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Updated Hotel Guidelines (as of 5/21/2021)

• Hotel guests: While we encourage face coverings where social distancing is not 
feasible, fully vaccinated guests are no longer required to wear face coverings 
indoors or outdoors. We will continue to require guests who are unvaccinated to 
wear face coverings. This will be based on an honor system - guests will not have 
to show proof of vaccination. As a reminder, hotels should continue to have face 
coverings available at the front desk upon request.

• Hotel colleagues: For the safety of our colleagues, we will continue to require 
colleagues to wear face coverings indoors, regardless of vaccination status, and 
follow any applicable local requirements. However, we will ease face covering 
requirements for fully vaccinated hotel colleagues who are working outside, or not 
in close contact with others.



Cleanliness Standards



Food and Beverage Safety Strategies
• All staff have their temperature taken and recorded upon arrival at work. If any employee has fever and/or symptoms which could indicate 

COVID19, they are sent home

• All food production staff works in space that is distanced from other workers

• All staff wear face coverings (mask)

• All seating for both meeting and meals conforms to safe distancing guidelines required by LA Department of Health & Hospitals

• Signage is placed at the entrance of all meeting and meal rooms, informing guests of relevant safety procedures for that space

• Expanded access to hand sanitation is made in the meeting space and at all meal rooms

• Guests are provided single use bags for the safe removal and holding of their PPE during meals

• Meals formerly serviced as “seated/plated” meals will still be available, but with modified elements. Meeting planners can select between 
roll-up silver or single-use disposable. Table meal elements (condiments, salad dressings, bread service) will not be served in a communal 
or passed dish, favoring single use individual items

• Meals formerly serviced as buffets will need to be serviced as a Safe Market Meal. Hotel will provide guests with meal variety, but all items 
will be prepared in single take-away packaged servings. Service staff in PPE will monitor and replenish market space to ensure quick flow of 
service and safety. Multiple market stations are placed to help the flow of guests. Coffee service is facilitated with barista stations

• All meal service will conform to the needs of the meeting planner as well as adhering to requirements made by federal, state, and local 
health authorities


	Slide Number 1
	Updated Hotel Guidelines (as of 5/21/2021)
	Cleanliness Standards
	Food and Beverage Safety Strategies

