
A Safer Place to Meet
To promote safety during this pandemic, we are instituting the following practices and policies for our group meetings and banquets. 

Socially Distanced Banquet Hand Sanitizing Stations Socially Distanced Meeting

CLEANING: We have enhanced the protocols and increased the frequency of our 
sanitation procedures, with a particular focus on key touch points and common 
areas. Electrostatic foggers are being used throughout the resort for the most 
thorough sanitation of surfaces.

PROTECTIVE WEAR: All associates are required to wear personal protective 
equipment, including masks and gloves, to keep themselves and our guests safe.

EMPLOYEE SCREENINGS: All associates are screened for fevers and symptoms 
prior to starting each shift.

DINING: Our restaurants and bars are open with social distancing measures in 
place. Extra staff are on the floor to ensure continuous cleaning and sanitizing is 
being maintained. Carry-out food is also available.

GUEST ROOM DEEP CLEANING: All guest rooms are fully sanitized after each 
stay, including special attention to high-touch areas such as light switches, 
doorknobs, phones, and remote controls. Sanitation seals are placed on doors 
once sanitation is complete. We have suspended mid-stay housekeeping service; 
however additional towels and linens are available upon request.

TWO TEAM MEMBER HOUSKEEPING: To minimize cross-contamination when 
servicing guest rooms, one team member removes all soiled linens and cleans the 
entire guest room. A second team member then follows to sanitize the room and 
provide fresh, clean linens for the beds and bathrooms. 

SOCIAL DISTANCING: Conference room layouts are available that include social 
distancing options for meetings and banquets.

CATERING: We have several protocol in place for providing group meals with 
safety in mind. 

-Individually plated items available for hors d’ oeuvres and display platters 
-Option to add servers to buffets  
-Silverware wrapped in linen napkins to reduce exposure 
-Glassware provided by servers and/or bartenders 
- Frequent sanitation of counter tops, service utensils,buffet chafers and  
coffee urns

-Boxed lunches available

SIGNAGE: We have placed significant signage throughout the resort to promote 
social distancing and face coverings. We have also clearly marked entrance and 
exit doors in common areas.

HYGIENE: Touch-less faucets and soap dispensers have been installed in all 
public restrooms. Hand sanitizing stations are positioned throughout Legacy Lodge 
and are available in venues for each event. 

OUTDOOR SPACE: We are a gated resort with outdoor venue options and 1200 
acres of nature, fresh air, and plenty of space with options to spread out.


