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To make your stay at TOP HOTEL Praha safe, clean and 

comfortable, we have introduced a number of measures:  

 

Purity and disinfection 

✓ using Anti Covid disinfectant during routine cleaning of accommodation units  

and common areas, conference rooms and meeting rooms 

✓ regular cleaning and disinfection of all surfaces 

✓ more frequent cleaning and disinfection of controls, switches, push-ups             

and other touch surfaces 

✓ regular disinfection and cleaning of publicly accessible toilets 

✓ more frequent washing of bed linen and using of disinfectants                                 

cages with laundry are disinfected in a special cell and brought to the hotel         

in a protective foil 

✓ placing alcohol-based hand disinfectant gel in the common areas, which is clearly 

marked and freely accessible to guests and staff 

✓ regular disinfection of lift cabins 

✓ using protective equipment by staff during cleaning 

✓ informing guests and staff of the measures in place 

 

Reception 

✓ protective plexiglass at the hotel reception 

✓ placing alcohol-based hand disinfectant gel 

✓ contactless payment option 

✓ antigenic tests and protective respirators for sale  
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Restaurants / Food and Drink safety 

✓ placing alcohol-based hand disinfectant gel at the entrance to restaurants 

✓ ensuring mandatory spacing of guests 

✓ using protective equipment by operating personnel 

✓ preference for contactless payments 

✓ regular training of employees in rules of compliance with increased personal   

and operational hygiene 

✓ increased supervision of routine disinfection and extermination in accordance 

with the establishments' set sanitation plan 

✓ the location of information materials to comply with hygiene measures          

within establishments and toilets 

✓ ensuring safe handling of goods/food/dishes (pre-packaged food preferred, 

disinfection of food packaging on intake, use of protective equipment by staff) 

✓ maintaining maximum cleanliness of storage areas 

✓ checking the body temperature of employees upon entering the workplace 

✓ regular testing of all employees for COVID-19 
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