Feel safe
at Prestige
Hotels

Summary of
measures
adopted to
combat
COVID-19

Our aim: safety for everyone.
We prioritise the safety of everyone at our hotels: guests, workers and suppliers.
Therefore, due to the situation caused by COVID-19, we have created a health and safety
plan to achieve our aim.
A risk management committee has been formed to control the contingency plan based on
the action and prevention protocols outlined by the Ministry of Health and the WHO and
certified by Bureau Veritas through Label-CLEAN SITE.
We are also being assisted by Johnson Diversey, an leading international company in
cleaning and disinfection services and products.
At PRESTIGE HOTELS, we want to offer our guests the same holiday experience at our
hotels with the added safety and peace of mind that we are all looking for at this time.
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General measures
The general measures are based on providing health and safety training for staff and employing
methodical and continuous hygiene practices throughout our facilities.
Information measures in the establishment to inform customers of new uses and requirements.
General cleaning and disinfection protocol for all service areas.
Washing of clothes and fabrics with special programmes that guarantee maximum hygiene.
Training and specific information for staff to apply safety protocols and practices adapted to health
regulations, and staff equipped with personal protective equipment (PPE).
Temperature screening at the start of the working day for all staff.
Capacity control and measures to guarantee safe distancing between people.
Protective screens - Installation of protective screens in different areas of the hotel.
Thorough cleaning and increased frequency of checks with daily records in common areas, in
particular, bathrooms and busier parts of the hotel.
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Reception
Specific hygiene measures for handling baggage and frequent
cleaning of the reception desk.
Distancing measures between customers and employees.
Infographics displaying preventive measures.
Disinfectant solution, tissues and pedal-operated bins available
for customers.
Disinfection mats.
Prioritisation of the credit card payment system.
Disinfection and sterilisation of magnetic room keys after each
use.
Rooms will be allocated guaranteeing the required disinfection
and hygiene measures.
Removal of advertising leaflets and provision of information with
methacrylate protectors or through QR codes.
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Rooms
Cleaning staff equipped with Personal Protective Equipment (PPE)
including shoe covers and safety glasses.
Regular ventilation.
Thorough cleaning of the entire room with disinfectant products
according to regulations.
Increased frequency of disinfection of high-contact surfaces, such
as switches, hangers, knobs, doors, and taps.
Removal of high contamination risk elements, such as brochures,
rugs, decorative objects, and amenities.
Plastic protection for the remote control.
Washing of clothes and fabrics with special programmes that
guarantee maximum hygiene.
Pedal-operated bin in the bathroom with two bin bags available
for customers.
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Common areas
Regular ventilation.
Hydroalcoholic gel dispensers located in different areas.
Thorough cleaning of public areas with increased frequency, paying special attention to bathrooms and high-contact areas.
Maximum capacity established and repositioning of furniture in different areas to ensure a minimum safety distance between people.
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Bars and restaurants
Staff equipped with PPE.
Placement of disinfectant mats at the entrance of the establishment.
Hydroalcoholic gel points at all restaurant and bar entrances.
Limited capacity in restaurants and bars.
A minimum distance of 2 meters established between tables.
Marked routes to prevent crowding.
Disinfection of tables and chairs after each use.
Cleaning of tableware and facilities with disinfectant products at the end of each service according to
regulations.
Adaptation of the Buffet and Show Cooking stations, offering a wide variety of dishes served directly by our
chefs, optimising flows and reducing food handling.
Food production and handling in strict compliance with HACCP.
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Swimming pools
Water disinfection in accordance with the updated drinking water disinfection regulations and the revised wastewater treatment protocols.
Application of new water sanitation protocols for swimming pools and fountains and increased frequency of checks.
Redistribution of furniture to guarantee a minimum distance of 2 meters between hammocks.
Limited capacity in the swimming pool area and control of distancing between people.
Increased maintenance and cleaning of the swimming pool water to ensure optimal water quality.
Increased frequency of cleaning and disinfection of the swimming pool area and furniture.
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Maintenance service
Staff equipped with Personal Protective Equipment (PPE), including shoe covers.
The air conditioning system will be checked periodically, paying special attention to the cleaning of filters and grilles.
The maintenance staff will enter rooms when customers are not inside unless required to do so for a justified reason.

Important exceptional measures
The indoor swimming pool in the SPA and the gym at Hotel Victoria shall remain closed as they are considered as high-risk areas.
Children’s entertainment will not be offered in any hotel.
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