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COATROOM

Ensure the safe handling of personal belongings in the coatroom
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HAND SANITIZER

Install stations with alcohol-based hand sanitizer and gloves in hotel public
areas and meeting and event spaces
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CLEANING AND DISINFECTION

Increase cleaning and disinfection frequency of all hotel areas, paying special
attention to high-touch items in high traffic areas
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AIR CIRCULATION

Implement improved air circulation processes to increase air quality
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DOOR HANGERS

Display door hanger with cleaning and disinfecting information in each
meeting room
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DISINFECT BOX

Place a “disinfect box" in meeting rooms for used stationary items and
disinfect them after events
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PHYSICAL DISTANCING

Ensure physical distancing in meeting and event facilities
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TEXT COMMUNICATION

Ensure the hotel event manager is available for contact directly through
customer’s own device, to assist with client requests during the event
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STRICT FOOD SAFETY

Serve all food and beverages respecting strict food safety procedures
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REFRESHMENTS
Frequently clean and disinfect coffee machines






