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INTRODUCTION 

This protection concept and its consequent implementation aim to minimize infection from the 

Covid-19 virus for guests as well as for employees, while also providing the best possible protection 

for particularly vulnerable people (both guests and employees). 

The concept is based on the regulations of the BAG (Federal Office of Public Health) and describes 

the internal measures that we at Grand Hotel Kronenhof are taking to prevent the further spread of 

the pandemic. These measures will result in restrictions and small limitations to our offer. 

Both employees and guests are obliged to adhere to the guidelines and implement them. 

 

Transmission of the new corona virus 
There are three main ways that the new corona virus is transmitted: 

 

 Extended close contact - aerosols (high to very high risk): Being less than two metres from a 

sick person for an extended period. 

 Droplet infection (high to very high risk): If a sick person sneezes or coughs, the virus can 

be transmitted directly into the mucous membranes of another person's nose, mouth or 

eyes. 

 Smear infection (medium to high risk): Contagious droplets get on the hands when 

coughing and sneezing or touching the mucous membranes. From there, the virus is 

transferred to surfaces and, with a simple stroke, another person can pick up the virus on 

their hands, from where it can reach the mouth, nose, or eyes when touching the face. 

 

Protection from transmission 
There are three basic principles for preventing transmission: 

 

 Maintaining protocols i.e. keeping your distance, cleanliness (particularly hand hygiene) and 

surface disinfection  

 Protecting particularly vulnerable people 

 Socially and professionally separating infected people and those who have had close contact 

with them 

 

The principles for preventing transmission are based on the three main transmission routes. 

 

Transmission through close contact and transmission through droplets can be prevented by 

adhering to the prescribed distance rules or physical barriers. 

In order to avoid transmission via hands, regular and thorough hand hygiene by everyone and the 

cleaning of frequently touched surfaces is essential. 

 

 

Action plan for infections 

An action plan on how to deal with a confirmed illness is part of this protection concept. 
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Corona responsible people 
The first person responsible for Corona in our company is Mr Marc Eichenberger, Director. 

In addition, the following people are responsible: 

 Food & Beverage: Mr Roman Fehrenbach, Head of Purchase and F&B 

 Reception & Concierge: Ms Natalie Mahler, Front Office Manager 

 Housekeeping & Laundry: Mr Andre Soares, Executive Housekeeping 

 Spa: Ms Nadine Böning Soares, Spa Manager 

 

Corona code 
 Transparent and honest communication with employees and guests. 

 Employees are informed about the rights and obligations of the protection concept. 

 Sick employees are not allowed to work - managers regularly enquire after the well-being of 

their team members. 

 Comprehensive training of the protection concept is mandatory for all employees before the 

hotel opens, repeat training is given regularly by the department head. 

 Updates are immediately communicated to the employees by the department head. 

 All proof of training must be given by the department head to the HR office for safekeeping.  

 The department heads are jointly responsible for the compliance and implementation of the 

measures. 

 Employees are obliged to report irregularities and abuses. 

 Transparent information to employees about the health situation in the company (Note: 

Health data is particularly important to protect). 

 Guests are advised of the hygiene and protective measures; in the event of non-compliance, 

house rights may be invoked. 

 Guests can ask to see this protection concept at any time. On request, guests will be told 

which hygiene items / brands, such as disinfectants, are used. 

 All Corona-relevant checklists and cleaning journals are filed and kept so that all the 

necessary data can be presented immediately and at any time when checked by the responsible 

office. 

 Every employee must feel comfortable. That means, for example, if it is important for an 

individual employee to wear a protective mask or to have a plexiglass window in the 

workplace, this wish will be fulfilled by the company. The employee is asked to address this 

request to their department head, who discusses and plans what to do with the management. 

 Employees who repeatedly disregard the rules can be suspended. 
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1. PROTECTIVE MEASURES FOR GUESTS 
We want our guests to enjoy many wonderful and memorable moments when they holiday with us 

in the Engadine. It is our goal to implement all measures in such a way that maximum security is 

guaranteed for our guests, while we continue to provide our unique Kronenhof service. 

Various measures have been defined for this, which all employees must adhere to. In addition to 

this protection concept, each department has its own checklists. It is the responsibility of the 

department heads to instruct, supervise and control their employees. 

 

Health issues with guests 

Hotel guests: 

 If a guest develops symptoms of illness during their stay, it is imperative that the guest 

informs the reception and does not leave their room for the time being. 

 The receptionist enquires about the exact symptoms and the general condition of the guest. 

 The reception informs the management and discusses how best to proceed (doctor's 

appointment, quarantine room, etc.) 

Restaurant guests: 

 If a guest reports that they recently had a positive test for Corona or that they have 

symptoms of illness, the line manager must be contacted immediately, who will then inform 

the management and discuss how to proceed. 

 

1.1. Gastronomy in general  

Grand Restaurant / Kronenstübli / Kronenhof Bar & Lobby / Le Pavillon 
Basic rules 

 Guest data  from 5 persons 

 Name  

 Surname 

 Telephone number 

 Date  

 Time 

 Table number 

If there are less than 5 people at a table, the contact details are desired, but do not have to 

be filled in. Contact lists are kept for the prescribed period (as of 24.06.2020 - 14 days) by 

the head of department, then disposed of in accordance with data protection regulations 

and are not used for other purposes. 

Compulsory 14-day record keeping of which staff member served which table. 

 
Employees 

 Employees can decide for themselves whether they want to wear hygiene masks in the back 

office area. 

 Employees are properly trained in cleaning with disinfectants. 

 Breaks are staggered according to a schedule by F&B / superiors and must be observed. 

 If possible, employees should only work in their own restaurant and not help in other 

outlets. 

 Exceptions are larger events and in consultation with F&B. 
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Cleaning 

 After every guest / use the following items must be cleaned / disinfected   

 Trays, credit card terminals and menu cards 

 Salt and pepper, oil carafe, coffee machines, etc.  

 Tablecloths are changed after each guest, unless place mats are used, then these 

must be changed instead. 
 Felt covers do not need to be cleaned and changed 

 
Dealing with guests in times of corona 

 Meals may be shared among a table of guests, but not with the neighbouring table. 

 
Service rules 

 Guests are seated. 

 Short duration of interaction with the guest (especially during food service). 
 Each Chef de Rang serves a station. The Commis de Rang are assigned to the respective 

Chef de Rang and only serves this station (depending on the size of the team). 

 A list is created denoting which Chef de Rang works with which Commis de Rang and 

which stations are operated. 

 Wine and drinks service can be operated normally. 

 Normal coffee and tea service with cream and sugar is possible. 

 Food service only with a service towel or white gloves. 

 Service towel and white gloves to be exchanged every 4 hours 

 No gueridon service in the restaurants. 

 Cigars are to be cut by the guest. 

 Dirty table linen is only stored and transported in closed bags. 

 The Grand Restaurant staff wears masks to ensure that the minimum distance is 

maintained. 

 
Distance between tables 

 A «shoulder to shoulder» distance of 1.5 metres must be maintained to the front and side. 

 The minimum back to back distance is 1.5m (22.6.2020) from the table edge. 

 

1.1.1. Grand Restaurant (incl. breakfast) 
Generally   

 Currently we do not offer any buffets 

Breakfast 

 The breakfast is served à la carte 

 All dishes are served in portions 

 

Half board Menu  

 Standard Service with above mentioned COVID-19 measures 
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1.1.2. Kronenstübli 
 Standard Service with above mentioned COVID-19 measures 

 

1.1.3. Kronenhof Bar & Halle, Fumoir 
 No weekly welcome aperitif for guests (currently).  

 All bar items (cocktail shakers, coffee machines, wine system etc.) to be sanitized at 

the end of the shift. 

 Due to the minimum distance, we do not offer bar chairs for our guests at the 

moment. 

 Billiard equipment is available at the concierge, after each use they get disinfected. 

 

1.1.4. Le Pavillon 
 Standard Service with above mentioned COVID-19 measures 

 Blankets are only handed out on request 

 

1.2. Kitchen 
 Cooks work with plastic gloves according to the HACCP concept and face masks. 

 

1.3. Banquet 
 Change of tables and chairs in the banquet rooms. 

 For F&B events, it is not required to have a minimum distance of 1.5 metres. 

 For each event, a guest list with contact details is created. 

 Employees wear fabric gloves when setting the table and during service. 

 Disinfection of technical equipment, tables and chair armrests after each event. 

 

1.4. Seminars 
 For seminars, a minimum distance of 1.5 metres must be maintained (front, back & side). 

 Microphones must be covered with protective film. 

 In the room, there is a set-up with writing pads, ballpoint pens and pencils, where the 

seminar participants can help themselves. Ballpoint pens and pencils left behind are 

disinfected after each seminar.  

 

1.5  Front Office  
 Sanitisers at the reception desk. 

 Sign / screen roll up with BAG protective measures, information to refrain from visiting if 

symptoms of illness occur. 

 Our guests are requested to respect the maximum number of 6 persons in the reception 

area. 

 Ground markings were applied to maintain the minimum distance of 1.5 m. 

 Room cards are disinfected before distribution. 

 Guests are asked to keep their room keys with them and only return them on departure. 
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 All surfaces at the reception are regularly cleaned and disinfected.  

 Sanitizers, gloves, masks and a contactless clinical thermometer are available for our guests 

at the reception on request. 

 We ask our guests to contact the reception by phone for questions, requests or concierge 

matters, so that the risk of infection is reduced by personal contact. 

 If necessary, a personal appointment can also be arranged by telephone to ensure that there 

are no long waiting times at the reception. 

 

1.5.1 Concierge / Chasseur / Portier  
 Display of information material like city maps on request available. 

 Bowling and billiards are available for the guests as usual. The billiard balls and billiard cues 

can be borrowed at the concierge. They are disinfected after each use. 

 It is possible to borrow community games. The games are disinfected after use. 

Wardrobe 

 Regular cleaning of the wardobe 

 Regular cleaning of all coat hangers and coat rails / hooks  by housekeeping. 

 Normal use. 

 

Transfers 

 Kostenfreie Transfers zu den Bahnhöfen werden bei An- und Abreise wie gewohnt 

angeboten.  

 Gloves and a face mask for drivers are mandatory. 

 The car must be cleaned after each transfer. A protocol is kept. 

 Gloves, face mask and sanitiser are available for guests in the car. 

 Max. 1 guest group per ride 

Valet Parking 

 Offered as normal. 

 Our guests are also welcome to park their cars independently. 

 The wearing of gloves and a mask for drivers is mandatory. 

 

Gepäckservice 

 Gloves must be worn.  

 The minimum distance is maintained for baggage service. 

 It is possible to take the luggage at the door of the room. On request we will also put the 

luggage in the room. 

 

1.5.2. Arrival and Departure  
 A maximum of 3 parties can check in and out at the same time (1-2 persons per counter). 

Fellow travellers are asked to wait in the lobby.  

 On busy days there may be waiting times on arrival and departure. 
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Arrival 

 Car doors may only be opened when wearing gloves (Attention: maintain distance as soon 

as door is opened). 

 Online Check-In: Guests will receive an e-mail 1-2 days before arrival and are asked to fill 

in all necessary data online. This ensures that only the registration form needs to be signed 

at check-in. 

 All materials, such as room keys and cable car tickets, are disinfected before being issued 

and after receipt.  

 All guests will be accompanied with the minimum distance to the lift. 

 At the guest's request rooming is also possible, otherwise the way to the room will be 

explained. 

 

Departure 

 We ask for contactless payment. The card reader is disinfected after each use. 

 On busy days such as Saturday and Sunday, we offer our guests the  

during rush hours from 10:00 to 12:00 hrs, to settle the bill at the reception the evening 

before. 

 We can also send you a payment link for the payment of the invoice by e-mail the evening 

before. 

 Final invoices are sent by e-mail and printed out if the guest requests it. 

 

1.6 Housekeeping  
 All maids and porters must wear mouth / nose protection and gloves. This also applies to 

housekeepers who only check rooms. 

 Gloves are changed after each cleaning of the bathroom and room. 

 Masks are changed regularly, but at least every 4 hours. 

 Keep a minimum distance during briefings, otherwise wear protective masks. 

 Daily briefing and checking of the requirements and rules with the employees. 

 Disinfect work equipment daily. 

 

 

1.6.1.  Rooms 
 The minimum distance is maintained in every contact with the guests. 

 The service (whether stay, depart or turndown) is only carried out when there is no 

guest in the room. 

 New cleaning cloths / floor cloths are used in every room. 

 Work is only carried out alone or max. two employees, so that the minimum distance 

can be kept. Teams remain in place and mixing of employees is avoided.  

 Always ventilate rooms well.  

 Always handle dirty linen (bed linen and towels) with gloves. 

 The guest linen of each room is packed separately in a bag. 

 If a positive case, the bed linen and towels are packed in a red plastic bag, sealed, and 

handed over personally to the laundry. 

 Surface disinfection of all critical areas such as door and window handles, doorbell, 

light switch, telephone, tea and coffee machine, cupboard and drawer knobs, writing 
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utensils, TV control, minibar and Nespresso box as well as writing cases (incl. 

contents), books etc.   

 Replace crockery and glasses - and clean according to instructions. 

 No decorative cushions, foot plates and bedspreads on the bed. 

 No magazines in the room. 

 Additional towels, bathrobes, etc. are happily provided on request only. 

 Preferences according to the guest card index are implemented as usual. 

 Assign employees to the same area every day, so that there are as few different contacts 

as possible. 

 Guest information letter is available in the room. 

 

1.6.2. Public Areas 

 Clean and disinfect surfaces such as door handles, stair railings, lift buttons, business 

centre etc. several times a day.  

 Cleaning cloths are changed every time. 

 A record of the cleaning work is kept. 

 The housekeeping team takes care of refilling all sanitiser dispensers. 

 

Guest toilets 

 

 Maximum 2 people per washroom 

 The cleaning of the guest toilets is only carried out when there is no guest in the toilets. 

 If possible, always ventilate the guest toilets well, clean and disinfect at least every 4 

hours. 

 The cleaning tissues are changed after each use. 

 A record of the cleaning work is kept. 

 Lavettes and disposable paper towels are available in all washrooms. Disinfectants are 

also available in all toilets. 

 

1.6.3. Laundry service 

 Keep the minimum distance when ringing the doorbell.  

 Wear gloves and face masks when receiving and sorting.  

 Work is only carried out alone so that the minimum distance can be maintained.  

 Wear gloves when returning the guest laundry. 

 The laundry baskets are all disinfected after use. 

 

 

 

 

1.7 Spa 
Capacity restrictions - maximum number of people in a room 

 Spa Reception checks the number of people and takes bookings for Group Fitness. In the 

entire spa area, the Pool Allrounder makes sure that the safety distances are observed.  

 Maximum number of persons must be maintained: 

 Warderobe: 4 
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 Pool: 10 

 Jacuzzi: 7 

 Kidspool: 2 Parties 

 Floating Grotte: 4 

 Steambath: 3 

 Sole Grotto: 2 

 Mixed finnish sauna: 4 

 Women Bio-sauna: 2 

 Women finnish sauna: 3 

 Waterbed Relaxation room: 8  

 Gym: 4 

 Gym Group fitness: 6 

 Workout area: 1 

 Spa Waiting Lounge: 3 

 Spa Relax Lounge: 4 

 

 

Hygiene measures  

Cleaning methods and responsibility 

 Documentation obligation of all areas to be disinfected is managed via Pool Attendant. 

 Disinfection of contact points and surfaces every two hours (e.g. metal handles on doors, 

chairs, tables, buttons on and in elevators). 

 Treatment room setup is replaced and cleaned after each guest.  

 The treatment couches and cosmetic chairs are cleaned and disinfected after each guest.  

 Pool Attendant ensures the water quality of the pool and the dosage of antibacterial agents 

twice a day.  

 Closed litter bins are used in the warderobes, toilets, waiting lounge and Gym.  

 The fitness equipment is cleaned by each guest before and after use with the available 

disinfection wipes. 

 Any small pieces of equipment used during the group fitness classes will be disinfected by 

the trainer after each session. 

 The door remains closed during the group fitness, otherwise it is always open for 

ventilation of the studio. 

 

Personal hygiene  

 Sanitiser is available to guests at the spa reception. 

 Each therapist visibly disinfects his hands in front of the guest. 

 Every employee washes his hands regularly, especially before arriving at the workplace, and 

before and after breaks, as well as before and after every guest contact. 

 

Miscellaneous 

 All print materials, such as magazines, etc. which are normally read several times have been 

removed. 

 

Avoid physical contact  
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 General Social Distancing rules are adhered to in the public spa areas according to the BAG 

leaflet. 

 All personal training sessions and group fitness classes may only take place without physical 

contact. Corrections must be presented and addressed orally. 

 

Procedure for suspected cases  

 Only healthy employees may come to work. As soon as we notice that a guest sounds / feels 

ill or is exhibiting signs of discomfort (beads of sweat, glassy eyes), we give the guest a mask 

and ask them to leave the spa. We inform the hotel management about the incident. Further 

action will be handled in accordance with internal regulations. 

 

Protection of guests  

Proof of health risk 

 Guests can only enter the spa in a healthy condition. 

 Temperature is measured before each treatment; only those with a normal body 

temperature will receive their treatment. 

 

Wearing of protective masks / equipment 

 Before the treatment, the guest disinfects his hands at the spa reception and takes a mask?) 

out of the box, which is put on immediately. 

 Wearing of protective masks is obligatory during treatments, except for facial treatments. 

 There is no compulsory mouth protection in the spa area. 

 

Employee protection  

Proof of health risk  

 No services for employees in at risk groups. 

 

Wearing of protective masks / equipment 

 The wearing of a mask is mandatory during every treatment. 

 Cosmetics employees may wear protective goggles, but this is only compulsory if prescribed 

by the trade association. 

 

      Reservation 

 When a reservation is made, guests will be informed that it is obligatory to wear a mask 

during massages, body treatments or manicure/pedicure. 

 The appointments are scheduled in stages so that the guests do not all arrive at the same 

time (e.g. 15.00 h, 15.15 h, 15.30 h). 

 Members are accepted with advanced notification. New seasonal and monthly subscriptions 

as well as 12 admissions tickets are also sold. 

 Regular day spa guests with treatments can be accepted with advanced reservation, subject 

to availability (obligatory to ask for the full contact details). 

 Spa reservations can only be made with the Spa Reception. 

 

 

      Spa Reception / Check-in 

 Disinfection dispensers are in front of every lift (spa reception and swimming pool). 
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 The distance is always maintained. 

 Anamnesis form is given to be filled in with a supplement indicating whether the guest has 

been ill in the last 3 days. 

 The body temperature is measured at the same time. 

 External guests will continue to receive a lanyard; when dispensing, distance will be kept in 

the cloakroom, and a return container will be available so that the key and lanyard can be 

disinfected. 

 Spa tour is normally carried out while maintaining distance. 

 Headphones are still available. 

 The receptionist pays attention to the number of guests: 

o Waiting Lounge: max 3 Pax 

o Relax Longe (Treatment), max 4 Pax  

 

      Treatments 

 No handshake. 

 Guests and therapists wash their hands in the cabin. Disposable towels for the hands are 

provided. 

 There is a disinfectant dispenser on every sink. 

 Massage: the therapist wears a mask in the cabin, the guest also wears a mask when lying 

on his back  

 Manicure / pedicure / body treatments: therapist and guest wear a mask. 

 Facial: therapist wears a plexiglass visor and a mask, the guest does not have to put 

anything. 

 At the end of the treatment, the therapist removes the mask from the guest and throws it 

into a closed waste bin. 

 The therapists change their disposable masks after 4 hours and dispose of them in a closed 

waste bin. 

 Therapists change their disposable gloves after each guest and dispose them in a closed 

waste bin. 

 Tea or water is offered to the guests either in a "handfree" dispenser or in disposable 

bottles; nuts/dry fruits packed in a basket. 

 Every guest is offered a neck pillow. The cover of the neck pillow must be changed/washed 

after each guest  

 After the treatment 

o Massage room is ventilated 

o Door handle are disinfected  

o Head part of the massage bed is disinfected 

o Sheets are changed 

 Dirty sheets are slowly collected and put directly into the bag in the Carello. 

 

Fitness 

 Group Classes: 

o Are held with a maximum of 6 people. It is mandatory to register in advance on the 

registration list at the spa reception. If a guest is late and other people are interested 

in participating, the place will be passed on. 
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o The temperature of the participants will be taken by the fitness trainer before the 

start of the course. 

o After the courses, the fitness equipment will be disinfected. 

o Room is ventilated. 

 New sig: guests are requested to disinfect the equipment after use and to keep 1.5m 

distance from other people. 

 No equipment is removed. 

 During the hourly tour, the employee disinfects the used equipment. 

 No fruit, only closed bottles or hand free dispensers.  

 

Pool & Sauna 

 Dispensers are available in front of every lift (spa reception and swimming pool). 

 Pool rules with self-discipline, distance, maximum number of people at the entrance. 

 Fewer loungers in the pool area with 1.5m distance. 

 Sauna area: 

o Sunbeds with 1.5m distance in the relaxation area. 

o Water bottles instead of glasses and carafes. 

o Packed nuts / dried fruit. 

 Loungers are disinfected after every use. 

 For loungers with fabric cover, a towel must be used as a base. 

 Cloakroom lockers are disinfected in the evening. 

 All handles are disinfected several times. 

 Bathrooma must be cleaned and disinfected after each shift; cleaning protocol must be kept. 

 Cleaning cloths must be changed regularly/daily. 

 Open waste bins are emptied regularly. 

 The lifeguards do not wear masks. 

 There are no infusions in the sauna for the time being. 

 

1.8 . Laundry 
 A mask and gloves are obligatory when working with dirty laundry. 

 In the laundry department, it is mandatory to separate clean and dirty linen (i.e. do not 

touch clean linen after touching dirty linen).  

 Closed laundry bin for dirty uniforms 

 White fabric gloves are collected separately by the departments and brought to the washing 

facility.  

 All baskets for guest washing are disinfected after each guest and lined with fresh tissue 

paper. 

 Staff linen (towels, bed linen) is handed out by the staff in closed bags provided for this 

purpose. 

1.9  Maintenance 
 All other protective measures are to be implemented as described. 

 When working in guest rooms, all objects touched must be cleaned after completion of the 

work (if necessary, consult Housekeeping). 

 Ideally, work in guest rooms should be carried out in the absence of guests. Otherwise the 

minimum distance must be maintained. 
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2. Appendix 

 
Handhygiene 

 
 
 



  Protection concept ¦ COVID-19 

 

 
 

 
 



  Protection concept ¦ COVID-19 

 

 
 

 
 



  Protection concept ¦ COVID-19 

 

 


