
FOOD & BEVERAGE
We adhere to public health department 

code regulations and CDC guidance 
on food safety practices, cleaning 

and sanitizing, and service delivery 
methods, 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

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 program that 
includes best practices from in-
house and outside experts, such 
as Ecolab.

Safer Meetings at Hotel Adeline
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. 

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. 

CLEANING & SANITIZING
Increasing the frequency of cleaning and special sanitizing 
using EPA-approved products throughout all public areas 
of the hotel, meeting spaces, guestrooms and work areas 
with a focus on high-touch areas and hard surfaces.

CREATIVELY 
PACKAGED 
BANQUET 
OFFERINGS

STAFF 
WELLNESS
Hotel associate use 
of PPE such as 
face coverings, 
temperature 
checks, and 
increased 
personal 
hygiene 
protocols 
including 
frequency of 
hand washing and 
wearing of gloves.

LEVERAGING TECHNOLOGY 
FOR BROADER ENGAGEMENT
We can offer resources,  
innovative ideas and  
partnerships to create an  
experience that combines  
in-person and virtual components to 
broaden your audience  
reach and engagement.

SAFE SERVICE IN FOOD & BEVERAGE
Food and beverage offerings in a grab and go format 
or touchless delivery to your door; rigorous food and 
beverage staff training; and adhering to local health 
department guidelines along with guidance from the 
CDC, such as the use of personal protective equipment  
and food safety.
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Safer Meetings at Hotel Adeline
PHYSICAL DISTANCING EVENTS


