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 Novotel London West  has achieved “safe” certification  with the following 

Organisations:

 The Novotel London West team are fully trained on Accor’s enhanced Safety 

& Hygiene procedures.

 The Novotel London West Team are fully trained on protocols surrounding 

suspected cases of Coronavirus.

 Enhanced protocols are in place for the following areas:

 Cleaning & Hygiene 

 Social distancing, where required 

 Event Capacities

 Communication to customers & venue staff

 Health & Safety

 Risk assessment management & policies

 Contingency planning

 Venue’s contractual terms & conditions updated with mutually applicable 

Covid-19 clauses.

 Virtual appointments & site visits available.

 Hybrid Event Solutions available.

 Novotel London west is fully in line with Government 

recommendations and guidelines 

 The hotel team meet recommended Accor PPE guidelines.

ACCOR MIA

https://all.accor.com/event/allsafe.en.shtml
https://www.mia-uk.org/


Key Protocols:

 Daily cleaning schedule including all key high touch points.

 Contactless sanitiser dispensers throughout public spaces.

 Plexiglas fitted on reception desks.

 Contactless check in/checkout available.

 Mobile applications utilised for requests.



Key Protocols:

 Daily cleaning schedule including all key high touch points. 

 Enhanced protocols for Room Service deliveries/collections

 Hotel Staff wear appropriate PPE during service.

 Contactless sanitiser dispensers in Food & Beverage spaces.



Key Protocols:

 Daily cleaning schedule including all key high touch points.

 Signed “schedule of cleaning” procedures in place.

 Staff wear appropriate PPE during the cleaning process.



Key Protocols:

 Daily cleaning schedule to include all key high touch points:

 During breaks and after use

 Equipment sanitised before/after every use. 

 Meeting spaces ventilated.

 Staff wear masks when setting up and breaking down meeting rooms.

 Sanitiser & single use tissues available upon request.

 Bins provided for the safe disposal of wipes & tissues.



Key Protocols:

 Room capacities for all meeting spaces available on the following basis:

 No mitigation

 1 metre guidance

 2 metre guidance

 Disposable gloves & masks available upon request

 Tracking & tracing of delegates & Organisers available if required:

Mia Trusted Trace - Advance delegate list protocol

 Risk assessments carried out for events in the Champagne / Chablis suite 

and in any other meeting room deemed necessary as per the venue. The 

following documentation may be required:

Public Liability certification

Employer Liability certification

Company Health & Safety Policy

RAMS

 External supplier procedures relating but not limited to:

 Hotel’s policies to be adhered to

 Disinfection, distancing & hygiene 

 Requested to wear masks onsite

 Apply physical distancing guidance for deliveries.

 Onsite communication: 

Use of  mobile applications for events taking place in the 

Chablis & Champagne suites.



Key Protocols:

 Trolleys disinfected before and after each use. 

 Packages received on behalf of Event Organisers and in advance will be 

disinfected and stored securely. On the day arrivals delivered directly to event 

space contracted

 Cloakroom facilities are available upon request

 Infrared thermometer available on request

 Single portion basis or individually wrapped food items available on request

 The venue may request to conduct temperature checks on an adhoc basis 

and in agreement with Event Organisers.



Key Protocols:

 Daily cleaning schedule including all key high touch points.

 Contactless sanitiser dispensers on all floors.

 Rooms serviced on request. Guests will be requested to vacate their rooms 

during the process.

 Staff wear appropriate PPE during the cleaning process.



Key Protocols:

 Daily cleaning schedule including all key high touch points.

 Sanitiser dispensers available.

 Equipment to be cleaned before after every use.

 Limited number of guests allowed at any one time. 

 Air extraction & ventilation measures in place. 



Key Protocols:

 Daily cleaning schedule including all key high touch points.

 Contactless sanitiser dispensers available.

 Limited number of guests allowed at any one time.

 Trolleys cleaned before and after each use. 

 Items only accepted for guests/ clients staying in the hotel or utilising meeting 

space.


