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Creating Transmission Barriers
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• Less Contact, More Connection
• Touchless or low-touch solutions and adopt contactless technologies including

o Mobile Key

o Mobile Dining

o Mobile Chat

o Guest requests via Bonvoy App

o Guest greetings modified with nod, wave or bow while continuing to insure guests’ needs are met

• Providing Personal Protective Equipment (PPE)
o All associates that wear a Marriott badge will wear a face mask covering as part of their uniform

o Guests should wear personal face masks or coverings and should abide by local regulations

o Personal face masks and additional amenity items such as hand sanitizer, disinfecting wipes and 
gloves, may be offered where available

• Physical Distancing
o Guests and associates should practice distancing by standing at least 6’ apart from others not 

travelling with them

o Certain areas, such as arrival queues or gathering areas will be marked with signage, and if 
necessary, one-way guest flow will be indicated

o Where applicable, lobby furniture, restaurant layouts and other public seating areas will be 
reconfigured

• Installing Physical Barriers
o Transparent screens, plexiglass shields or other physical barriers may be installed in areas such as 

desks, booths, fitness centers or food stations



Enhancing Sanitation
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• Emphasis on Hygiene & Cleanliness
o Each hotel required to have a hygiene plan

o Associates will be required to be aware of and follow for personal hygiene, physical distancing and PPE, 
in compliance with all federal, state and local public health guidelines

o Hand sanitizing stations for guest use will be place in all high-traffic areas and public spaces

• Deeper, More Frequent Cleaning
o Enhanced cleaning protocols will require frequently disinfecting high-touch items and sanitizing 

restrooms frequently and after high-guest use

o Focus on using the right chemicals and procedures to kill COVID-19

• Cleanliness Training
o We’re building on our reputation for high standards of hotel cleanliness with well-established cleaning 

processes

o Each property is required to have a Cleanliness Champion to help lead the hotel in how it can ensure 
guest and associate safety

o Associates will be required to take training on COVID-19 and safety and sanitation protocols

• Leveraging Technological Innovations
o We have initiated plans to roll out enhanced technologies at our  properties over the next few months, 

including electrostatic  sprayers and the highest classification of disinfectants  recommended by the 
CDC and  Prevention and WHO to sanitize surfaces  throughout hotels

o While guests may not see these technologies  immediately, these sprayers can rapidly clean and 
disinfect  entire areas and can be used in a hotel setting to clean and  disinfect guest rooms, lobbies, 
gyms and other public areas

o In addition, we are testing ultraviolet light technology for  sanitizing guest room and shared devices



Promoting Health Screening
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• Guest and Hotels:  A Shared Responsibility
o Guests are critical in preventing the spread of COVID-19 and  other infectious diseases. To fulfill this 

responsibility, hotels will  provide COVID-19 related signage and materials describing  good health practices

o Signage will be posted to remind guests of physical distancing  guidelines and hygiene practices to prevent the 
spread of  disease

o Associates are educated on the proper way to wear, handle,  and dispose of PPE, as well as the appropriate 
way to wash  hands, sneeze, and to avoid touching their faces

• Thermal Screening
o Where allowable by law, hotels may have a place at entry points  for discreet and non-invasive temperature checks for 

associates  and vendors. Where required by law, guests may also be  required for screening

o Those with a temperature at or over 100.4°F (38°C) will be  subject to secondary screening. Those confirmed to have 
a  temperature at or over 100.4°F (38°C) will be denied entry and  be directed to appropriate medical care

• Associate & Guest Health Concerns
o Hotels will respond swiftly to associate and guest health  concerns and follow all current public health guidelines

o Associates feeling sick are encouraged to stay home. Those  exhibiting symptoms will be required to self-isolate from 
the  onset of symptoms and meet applicable public health criteria  before returning to work. Additional protocols 
specific to  COVID-19 are in place and summarized below

• Guidance to Local Public Health Resources
o Hotels continually monitor and become educated on  requirements and guidance from local health 

authorities and  practice those requirements throughout the hotel

o Where testing or treatment of guests or associates is needed,  hotels will provide appropriate resources to the 
available local  public health options



Nourishing the ‘New Normal’
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• Supplementing our Food Safety Protocols with ServSafe Guidelines
o When serving food and beverages, hotels will continue to follow  guidelines from the U.S. Food & Drug 

Administration (FDA), as  well as the National Restaurant Association’s longstanding  ServSafe program, and 
other international government agencies,  as applicable

o Marriott’s food and beverage operations are required to conduct  self-inspection using the company’s food 
safety standards 

• Tailored Options for Meetings & Events
o Modifications to Food and Beverage service will aim to reduce  person to person contact

o Traditional self-service buffet service should be suspended, or  when offered, be served by an associate wearing 
appropriate  PPE, with physical protective barriers in place, as appropriate, for  food displays

o Locations of meals, breaks, and food displays may be modified  or restricted to spaces specifically reserved for each 
meeting or  event, with physical distancing designed into every meeting set

• Eliminate or Modifying Shared Use/Reuse Items
o In restaurants and bars, items such as condiments, silverware,  glassware, napkins, etc. should not be pre-set on tables, 

to allow  for effective disinfection in between each guest. Sealed,  packaged, or single-use silverware, disposable or 
digital menus  may be offered as alternatives

o Self-service items that can’t be disinfected after guest use, such as  ice scoops, candy/fruit bowls, must be removed and 
replaced with  alternative options, such as pre-packaged or associate-attended

o Payment methods may be modified to reduce handling of guest  personal property, including use of trays to pass items, 
QR codes,  or offering self-service pay-at-table options where possible

• Grab & Go and Pre-Packaged Items
o Traditional in-room dining may be modified to either no-contact  delivery methods or pick-up / grab-

and-go. All packaging and  products should be single-use and disposable

o We will continue to source responsibly while working to reduce our  environmental impact



Marriott Fort Lauderdale 
Harbor Beach Resort & Spa
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Social Distancing – Fitness Center
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Social Distancing - Outside 
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Physical Distancing –Beach Area



Social Distancing - Outside
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Social Distancing - Lobby
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Creating Transmission Barriers
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Plexiglass barriers at our front desk area



Social Distance Signage
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Elevator Signage



Personal Protective Equipment

15

Marriott International Inc. Confidential & Proprietary   | 



Food & Beverage Signage
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Starbuck’s Signage Example



Sanitation Stations for Guests & Hosts
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Guest hand sanitizer stations 
throughout Resort (free standing)

Hand sanitizer 
stations on 
elevator landing

Hand sanitizer stations 
for Hosts (time clocks, 
cafeteria, etc.)



Sanitation Clean Up Kits for Hosts
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ECOLAB – Peroxide Multi Surface 
Cleaner 

• Effective with COVID-19 
• EPA Reg no. 1677-238

• Training provided to all 
associates on proper use

• Dedicated staff focused on public 
space high touch point sanitation 
– hourly sweeps 

• Used to sanitize all pool and 
beach equipment / lounge chairs 
after each use

• Sanitation Stations located 
throughout the hotel for easy 
access to all hosts.  Front and 
back of the house.

Sanitation kits provided to 
all departments



Nourishing the ‘New Normal’
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• Starbucks
o Open for Grab and Go Breakfast (6am - 2pm)

o Credit and Room Charge Only

• Sea Level
o Open for A La Carte breakfast

o Indoor seating 50% Capacity

o Outdoor Terrace seating spaced 6’ distance between each table

o Credit and Room Charge Only



Host Temperature Checks
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Pre Shift Temperature Checks for 
100% of all Associates



Guest Communication – Pre-Arrival Email
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Guest Communication
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