
 

 

1. Guidance and best practice 

We’re following all government guidelines and are working with health 
and safety consultants to get the best advice possible regarding safe 
working practices in relation to COVID19. Once confirmed, we’ll complete 
all necessary assessments and certification to validate our policies. 

2. Our teams, supply chain and partners 

We’ll ensure that everyone involved in our business is fully aware of and 
committed to our ethos. This includes: 

• Every team member will be trained in new health and hygiene related 
procedures and their responsibility to guests and colleagues. 

• New HR policies and processes will be implemented so we’re prepared 
for our teams return to work. 

• We’ll take all reasonable steps to follow the government’s Covid-19 
Secure Workplace Guidelines. 

• We’re communicating with key suppliers and partners, to ensure that 
their policies and systems relating to health and hygiene meet our 
high standards. 

3. Communication 

We’ll share as much information as possible to provide assurance and 
transparency: 

• We’ll update all our pre-arrival email communications to provide 
additional information relating to health and hygiene. 

• We’ll contact guests prior to arrival to complete a simple ‘Health 
Check’ and confirm the details of their booking. 

• New signage and focus points will be added across the hotel to 
promote hygiene and social distancing. 

4. Cleaning  

A new risk-based approach to cleaning will be implemented and all team 
members will be trained accordingly. Hand sanitiser will be available and 
visible at several points across the hotel.  

 

 



 

 

5. Social distancing 

We’ll promote a ‘one way’ guest flow through the hotel to avoid pinch 
points in corridors. Furniture will be rearranged, and signage and guidance 
will be given to define social distancing.  

6. Our restaurants 

We will take all necessary measures to reduce contact, ensure hygiene 
standards and social distancing. These will potentially include: 

• Breakfast service is being reconsidered. 
• Dinner reservations will be staggered to ensure social distancing. 
• Simplified menus will be created to enable our chefs to work safely in 

the kitchen. 
• Tables will be positioned the required distance apart in all our 

restaurants, in line with the latest government guidelines. 

 


