requirements information // Orientation // First impressions requirements // Note: Likely to be used in the evening during the week, with matches at weekends
Number of users 100-150 60-100 40-80 Number of users 60-90 80-150 60-90
Operational hours 24 hours 24 hours 24 hours Operational hours 24 hours 24 hours 24 hours
(peak) (07:00—1 7:00) (07200—1 7200) (07100—1 7100) P (peak) (1 4:00_22:00) (09:00_22:00) (07:00_1 7:00)
o Reception desk //IT and phone // Access control // Digital signage // Orientation Reception desk // IT and phone // Access control // Digital signage // Orientation
Key facilities N signage / Male, female and disabled toilets /'~ Key facilities signage // Male, female and disabled toilets //
Waiting area with suitable furniture // Refreshments // Public Wi-Fi Waiting area with suitable furniture // Refreshments // Public Wi-Fi
Table 2. Reception - professional level Table 3. Reception — youth level
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The table below details various training centres at club and national level that serve
as benchmarks in this regard. This guide also contains photos
of other organisations’ training facilities.

Professional level

International Professional A Professional B Youth level

St George's Park (English

AZ Alkmaar Hibernian FC AFC Ajax

Football Association)
Real Madrid CF OGC Nice Vitesse SL Benfica
Manchester City FC Southampton FC RB Leipzig

Juventus

Figure 8. Examples of training campuses (professional and youth level)
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4.1 INTERNAL FACILITIES

Safety and security

Reception

Reception desk, toilets, lounge/waiting area

Dressing rooms

Players’ dressing rooms, staff dressing rooms

Medical and treatment
Doctor’s consultation room, emergency medical facilities,

physiotherapy, anti-doping, general consultation rooms, rehabilitation

Training, testing, rehabilitation and recovery
Gym, performance testing and laboratories, hypoxic chamber,

hydrotherapy, cryotherapy, nutrition/refuelling
Indoor skills rooms

Specialist working areas
Performance analysis, briefing area/auditorium,
identification/recruitment of talent, player welfare,

education facilities (classrooms), media and press facilities

General working areas
Offices, open-plan workspaces, meeting areas,

break-out areas

Lounges and hospitality

Players’ lounge, lounge facilities for parents/guests

Kitchen and dining facilities

Kitchen facilities, dining area
Accommodation

Operations and site management

Kit store, boot room, boot storage and repair facility,

laundry and kit management, storage (nutrition/medical items, match equipment),

multi-faith facilities, technology, facility management

36 Training facilities

It is the responsibility of the club, association or
operator to make the safety of all those visiting
the venue paramount. When it comes to planning,
there is no room for complacency, and all relevant
emergency services and local authorities should
be consulted.

Every area of the training centre (including
perimeter control, access and exit points,

Key safety and security requirements:
e Fire safety and prevention

e Structural safety

e Architectural design

e Operational safety

e People management

Training centres can be complex venues,
as a result of a number of factors:

e The value of elite players and the high
levels of interest in their movements on
the part of fans and the media

e The wide range of age groups on-site
and the levels of care and attention
that need to be given to youth and
senior players alike

e The presence of fans, parents and
visiting teams on-site, resulting in
spectator management issues (with
increasing numbers of youth team
matches being played at training
centres)

UEFA Best Practice Guide to Training Centre Construction and Management 37

offices, and all player and media areas)
should fully comply with all national and local
regulations and standards as regards both fire
protection and health and safety.

Clubs and national associations — and, of course,
UEFA itself — have gone to great lengths to ensure
that all modern venues achieve extremely high
levels of public safety.

e The need to comply with all relevant
local regulations where venues
contain accommodation for both
adults and youth players

* The need to manage visitors'
access to the site

e The special access and coordination
arrangements that are required
by the emergency services




4.1.2.1 Reception desk

The reception area is the public/private face of the
facility. It showcases the organisation’s brand and
ambitions and is the point at which a distinction

is drawn between unauthorised members of the
public (agents, the media, deliveries, parents, etc.)
and authorised personnel e.g. players and staff.
Consequently, the reception area should have an

access control system (controlled from the reception

Figure 9. Example of a reception area (Professional A)

4.1.2.2 Toilets

As a minimum, one accessible unisex toilet should
be provided in the reception area, so that guests
and delivery/service personnel can have access

to toilet facilities without compromising the
security of private areas of the training centre.
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desk) separating the public and private areas of the
training facility. It is worth noting that players do
not typically like carrying access cards, so it may be
necessary to implement a suitable alternative access
control system. There may also be a need to place
control panels for safety and security systems behind
the reception desk if no other area is provided.

4.1.2.3 Lounge/waiting area

Since this area is the public face of the training
centre and, by extension, the organisation and
its brand, it is important to think about how
people will feel while sitting in it. You might, for

Design criteria

e This area should be welcoming, inviting,
light and airy — potentially double the
normal ceiling height (at least in part).

e There should be a large reception
desk accommodating one or two
receptionists/security personnel as a
minimum. The reception area should
also have built-in lockable storage, an
area for receiving mail, packages and
dry cleaning, and space for security/
CCTV equipment (not visible to guests).

e This area should be inspiring for
players arriving at work and showcase
the organisation’s brand to players
and staff. It should be possible (via
technology) to change those messages
on a regular basis to continue inspiring
players and prevent sterility.

e Consideration should be given to the
size of the reception area, as although
players and staff will arrive individually

e On a day-to-day basis, there will be
times when the entire squad (ca. 30
players) congregates in that area —

example, want to consider providing comfortable
seating, a drinks station and audiovisual facilities,
since guests, family members and agents may
have to spend hours waiting here for players.

for example, prior to getting on the
coach. Similarly, visiting teams may
well arrive or leave en masse when
they come to the centre for a match.

e Provide space to celebrate and
display memorabilia and trophies.

e Provide a seating area with a coffee
station, a fridge and audiovisual facilities
for waiting visitors, family members,
friends and agents. This will depend on
the policies of the relevant association/club
and the level of access that unauthorised
personnel and visiting clubs have at
the training facility.

e Consideration should also be given to
the environment and the need to shield
receptionists and the waiting public from
the weather (both hot and cold). Good
temperature control is key in this area.
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