




In the context of the COVID-19 world dissemination, Jupiter Hotel Group 

has reviewed its services, processes and protocols in order to reinforce its 

commitment with the clients’ and teams’ health and safety.

Jupiter Hotel Group will ensure that the rules issued by sanitary 

authorities will be continuously in place in all its hotels.



AN ENTIRE TEAM 

WORKING TO GET YOU A 

SAFE VACATION



1.
Strict training plan for all team 

members, with new health and 

safety procedures

2.
Extra disinfection of most 

frequently touched room areas -

light switches, handles, TV 

remote controls and AC controls

3.
Reinforcement of 

cleaning of public areas 

(including lobbies, 

elevators, door handles, 

public bathroom and 

room keys)

4.
All decorative and stationary 

items removed from rooms, 

however they will be supplied 

in digital format or available 

on request)

5.
Food and beverage services 

have been adapted 

according to the new food 

safety recommendations

6.
Hands sanitizer 

available in the entire 

hotel 





RECEPTION
& CUSTOMER CARE

Enhanced Care and 

Hygiene from hotel 

entrance



2 .
Signalling procedures to ensure 

safety distance at the reception 

desk

3.
Payment by credit/debit card 

and MB Way for all 

consumptions 

1.
Online Check-in available



4.
All key cards will be 

disinfected.

5.
Cleaning of suitcases and 

prams upon request

6.
Availability of safety kits with 

mask and disinfectant gel 

(additional cost) 





ROOMS
CLEANING AND 

MAINTENANCE

We have an experienced 

team trained with the 

rigorous "Clean & Safe" 

procedures



1.
We minimize all paper 

brochures or

other objects to avoid 

handling

by several people.

Customers will be informed on arrival 

about

cleaning procedures. 

Availability of Individual 

Protection Kits, with a 

mask and disinfectant 

solution at additional cost. 

You can consult through your 

mobile phone SPA menus, 

restaurant menus, Room Service 

menu and Service Directory.

5.
Hygiene and disinfection 

process of air 

conditioning, surfaces and 

new maintenance 

protocols. 

6.
Bed linen and bedroom washed 

at a temperature of over 60º.

2 . 3 .

4.  





RESTAURANT
& BARS

We have an experienced 

team trained with the 

rigorous "Clean & Safe" 

procedures



2.
Pre-booking is now recommended, so 

that we can guarantee compliance with 

maximum capacities.1.
We have reviewed all services 

in order to eliminate Self

Service and implement à la 

Carte service or Buffet with 

Assisted Service. 

3.
We provide all menus in digital format.

Whenever a paper menu is required, it 

will be disinfected after use. 

4.
Strict hygiene protocols with 

high frequency.




