
CLC Kusadası Golf and Spa Resort COVID-19 Plan 

General COVID-19 Planning 

• Placing hand disinfectants in key areas, 

• Preparing a draft in order to answer questions about and may come about COVID-19, 

• Replacing hand soaps used in toilets with soaps that have disinfection properties, 

• Information on applications and measures against infection should be placed in reception and bars, 

• Determination of local emergency lines, 

• Reducing the number of capacities in accordance with the social distance in all general areas and 

making a repositioning and usage plan to prevent contact, 

• Training of the people designated about COVID-19 by the hotel doctor. Detailed training planning 

for departments, 

• In case our guests want to avoid using common areas related to food services, placing all kitchen 

equipment in the room ready for use by paying the rental fee determined in line with the 

information to be given to the reception either through the agency or at the reception, 

• Organizing the supermarket, which provides paid services within the facility, to meet all needs, with 

fresh vegetables, fruits, butcher departments, milk and dairy products, and daily bread departments, 

 

Department Based Planning 

Food & Beverage Department COVID-19 Planning 

1. Informing the staff by the department managers. 

2. Encourage patient staff not to come to work. 

3. Giving information to the authorized people about the symptoms of the disease. 

4. More attention should be paid to cleaning frequently used items such as cups, forks, knives and 

spoons. 

5. Use of disposable cardboard cups in bars. 

6. Changing the food intake system of the guests from the open buffet, providing distance 

application to the visual show buffets with strips, and preparing plates for the guests individually by 

the responsible supervisors of the food service service and leaving them in their trays, 

7. Restaurant usage numbers should be controlled from the entrance gate and distance should be 

directed to the food intake line, 



8. Ensuring compliance with the planned distance application between the tables and ensuring the 

control of whether the table is combined or displaced, 

9. Helping to maintain social distance by providing food and beverage service to the guest's rooms, 

10. Use of hand disinfectant frequently, especially after emptying gaps. 

11. Serving all the present presentations as portioned and tanned, 

12. Using gloves and a mask while preparing the meals. 

13. Catering to the guests at the entrance and exit of the restaurant. 

14. Serving the room with disposable equipment in order to prevent guests at risk of illness or feeling 

uncomfortable from joining the community. 

15. Information on measures to be taken against COVID-19 in bars and restaurants. 

 

Front Office Department COVID-19 Planning 

1. Informing the staff by the department managers. 

2. Encourage patient staff not to come to work. 

3. Using hand sanitizer after contact with money. 

4. Providing cologne to the guests. 

5. At the meetings held by their agents after the guest entries, the information provided by the guest 

relations staff about the ways to protect against COVID-19 and who can reach people with suspected 

diseases. 

6. Avoiding close contact and handshaking with the guests and providing social distance application 

to the information desks where all staff are working, 

7. Continuous disinfection of frequently touched areas. 

8. Adding emergency numbers to information sheets. 

9. Finding information on COVID-19 infection prevention and studies at the reception. 

10. People who have symptoms of the disease are politely sent to their rooms and directed to the 

guest room of the doctor responsible for the infirmary 

 

 Housekeeping Department COVID-19 Planning 

1. Informing the staff by the department managers. 

2. Encourage patient staff not to come to work. 



3. Increasing the cleaning done in the public areas and frequently touched surfaces. 

4. Cleaning frequently touched surfaces, such as door handles, controls and glasses, with a 

disposable napkin and disinfectant during room cleaning. 

5. Personnel do not clean without the use of gloves and masks and frequently use hand sanitizer. 

6. Increasing toilet cleaning and disinfection soap use in toilets. 

7. More ventilation of rooms and public areas. 

8. Disinfection of offices more often. 

9. The guests should not touch the used napkins and tissue paper by hand. 

10. Informing the authorized people in case they see a symptom of the disease in the rooms. 

11. After the guest accommodation, the rooms, which are exited after the accommodation, are 

cleaned and aired for at least 24 hours, and detailed disinfectant cleaning is carried out in the room, 

 

Technical Service Department COVID-19 Planning 

1. Informing the staff by the department managers. 

2. Encourage patient staff not to come to work. 

3. Giving information to the authorized people about the rooms with symptoms. 

4. Wearing gloves and a mask during operations in the rooms. 

5. Use of disinfectant after the procedures in the rooms. 

6. To use hand disinfectants after operations in public areas such as toilets and restaurants and 

prioritize the work to be carried out in these areas. 

7. To go to the infirmary quickly, especially in injuries that cause cuts due to surfaces. 

 

 Management COVID Planning 

1. Encouraging patient staff not to come to work. 

2. Increasing the number of disinfectants and placing disinfectants in key areas. 

3. Employees are trained according to their departments and given appropriate training to risk 

groups. 

4. Increasing the amount of first aid supplies. 

5. To prevent the fear environment that may occur by informing the hosts about the work done. 



6. Considering the risk of disease, creating a mask stock for people with suspected disease. 

7. Establishing a health line for people who can come from the risk areas, informing the guests about 

the issues to be considered during the journey and checking the status of the guests. 

8. Hanging posters on staff locker rooms, staff rest areas and dining halls about corona virus 

warnings, prevention routes and rules to be followed. 

9. To know local emergency lines. 

10. Organizing exercises about what to do against the suspicion of the disease. 

11. To provide educational activities in “Mini Club” for children, one of the biggest risk groups. 

 

Forward Planning 

I. First Aid Materials: Increasing the stocks of all first aid materials such as gloves, hand disinfectants 

and cleaning chemicals. 

II. Emergency Toilet Supplies: Increasing the number of emergency toilet supplies. 

III. Business Continuity Planning: A detailed plan is prepared and implemented. 

IV. Workforce Plan: Prepare a workforce plan in case the work falls below the expected levels, 

 


