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We look forward to welcoming your event at the 
Hyatt Regency Dallas 
 
To ensure that every Hyatt guest and colleague feels confident that 
every effort is designed with their safety in mind, we have critically 
examined the hotel experience from each vantage point – from 
guestrooms and public spaces to dining, meetings and events and 
beyond.  

 
Hyatt remains committed to providing safe and clean environments and upholding the highest 
standards of cleanliness for colleagues and guests at all hotels globally. In May 2020, Hyatt 
plans to introduce a GBAC STARTM certification through a performance-based program that 
will focus on establishing hotel environments that are sanitary, safe and healthy. 
The GBAC is a division of ISSA, the worldwide cleaning industry trade association, and 
is composed of leaders in the area of microbial-pathogenic threat analysis and mitigation, 
designed specifically, to deal with pandemics. 
 

At this time, specific measures in place at Hyatt Regency Dallas include:  

• Checking guest’s well-being during the check-in/registration process  
• Placing hand sanitizers in various public areas within the hotels  
• Routinely cleaning and disinfecting surfaces, including thorough disinfecting of 

bathrooms in public spaces  
• Increased cleaning of high-touch surfaces, including elevator buttons, door & doorknobs, 

bathroom facilities, etc.  
• All hotel cleaning supplies are EPA approved cleaning products effective against viruses 

such as Novel Coronavirus (2019-nCoV)  
• Increased awareness / associate education on preventative measures and hand hygiene 

consistent with guidance provided by the WHO and CDC  
• Hyatt is also member of the American Hotels & Lodging Association (AHLA) Stay Safe 

Advisory Council 
 
Hyatt Regency Dallas has appointed Oscar Aguilera as the hotel’s dedicated Hygiene Manager. 
In this role Oscar will be responsible for implementing new operational guidance and protocols, 
some of which are already in place:   

• Colleague certification, trainings and recertification process for hygiene and cleanliness 
• Increased frequency of cleaning with hospital-grade disinfectants on all high-touch 

surfaces, deep cleaned guestrooms and shared spaces 
• Removed all of the glasses, compendiums and only one phone will be left in each guest 

room. 
• Implementation of enhanced food safety and hygiene protocols for restaurants, room 

service and group meetings and events 
• Prominently placed hand sanitizer stations throughout hotel public and employee areas 

and entrances 
• Protective masks and other equipment for hotel colleagues 
• Social distancing guidance signage in public areas throughout our hotel 


