
Your safety first

protecting you is a serious business! the whole Eldora team 
makes a great contribution to the fight against the 

corona virus. Here you will find an overview of our measures.

Eldora AG has committed itself to comply with the protection concepts of the „CLEAN & SAFE“ label. 
This ensures that our measures meet the strictest requirements for cleanliness & safety.



TEAM / GENERAL MEASURES

- 	 There is a general obligation to wear masks, especially in premises where the COVID certificate is not required. 

- 	 We always keep a distance of 1.5m between colleagues and guests (markings on the floor) or we use barriers

- 	 We raise awareness of the best individual behaviour to protect employees and guests. 

-	 All employees are informed, notices & checklists are available (see also p. 4)

-	 Hand hygiene is more important than ever: frequent hand washing and disinfection is mandatory.

- 	 All surfaces are disinfected at least once a day, and those at greatest risk even more frequently.

- 	 How do you feel this morning? Every morning, our restaurant managers ask their teams about their state of health to 
	 nip any risk of infection in the bud.

- 	 Employees who feel unwell or have symptoms of illness must report these symptoms immediately. They are sent home 
	 if there is a suspicion of illness. 

- 	 Persons at risk are kept away from the workplace (coordination by the HR)

Our measures at a glance



SERVICES

- 	 We adapt our offer to the circumstances (no dishes to share (like fondue), reduced self-service)

-	 Hydroalcoholic solution is everywhere sufficiently available.

- 	 To ensure the minimum distance between customers, there are markings on the floor in front of the hot dishes, the 
	 vitrines & the cash desk

- 	 Wherever possible, contactless means of payment are preferred (no cash)

- 	 Wherever possible (and reasonable) a plexiglass protection is applied.

ENTRANCE / DINING AREA

- 	 The current BAG requirements are valid. They are clearly indicated in the restaurant

- 	 In all public restaurants a COVID certificate is required.

- 	 Avoid queues / provide outside the restaurant

-	 Coronavirus notices are available to customers on paper or digitally

- 	 Hydroalcoholic solution for guests at the entrance to the restaurant

- 	 We do not use salt and pepper shakers, newspapers, magazines, books etc. on the tables

-	 It is ensured that the dining rooms are ventilated daily.



CLEANING / DISINFECTION

- 	 Frequent disinfection of surfaces

- 	 Disinfection of workstations after each use

- 	 Careful cleaning and disinfection of the teams locker room

- 	 Careful cleaning and disinfection of doors and handles (passageways, cold storage rooms, material ...), staircases 
	 and buttons of freight elevators/lifts

- 	 Careful cleaning of touchscreens, control panels of machines (e.g. coffee machine)

- 	 Temperature control of the dishwashers (minimum 70°C)

	 - 	 Performing maintenance when the temperature is not reached

	 - 	 Minimise the washing of dishes and utensils by hand

AND THERE IS A LOT THAT YOU DO NOT SEE...

	 ...but be sure that we implement a drastic protection plan in everyday life so that we can offer you maximum security.

We are happy to be at your disposal to discuss this in detail.



PROTECTING YOU IS A SERIOUS BUSINESS !

	 THE HEALTH OF OUR STAFF

We are making our staff aware of the individual behaviours  
that will best protect themselves, their colleagues and you. 

How are you this morning ? Our Restaurant Managers ask their staff every 
morning about their health, so as to cut off any risk of contamination.

	 HAND HYGIENE

Our staff have never washed their hands so often. 

Hydroalcoholic solution has become our best friend  
and we cover our little hands in it at least once every 30 minutes.   

	 MASKS

We would really love to keep showing you our smiles.

But, for your safety, our staff will hide them behind masks when they serve you. 

	 SOCIAL DISTANCE 

We are keeping our distance, but it does not mean that we love you any less.

It is one of the basic rules, which we must all follow.

	 CLEANING AND DISINFECTION

The pschitt pschitt sound of spraying is heard a lot just now.

Our staff are disinfecting all surfaces at least once a day,  
or even much more often where there is a higher risk.

	 AND THERE IS A LOT THAT YOU DO NOT SEE...

Joking aside, we are putting a radical protection plan into practice  
on a daily basis to make you as safe as possible.

And we would be happy to talk to you about it whenever you wish.

de.eldora.ch

Please show us your COVID  
certificate and an official  

identification at the  
entrance of 

Restaurant Giardino
Restaurant Fontana

Thank you For your understandning

CoviD CertificateCoviD Certificate
mandatorymandatory

        Giardino and

   Restaurant Fontana (inside)

- Examples of posters, displays and digital columns in the Eldora restaurant



Bilder Signaletik
DE / EN

•	 Beispiele von Checklisten 

	 und der Signaletik in den Betrieben


