
Resuming business operations requires 
your organization to ensure the safety 
of employees and guests. You will 
need to reevaluate the layout of the 
operation to incorporate appropriate 
social distancing, consider how to 
reduce the risk of exposure from 
frequently “touched items”, and 
determine what services to limit in 
order to properly control exposures. 

https://www.dol.gov/
https://www.eeoc.gov/


EMPLOYEE SAFETY: 

Screen returning workers for signs  
of illness
•

https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html
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THE FOLLOWING SECTIONS ARE APPLICABLE FOR SPECIFIC OPERATIONS: 

Hospitality – Follow all common 
practices mentioned above plus:
Sanitize public/guest rooms in 
accordance with the CDC guidelines.
•	� Follow the CDC & WHO guidance for 

Sanitizing & Disinfecting. https://www.
cdc.gov/coronavirus/2019-ncov/
community/guidance-ihe-response.
html#content

•	� Launder all linens, bed coverings and 
bath towels, etc. in hot water even if 
the room has not been used since it 
was last cleaned.

•	� Change/sanitize air conditioner filters 
and drain pan cleaned & sanitized 
(A/C & heat unit).

•	� Disinfect all surfaces and equipment 
in the room where a guest may touch 
such as telephones, television 
remotes, etc. 

Sanitize equipment that may have been 
contaminated prior to or during change 
of occupancy.
•	� Sanitize and disinfect all common 

sitting areas.
•	� Fitness equipment must be sanitized, 

especially frequently touched points.
•	� Evaluate proper water quality for 

pools, spas and hot tubs, and 
fountains, treat water as appropriate 
to comply with local health 
department guidelines, see above for 
additional information.

Reduce potential exposure to guests in 
food service areas by considering the 
following:
•	� Use prepackaged items to the 

greatest extent possible especially in 
buffet areas. Consider elimination of 
buffet style food serving.

•	� Make grab-and-go bags available.
•	� Use disposable dishes and silverware.
•	� Install barriers where social. 

distancing cannot be done between 
employee and guest.

•	� Reduce seating capacity as 
appropriate per local guidelines. 6 
feet clearance where possible still 
generally recommended.

•	� Increase frequency in sanitizing 
surfaces or common touch points such 
as handles on coffee urns, microwaves, 
waste receptacles and other common 
use appliances and surfaces.

For hotel operations, include the 
following:  
•	� Post signage at entrance & front desk 

on “stay at home” order by CDC if 
showing signs of flu-like symptoms or 
contact with confirmed Covid-19 
person; social distancing practice; 
coughing etiquette and personal 
hygiene practices.

•	� Hotels should seek guidance from the 
hotel brand flagship and local 
governing health agency directives 
for handling guests that indicate they 
are experiencing flu-like symptoms or 
were recently exposed to a confirmed 
Covid-19 person.

•	� Enforce social distancing 
requirements. This can include floor 
markings, traffic flow patterns, 
signage, controlling occupancy levels 
and barriers. If the practice is 
violated, implement appropriate 
controls such as monitoring & 
controlling the number of guests and/
or use barriers.  

•	� Limit persons on an elevator to two 
occupants, except when members of 
the same family ride together. 

•	� Limit the number of occupants in the 
room and occupancy as a whole to 
maintain social distancing 
requirements.

•	� With the ever changing practices for 
Cleaning & Disinfection, the CDC has 
suggested leaving room vacant for 
24-72 hours before or after cleaning. 
Sanitation should be completed 
closer to when the new guest takes 
occupancy of the room.  

•	� Provide sanitizing stations at 
entrance and throughout common 
areas such as business centers and 
fitness rooms.

•	� Reinforce handwashing and general 
sanitation policies with staff.

Crisis Management –  
Confirmed Covid-19 employee or  
guest on property

Brand flagship hotel, state/local 
health agency and best practices 
provided by CDC should all be consulted 
for implementing action steps.
   

https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-ihe-response.html#content
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