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COVID-19 RESPONSE AND OPERATIONAL CHANGES 

 
 

As we continue in our purpose of caring for all our guests and associates, a comprehensive guide about 
COVID-19 was shared with all Hyatt hotels globally, including Hyatt Regency Columbus, that outlines how to 
protect against transmission of virus, preventative operational procedures, and operational procedures if 
the virus is confirmed among a colleague or guest, and more. 
 
The following outlines proactive measures and practices in addition to our Hotel’s previous policies and 
procedures, which are being implemented in response to the COVID-19 crisis.  The following is not an 
exhaustive list and designed to provide guests and clients with what they can expect to experience during 
their stay. 
 
 
Overall: 

 All employees wearing masks at all times 

 Daily temperature checks upon arriving at work for all employees 

 Daily Health questionnaire checks 

 Practice proper hygiene and wash hands regularly 

 Employees who feel sick are sent home  

 Employees maintain 6-foot social distance from one another 

 Furniture in public spaces socially distanced 

 Hand sanitizer readily available throughout property 

 Tissues used for pushing elevator buttons 

 Elevator signs indicating the safest places to stand when sharing the space 

 
 
Front Office Operations: 

 Check-in lines to allow for social distancing  

 Web Check in available.  Keys still provided at the front desk, but less contact. 

 Allow guests to insert their credit cards into the credit card readers whenever possible. 

 Sanitize all key cards before placing into keycard sleeve and handing to guests.  

 Disinfecting wipes/hand sanitizer must be available at each check-in station.  

 Room keys to be returned into designated trays/boxes during the checkout.  

 Staff to sanitize hands before beginning of each transaction.  

 Self-service luggage handling with less employee interaction 

 Sanitize luggage carts after each use.  

 Staff to wear a new pair of disposable gloves at each transaction. 

 Plexi-glass barriers placed at each work station at the front desk. 

 Front office host stations separated by 6+ feet. 

 Hand Sanitizer readily available for guests 

 Remove water stations from lobby. 
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Housekeeping Service: 

 Implement new “Conserve Program” linen and terry change on fifth day of each stay.  

 In house guests get service every 5 days unless otherwise requested. 

 Employee knocks and leaves guest request items at the door to avoid face to face contact. 

 High touch items in the guest rooms removed (tent cards, TV guides, etc) 

 Room attendants to wear proper PPE and change gloves prior to entering each room.  

 Utilize approved Ecolab/hospital grade cleaning products and follow the below cleaning and 
disinfecting guidelines.  

 Implement contactless guest servicing of the room: should the guest be in the room, politely inform 
them that “we will return at a more convenient time.”  

 Tissues and signage placed at each elevator landing encouraging guests to use a tissue when 
pushing elevator buttons 

 Occupancy permitting, allow check-out rooms to rest 48 hours prior to being assigned for service. 

 
Fitness Center Operations: 

 Turn off or remove every other cardio machine to ensure proper social distancing.  

 Provide masks and require guests to wear them or face covering during work outs.  

 Allow 45 minutes maximum usage on cardio equipment due to availability of equipment.  

 Regular disinfecting schedule 

 Sign up times at the front desk to ensure occupancy standards are adhered to. 

 Signage to be visible with the following messaging: 

o “Please disinfect equipment prior to use and after each use.”  

 
Function Space, Meetings, and Events: 

 Social Distancing meeting room sets to include wider entrance/exits and walkways. 

 Increase the number of hand sanitizer stations in event venues and public spaces.  

 Increase signage about the importance and proper process of handwashing and the impact this 
practice plays in the health of others.  

 Increase the frequency of cleaning and sanitizing of all high touch AV equipment  

 Increase the frequency of cleaning and sanitizing for all high touch event venue equipment  

 Use linen-less tables when available 

 Heavily focus on sanitizing all surfaces during each event venue refresh. Increase times between 
sessions to ensure this happens. 

 Discontinue providing items which cannot easily be sanitized, such as pads and pens, water 
stations, candies 

 Provide virtual & hybrid meeting attendance options in partnership with AV. 

 Encourage groups to rotate speakers in rooms and leave the same attendees in the same room 
throughout the day. 

 Ideally meeting space would go unoccupied for 24-48 hours between groups. 

 

 

 

 

 

 



 
           

3 | P a g e  
 

Events Food Service: 

 New menu focused on pre-packaged, individual serving meals – deter from buffet style. 

 If providing buffet or station service, hotel colleagues must serve food from the buffet with gloved 
hands, eliminating self-service.  

 Utilize sneeze guards on all buffets.  

 Servers, Chefs, Buffet Attendants, and Bartenders must wear gloves and masks 

 Place hand sanitizer stations at all entry points for rooms and buffets.  

 Replace tabletop shared condiments with individually packaged items  

 Eliminate snacks at the registration desk or move to high-quality pre-packaged snacks.  

 Use rolled silverware presentation or pre-wrapped disposable silverware. 

 Coffee and water stations – disposable cups only.  Tissues placed on stations with sign indicators to 
use a tissue when dispensing the beverage.  Single use disposable creamers. 

 

The safety, healthy, and wellbeing of our colleagues and guests is our most important priority as we all 
work together through this challenging process.  As the situation evolves, we will continue to review 
recommended measures that may be provided by the State of Ohio and Franklin County Health Authorities. 
We will make operational changes and consider additional precautionary measures, as necessary. 
 
Sincerely, 
Hyatt Regency Columbus Leadership Team 


