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Protocols for Events at the Lancaster Marriott at Penn Square as of June 1, 2021

The Lancaster Marriott at Penn Square follows current event guidelines set forth by the Center for
Disease Control, the local and county government, Marriott International, Aimbridge Hospitality, and
the Commonwealth of Pennsylvania as mandated by the Department of Health and the Governor’s
administration. As conditions evolve, so does the direction and changes can be frequent. The below
outline depicts the present application as we know it.

e The Commonwealth of Pennsylvania does not require social distancing. However, Marriott and
the CDC still recommend it. Please let us know if you wish to still social distance and ask your
sales manager for specific room capacities.

e Guests who are not vaccinated are required to wear a face mask in all public areas. Guests will
not be asked if they are vaccinated. This is on an honor system.

e No water stations will be provided. There are water bottle filling stations throughout the
building.

e There may be plastic or glass barriers placed at bars and food stations to reduce exposure
between staff and attendees.

e Qutside vendors who will be on property for longer than 10 minutes are expected to self-certify
they are symptom free prior to stepping on the premises. All Contractors and deliveries should
enter through the Employee Entrance and sign in with Security/ Engineering; they then will be
asked to complete the Vendor Health & Screening form.

e Hand sanitizer stations will be provided in certain public areas upon availability.

o All Marriott associates will be wearing masks.



MARRI oTT
LANCASTER
Q

Scan above for additional hotel information!

Scan above for Plough Restaurant (and carryout) menu!
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MEETINGS & EVENTS CODE OF CONDUCT

A code of conduct is a collection of rules and regulations that include what is and is not acceptable or expected behavior.
The following guidelines outline steps that should be implemented to provide as safe an environment as possible when
meeting in-person. Responsibility is shared equally among event organizers, the event venues and the event attendees -
all have a role to play in the mitigation of risk. The code of conduct below is meant to serve as a reminder and

inspiration to know that if we all collectively respect the significance of this contribution, we are by definition advocating
for the well-being of our fellow global citizens and our industry.

Before Leaving Home
« Follow relevant guidance provided by the World Health Organization (WHO), or the local health authority.

« Adhere to government issued travel restrictions and guidance issued by Lancaster County as well as the region
you are traveling from.

Evaluate your own health and that of people you are in close contact with; contact the meeting/event
organizers if you have concerns.

Stay home if you feel sick.

On-site During the Event
« Follow guidance from the local health authority.

For everyday preventive actions to help prevent the spread of respiratory viruses including:
« Washing hands often with soap and water for at least 20 seconds, or an alcohol-based sanitizer with at

least 60% alcohol.
« Avoiding touching eyes, nose, and mouth with unwashed hands.
« Covering your nose and mouth when coughing or sneezing. Throw used tissues in the trash.
« Cleaning and disinfecting frequently touched objects and surfaces using a regular household cleaning
spray or wipe.
Agree to have your temperature taken before entering the meeting/event venue.
Agree to wear a mask or facial covering.
Adhere to social distance protocols put in place by the event organizers and respect others’ personal space.
Go to the event First Aid office (or equivalent) at any time, if you feel unwell or are experiencing flu-like
symptoms.

Post-Event
« Based on current contact tracing advice from many health authorities, if you test positive for COVID-19 up to

14 days after returning home, please contact the meeting/event organizers to advise them.

LANCASTER COUNTY CONVENTION CENTER | LANCASTER MARRIOTT AT PENN SQUARE
25 SOUTH QUEEN STREET, LANCASTER, PA 17603 | 1-866-503-3786
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CLEANLINESS PROTOCOLS Updated September 16, 2020

COMMITMENT TO CLEAN

At our hotel, the highest priority remains the health and safety of our guests and our associates. While cleanliness and safety
have always been held at a high standard, the COVID-19 pandemic has required us to elevate our standards even more
rigorously. Our heightened sanitation procedures and best practices are rooted in CDC guidelines, and follow a multi-
pronged approach designed to meet the health and safety challenges presented by COVID-19 as outlined in Marriott’s
Commitment to Clean.

PROTOCOLS HOTEL PLAN

%ﬁ« e Partnering with industry experts to ensure we have training on hygiene
= and infection prevention expertise. Ecolab, a global leader in hygiene
TRAINING and chemical products, is a trusted industry partner.

e Training hotel staff on cleaning and sanitizing procedures developed by
AimClean, our robust and proprietary cleaning and sanitizing certificate
program that includes best practices from in-house and outside experts,
such as Ecolab.

e In addition to training on housekeeping and hygiene protocols,
associates will also complete enhanced COVID-19 awareness training,
with more comprehensive training for STARS with frequent guest
contact including housekeeping, food & beverage, public area
attendants, hotel operations and loss prevention.

=, e Frequent and proper handwashing practices and utilization of hand
8.’:"’\2 sanitizers are both vital to help combat the spread of viruses. In our
daily meetings, associates will be reminded that cleanliness starts with

e Signage displayed for proper handwashing, sneezing, and coughing
protocols by each timeclock and in associate locker rooms

e In addition to all associates completing new and additional training to
ensure a safe and clean environment, we have also identified dedicated
hygiene specialists who are hyper-focused on the health and safety of

our guests.
=,@ e Hotel associate use of PPE such as face coverings; following state and
0 local directives on associate temperature checks where required by
CLEANING PRODUCTS jurisdiction; and increased personal hygiene protocols including

frequency of hand washing and wearing of gloves.

e Associates will be trained on proper usage and disposal of PPE.
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@ e Partnering with Ecolab, a global leader in infection prevention solutions
with 97 years of experience, to ensure that we are taking appropriate
measures to address a broad spectrum of viruses, including coronavirus
(COVID-19).

e Enhanced technologies, including electrostatic sprayers and the highest
classification of disinfectants will be used to sanitize surfaces throughout
our hotels.

e  We are following the guidance of the Centers for Disease Control and
Prevention (CDC), World Health Organization (WHOQ), and the guidance
of our state and local health authorities regarding COVID-19.

PERSONAL PROTECTION EQUIPMENT

e Increasing the frequency of cleaning and special sanitizing throughout all
public areas of the hotel, meeting spaces, guestrooms and work areas
with a focus on high-touch areas and hard surfaces.

e Associates are trained on how to respond swiftly and report all
%; presumed on-property cases of COVID-19 to the local health
2 department. If the property is alerted to a presumptive case of COVID-
COVID-19 CASE APPROACH & 19 at the hotel, we will work with the local health department to follow
ROOM RECOVERY the appropriate recommended actions.

e Inthe event there is a guest with a confirmed case of COVID-19, their
guest room will be removed from service and will undergo a specific
cleaning protocol. The guest room will not be returned to service until
the room is deemed safe and consistent with the guidance of local
health authorities.

e  We will be using signage throughout our hotels to remind guests to
maintain social distancing protocols and will remove or re-arrange
furniture to allow more space for distancing.

e In compliance with local and state mandates, occupancy limits and

SIGNAGE seating capacities have been reduced to allow for appropriate social
distancing.

e Stanchions and floor decals will provide six-foot social distancing
intervals and delineators to properly space guests for line management.

in public areas, fitness centers, meeting spaces, lobby and back of the

@—»@ e  Physical distancing protocols throughout all areas of the hotel including
house areas.

SOCIAL & PHYSICAL DISTANCING
e  Guests can choose to use their phones to check in, access their rooms,

and make special requests. These “touchless” services can all be done
quickly via the Marriott Bonvoy mobile app.
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e Redefined Meeting Spaces and Services - We have redefined our
meeting and event spaces and service and work areas to accommodate
for 6’ physical distancing and new social norms. Our meeting
professionals can guide you through a tailored approach for a safe and
successful event.

e Cleaning and Sanitizing - Increased frequency of cleaning aligned with
group programming and timing, inclusive of hard surfaces, tables, chairs,
common meeting elements, restrooms and door handles.

e Leveraging Technology for Broader Engagement — We can offer
resources, innovative ideas and partnerships to create an experience
that combines in-person and virtual components to broaden your
audience reach and engagement.

e Food and Beverage — We adhere to public health department code
regulations and CDC guidance on food safety practices, cleaning and
sanitizing, and service delivery methods, throughout all public spaces
and service/work areas to mitigate the spread of viruses. Our banquet
offerings will be creatively packaged and presented, in a phased
approach based on public health and safety standards

e Providing food and beverage offerings in a grab and go format or
touchless delivery to your door; providing rigorous food and beverage
staff training; and adhering to local health department guidelines along
with guidance from the CDC, such as the use of personal protective
equipment and food safety.

e Food handlers and supervisors will be trained on safe food preparation
and service practices.

e Food and beverage operations will be required to conduct self-
inspections using its food safety standards as guidelines, and compliance
will be validated by independent audits.

e To minimize risk, we have modified access to menus to include digital
menus and disposable printed menus.




