safer meetings at carmel mission inn

ADVANCED PROTOCOLS FOR SAFE MEETINGS

YOUR WELL-BEING IS OUR HIGHEST PRIORITY AND WE HAVE IMPLEMENTED ENHANCED CLEANING AND SANITATION
PROTOCOLS DESIGNED TO KEEP YOU SAFE DURING YOUR TIME WITH US.

training

Partnering with industry experts,
such as Ecolab®, to ensure we
have training on hygiene and
infection prevention expertise.
Ecolab, a global leader in hygiene
and chemical products, is a trusted
industry partner.

Training hotel staff on cleaning and
sanitizing procedures developed by
AIMClean, our proprietary robust
cleaning and sanitizing certificate

rogram that inc|udes%est practices
E’om in-house and outside experts,
such as Ecolab.

staff
wellness

Hotel associate use
of PPE such as
face coverings,
temperature
checks, and
increased
Eersoncﬂ
ygiene
protocols
including
frequency of hand
washing and
wearing of gloves.
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cleaning & sanitizing
Increasing the frequency of cleaning and special sanitizing
using EPA-approved products throughout dll public areas

of the hotel, meeﬁnE spaces, guestrooms and work areas
with a focus on high-touch areas and hard surfaces.

allowing for physical distancing
Physical distancing throughout all areas of the hotel including in public
areas, fitness centers, meeting spaces, lobby, and work areas. Training
associates on physical distancing in interactions with guests and with each
other. Encouraging guest use of touchless delivery of services from check-
in, keyless room access, to ordering room service wherever available.
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We adhere to public health department
code regulations and CDC guidance
on food safety practices, cleaning and

CREATIVELY
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BANGUET sanitizing, and service delivery met! gds,
OFFERINGS throughout all public spaces and service/

work areas to mitigate the spread of
viruses. Our banquet offerings will be
creatively packaged and presented, in a
phased approach based on public health
and safety standards

leveraging
technology for
broader engagement

We can offer resources,
innovative ideas and
partnerships to create an
experience that combines
in-person and virtual components
broaden your audience

safe service in
food & beverage

Food and beverage offerings in a
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HEALTH TOUCHLESS
rab and go format or touchless GUIDELINES FOOD
3e|ivery to your door; rigorous food DELIVERY:
and beverage staff training; and |
adhering to local health department ' @(

?uidehnes along with guidance
rom the CDC, such as the use of
personal protective equipment

and food safety.

PPE RIGOROUS
EQUIPMENT STAFF TRAINING

touchless
service
Where available, we
encourage all of our
guests o utilize touchless
services, from check-in
and keyless entry to their
guestrooms, to making
ayments and ordering
Food and beverage items.

reach and engagement.
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PHYSICAL DISTANCING EVENTS
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