
SOL Y MAR HOTELS GENERAL PREVENTION 
MEASURES 

 

P R E V E N T I O N  M E AS U R E S  
We’re ready to meet again.  
Here we outline the series of measures we’re 
taking to ensure that,  during your stay, all  you 
need to worry about is enjoying your holiday 
with your loved ones.  
 
THESE MEASURES CONSTITUTE AN ADAPTABLE 
GUIDE AND WILL BE APPLIED IN ACCORDANCE 
WITH RECOMMENDATIONS FROM THE MINISTRY OF 
HEALTH. 

 

 

SOL Y MAR HOTELS GENERAL PREVENTION 
MEASURES 

 
1. All our staff have received training on Covid-19 preventive measures. 
2. All our staff will wear the necessary personal protective equipment at all 
times. 
3. We perform a daily health screening with all our workers, who declare that 
they have not been in contact with any infected person in the last 15 days. 



4. We have reduced the capacity limit of all our hotel spaces, including 
elevators. 
5. We have separated the sun loungers around the pools, for a minimum of 
1.5m space (between families/groups). 
6. We provide umbrellas for those who cannot use the pool area and want to go 
to the beach, subject to availability. 

7. We’ve negotiated special prices for our customers to rent a sun lounger and 
umbrella on the beach. 
8. We use a certified external company to conduct testing on our shared spaces 
and common surfaces. 
9. We have identified the high risk areas with signs with preventative advice. 
10. We have provided disinfectant gel in different locations around our hotels. 
11. In the Suitopia and Suitopia Vista Mar rooms, use of the kitchen is free of 
charge for bookings of 7+ nights. 
12. You can receive a discount on your supermarket shop with home delivery. 

PREVENTION MEASURES IMPLEMENTED IN FOOD 
AND BEVERAGE SERVICES 

1. We have reduced the number of tables at our buffets (minimum of 1.5 metres 
between tables). 
2. If necessary, and if the occupancy permits, we will offer 2 lunch/dinner 
services, or we’ll open multiple dining rooms. 
3. The restaurants are continuously sanitised by the cleaning staff. 
4. We’ve increased the variety of food available in individual servings at our 
buffets. 
5. Anything that cannot be served individually will be served by our staff, to 
prevent customers from handling food and tongs. 
6. We’ve removed the bread from our buffet; this will be served to customers at 
the table instead. 
7. All our fruit and vegetables have been disinfected with food safe sanitiser and 
are wrapped with a protective film in individual serving sizes. 
8. We now offer the option of choosing from a menu instead of using the buffet 
service. The menu varies daily and is available for room service as well. 
9. At breakfast, our staff wear the proper personal protective equipment to serve 
food to customers. Customers can also request individual hot dishes to be 
prepared in the kitchen. 
10. All kitchen and wait staff work with gloves and masks, both those who are 
customer-facing and those who are not. 
11. Buffet food is covered with protective methacrylate screens. Customers do 
not have direct access to the food, instead they will be able to see the food for 
selection, which will be served to them by a member of staff. 
12. In areas where queuing takes place, we have marked the minimum 
separation distance on the ground, to ensure that everyone maintains a safe 
distance. 
13. All crockery is provided by our staff, to prevent customers from having direct 
access to it. 
14. We have placed single servings of oil, vinegar, salt and pepper on the 
tables. 
15. We disinfect the drinks menu for each new diner. 



16. We have suspended our free snack service. 
17. We perform an exhaustive control and inspection of the temperature of our 
dishwashers (>80º) 
18. We have removed the complimentary aperitif from our cocktail bars. 

PREVENTION MEASURES IMPLEMENTED IN 
CLEANING SERVICES 

1. Our laundrette ensures and certifies that all 
laundry is washed with disinfectant products at over 
60º. 
2. Rooms will not be cleaned while the customer is 
inside. 
3. Gloves are disinfected with hydroalcoholic gel 
after each room cleaning. 
4. Disposable wipes are used to clean each room 
after customer checkout. 

5. We have reduced the number of rooms per housekeeper, to ensure each 
room is thoroughly cleaned and disinfected. 
6. At the request of the customer, we now offer hand sanitiser and face masks 
as complementary amenities. 
7. We use disposable mops for floor cleaning. 
8. An authorised external company certifies that all room cleaning is carried out 
in accordance with the Covid-19 prevention measures established by the 
Ministry of Industry, Commerce and Tourism. 

PREVENTION MEASURES IMPLEMENTED IN 
ENTERTAINMENT 

1. We have limited the capacity of our children’s entertainment rooms, as well 
as adult access to them (one adult per child). 
2. Access to games/toys is only permitted after a child has washed their hands. 
3. We regularly disinfect our table football, ping pong, etc. and video games 
after each use. 
4. We have reduced the capacity of our evening shows. We have set up the 
room with tables to increase the distance between families/groups. 
5. All our staff change their entire uniform after each shift, and wash it at over 
60º. 
6. Smaller games are disinfected daily with ozone mist. 
7. In addition to the hotel’s own general hygiene protocol, the protocol 
established by the Government for school facilities is also applied. 

PREVENTION MEASURES IMPLEMENTED IN 
WELLNESS (SPA, GYM AND TREATMENTS) 

1. We have reduced the capacity of our gym to a maximum of 8 people at any 
one time. 
2. We disinfect the machines after use. 
3. We have reduced the capacity of our spa area to a maximum of 12 people at 
any one time. 
4. Our staff wear gloves and masks to perform all treatments, and the cubicle is 
disinfected after each treatment. 



5. We have suspended the complimentary fruit and beverage service. 
6. We offer a Yogi Bag for those who wish to exercise in their room, subject to 
availability. This will be disinfected after each use. 

PREVENTION MEASURES IMPLEMENTED AT 
RECEPTION 

1. We have marked the minimum safety distance on 
the floor. 
2. We have disinfectant gel available on each 
counter. 
3. We disinfect all items which are handed to 
customers (room cards, etc.) 
4. All customers are provided with basic prevention 
information and rules on the correct use of our 
facilities. 

5. We have reinforced the cleaning and disinfection of all counters. 
6. Suitcases will be disinfected by our bellboys, subject to availability. 
7. We offer complementary sanitising wipes. 

PREVENTION MEASURES IMPLEMENTED IN 
TECHNICAL SERVICES 

1. All staff have the necessary personal protective 
and safety equipment. 
2. As far as possible, we carry out room repairs 
without the customer present. If this is not possible, 
we maintain a safety distance of 1.5m at all times. 

3. We disinfect all areas where there has been a repair or interaction. 
4. In the common areas, we have defined a working perimeter that prevents 
customer access. 
5.  We constantly renew the air in common areas, at a temperature of 23-26º, 
and we clean the filters daily. 

 


