


The disinfection and cleaning process 
described in the following points can 
only be carried out with cleaning 
products authorized by the company, 
which are certified and authorized by 
the Center for Disease Control and 
Prevention CDC (United States of 
America) and the World Health 
Organization. All antibacterial gel 
must have a minimum of 60% 
alcohol.



We are committed to cleanliness and safety for our 
employees and guests.

This commitment continues during the public health crisis with the following health 
and safety guidelines that represent best practices for the hotel industry, during the 
reopening phase of the economy.

It is anticipated that these guidelines and protocols will evolve based on public health 
recommendations and authorities and duties in accordance with any federal, state, 
and local law.



FRONT DESK & OFFICE

CHECK IN.

Made at all times without 
contact with the guest. If the 
credit card is required, visibly for 
the guest to disinfect hands 
before using it and subsequently 
disinfect the terminal 
emphasizing the keyboard when 
the guest uses their digital 
signature.

CHECK THE 
TEMPERATURE.

Take temperature digitally 
(without contact) of guests when 
checking in, making it known 
that it is a hotel policy for the 
well-being of all guests and the 
staff who work at the hotel. 
Before the taking, it is explained 
to them that if the registration of 
the thermometer is above 37.8ºC, 
we will not be able to receive 
them and they will be authorized 
to modify the date of their 
reservation for a future stay where 
only the cost of changing the rate 
would apply if there is a higher 
rate on that date.

ALLWAYS OFFER 
ANTIBACTERIAL GEL.

Have antibacterial gel at all times 
and offer it to guests, suppliers 
and any external visitor to the 
hotel.

LOAD YOUR OWN 
LUGGAGE.

The Bell Boy will not take the 
initiative to assist guests with 
luggage at Check In / Check Out. 

The explanation will be given 
through the reception about the 
decision of each guest to have 
this service.
   

PREVENTION  KIT.

Deliver guests after their Check 
In: a mask, antibacterial gel and a 
small card with COVID 
propagation prevention guide.

LOBBY CLEANING.

All reception and office work 
equipment must be disinfected 
before the start of the work shift, 
at 12 pm and at 5 pm.

CLEAN KEYS.

All keys must be disinfected at 
the start of the day and after 
contact with them. CANCELLATION 

POLICY.

Modify cancellation policy 
where you know that guests with 
a temperature above 37.8ºC will 
be denied access, giving them the 
option to modify their date in the 
future.

ANTIBACTERIAL GEL 
STATION.

Zero contact antibacterial gel 
station.

PREVENTIVE 
SIGNALS.

Signs communicating to guests 
the importance of keeping 1.5m 
distance and frequent and 
correct hand washing.

PAYMENT METHODS.

Terminals with zero contact 
payment methods will be 
integrated.



RESTAURANT & BAR

USE DISPOSABLES.

Disposable cups, plates and 
cutlery for guests who choose 
this option. That they are of low 
impact to ecology.

Earthenware, glassware and 
cutlery are assembled. Atomizer 
will be offered so guests have the 
option to re-disinfect them.

Disposable containers for salt, 
pepper and sauces will be used. 
Salt and pepper shakers are 
removed from the operation.

ALLWAYS OFFER 
ANTIBACTERIAL GEL.

Have antibacterial gel at all times 
and offer it to guests, suppliers 
and any external visitor to the 
hotel.

TEMPERATURE LOG.

Post visible log to guests with 
body temperatures at the 
beginning of their work shift for 
each employee in the restaurant 
and bar area. This must be signed 
by the area supervisor.
   

CONTINENTAL 
BREAKFAST.

Continental breakfast in the 
traditional way is suspended. The 
bars are canceled for diners to 
stop and serve as they like. The 
new format will be with an order 
taken to the kitchen or to a 
person in charge of serving the 
selected foods from the options 
that are handled in the 
Continental breakfast foods.

KITCHEN 
EMPLOYEES.

All employees in the kitchen and 
bar must use disposable 
facemasks (which are removed at 
the end of the shift) and an 
acrylic mask.

All kitchen equipment must be 
thoroughly cleaned by 
disinfecting them at the end of 
the day.

DISTANCE 1.5M IN 
THE HOTEL.

All hotel staff must keep 1.5 m of 
guests knowing that this distance 
may be broken during service. As 
soon as this moment of service 
ends, the permitted distance 
must be recovered.

CLEANING 
OF SERVICE 
STATIONS.

Deep cleaning in service 
stations. It is not allowed to store 
at night and use china, glassware, 
cutlery and other items in this 
area the day after without being 
washed before starting the 



ROOMS

CLEANING ROOMS.

Room cleaning will not be done 
on a daily basis. At check-in the 
housekeeper cleaning policy will 
be explained to them. Cleaning 
will not be carried out daily 
unless the guest requests it or, if 
necessary, contact us on certain 
days to clean their room.

Maids will wear gloves at all 
times. Used gloves are discarded 
and new ones are required when 
cleaning from one room to 
another.

ROOMS.

The rooms will have an atomizer 
so that the guest can decide to 
disinfect any item or point of 
contact.

Guest rooms will have an 
emphasis on cleanliness in 
climate control, access door and 
bathroom, closets, bathroom 
seats, faucet and all points that 
are high contact.

Robes and slippers will be in the 
rooms in a sealed cellophane 
bag.

KEY ROOM.

The keys at all times that change 
person have to be disinfected. 
The digital key system will be 
analyzed to open room doors 
without the need for a physical 
key.

AIR CONDITIONING.

Change AC filters more 
frequently.
   

AMENITIES.

Amenities such as water, cream 
and soap will always be removed 
at Check Out regardless of 
whether they have been used or 
not. If they are still sealed and 
clearly show that they were not 
used, they must be disinfected 
before being installed in the 
rooms.NO SERVICE 

DIRECTORY.

All service directories and 
printed sheets with hotel 
communication are removed. We 
will have a QR Code in the room 
for the service directory that will 
be consulted on the personal 
phones of the guests.

DISTANCE 1.5M IN 
THE HOTEL.

All hotel staff must keep 1.5 m of 
guests knowing that this distance 
may be broken during service. As 
soon as this moment of service 
ends, the permitted distance 
must be recovered.

CLEANING SERVICE.

The targets of the clean rooms 
will be in sealed bags to avoid 
generating contact with more 
surfaces.

All blanks will be washed in the 
highest temperature setting that 
the washing equipment has.

It is prohibited to use whites that 
are not 100% dry.



COMMON AREAS

FREQUENT 
CLEANING. 

The frequency of cleaning in 
contact areas will be more 
focused on the areas of greater 
contact such as bathrooms, 
external showers, jacuzzi, tables, 
chairs, lounge chairs, swings, 
and others.

SWIMMING POOL 
AREA.

Restricted pool with maximum 
capacity of 8 people at the same 
time.

Lounge chairs and chairs will be 
cleaned after each use.

BATHROOM & DECK 
CLEANING

Bathrooms in common areas will 
be disinfected at 8:30 am and 
5:00 pm.

Deck and hallway will be 
disinfected every 6 hours.

PREVENTIVE 
SIGNALS.

Signs communicating to guests 
the importance of keeping 1.5m 
distance and frequent and correct 
hand washing.

SPA SERVICE.

SPA is suspended until further 
notice.



EMPLOYEES

DEPUTY MANAGER.

The deputy management of the 
hotel will in turn have the 
position and responsibility as 
manager of operational hygiene. 

This employee will be trained 
with the COVID 19 training 
manual assigned by the CDC. It 
will be responsible for following 
the guidelines established by the 
hotel so that they are complied 
with at all times.

EMPLOYEES WITH 
SYMPTOMS

It is the obligation of all 
employees who present the 
common symptoms of the 
COVID virus, to report the 
situation to their supervisor prior 
to reporting to work.

It is the responsibility of every 
employee who works in the 
company to immediately report if 
any of their coworkers or close 
family members have symptoms 
of the COVID virus.

Any employee with symptoms 
should remain isolated for the 
time required by the authorities 
until they have 72 hours without 
symptoms.

TEMPERATURE LOG.

A temperature log will continue 
to be kept for all employees when 
they enter their shift on the 
property.

EMPLOYEES 
DISTANCE 1.5M.

1.5m distance between 
employees in all areas. 

Employees who hold talk groups 
or who needlessly contact each 
other will be suspended.

Employee meetings by means of 
Zoom or, where appropriate, on 
the beach with the appropriate 
distance of 1.5m. All types of 
joints are suspended in closed 
spaces.
   

EMPLOYEES AREA.

Distribution of meal times will be 
made to staff to avoid crowding.

Employee dining room and 
employee area with frequent 
cleaning always respecting 1.5 m 
distance.

EMPLOYEE POLICY.

Frequent hand washing 
employee policy.

All staff will have mouth covers 
with authorized design and logo.

NO GREETING 
HANDS.

The greeting of hand guests is 
suspended. But since greeting, 
smiling and making eye contact 
is important in our hospitality 
policy, we will implement the 
new way of greeting with eye 
contact and hugging our own 
shoulders.

EMPLOYEE 
TRAINING.

Train staff to know that regardless 
of their job, cleaning and 
disinfection becomes the 
responsibility of all jobs.

Employees will be trained to 
correctly carry out the prevention 
and detection of people with 
possible COVID viruses.

PREVENTIVE 
SIGNALS.

Signs in internal areas of 
operation reminding employees 
to wear masks, the frequency of 
hand washing and their 
commitment to cleaning 
responsibility at all times.MAINTENANCE.

Any maintenance tool or shared 
work equipment has to be 
disinfected after use.
   

OTHERS.

Search, advise and require 
service providers to carry out 
adequate prevention and controls 
of COVID. Such as tours and 
transportation among others.


