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Protecting Your Safety & Well-Being
Skamania Lodge Meetings & Events
Following are the key items meeting planners, attendees and social catering guests should expect
during their visit to Skamania Lodge. This is an overview of guidelines and safety protocols that
follow CDC standards and regulations. Your Skamania event planner will consult on a case-by-case
basis to help you better understand each group’s user needs and preferences, as well as how to best
follow the state and CDC guidelines.

MEETING ROOM SET CONFIGURATIONS
•
•
•
•
•

Theater Set/Ceremonies: Enhanced spacing between chairs to 3 feet or more
Classroom Set: 1 per 5-foot table
72-inch Rounds: Maximum of 8 per table for meals only
Public Spaces: We have reduced available seats in public areas for optimal spacing.
Seating capacities and floor plans will be reviewed on an event-by-event basis to ensure
appropriate physical distancing that follows state/county/city guidelines.

ENHANCED SANITIZATION STANDARDS
For group events and gatherings in meeting and event spaces:
• Masks are mandatory.
• Shared equipment and meeting amenities will be sanitized before and after each use or
ensure single use if they are not able to be sanitized.
• All linen will be replaced after each use. Linen-less tables will be used whenever possible.
• Hand sanitizer stations will be placed in multiple locations to encourage CDCrecommended hand hygiene. Disposable masks will also be available at these stations.
• Sanitation stations can be added inside a meeting room upon request.
• High touch surfaces and common touch-point areas will be consistently sanitized with
EPA-approved chemicals rated for emerging viral pathogens.
• All hard surfaces in meeting spaces will be sanitized, arms of chairs will be disinfected and
other detailed surfaces will be cleaned nightly.
• Podiums and all IT equipment in meeting rooms will be cleaned between classes and after
facilitator use.
• Classrooms will be cleaned during lunch and refreshment breaks by wiping all tables and
hard surfaces with sanitizer solutions.
• Signage will be posted outside of meetings and events reminding guests of appropriate
physical distancing guidelines.
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Food Service & Mealtimes

FOOD, BEVERAGE SERVICE & BUFFETS

• One bar set up is required per every 30-40 guests.
• Touchless refillable water stations will be available in place of water carafes on meeting
tables. Bottled water can be requested as an alternative.
• Coffee stations and break items will be set up with minimal touch-points and include
sanitation supplies.
• All buffet and reception-style events with hors d’oeuvres will be detailed on a case-bycase basis with your Conference Planner. Our meal options in our catering menu are still
available; however, the setup and presentation may change to accommodate safety and
health guidelines for the protection of your guests and our staff.
• All plated and family-style meals will be available and served safely tableside.
• All food and beverage prepared for buffet offerings will be procured, prepared, held and
distributed using the highest of food safety standards.
• Food prepared for a buffet will be produced by trained food handlers who are screened
each day prior to their working shifts.
• Traditional buffet and food setups may be replaced with multiple single-sided stations.
Buffets may be segregated into stations or pods to enhance guest distancing.
• Buffet and food stations will have sanitation supplies for guests to utilize before and after
use. Buffets attendants can be requested by the meeting planner to serve guests.
• Guests are encouraged not to reuse plates, utensils or cups. Flatware will be provided in
a rollup.
• To-go options are available in addition to meal service through our restaurant. Speak to
your Conference Planner for details.

WE RECOMMEND:
• Event attendees allow for physical distancing and for controlled mingling during
mealtimes.
• Staggering entry and exit timing for events (i.e., enter and exit by batches of participants)
and increasing the number of entry and exit points into the event venue when possible.
• Guests be excused in intervals during breaks and/or meals to limit crowding in public
space, with 10 guests at a time recommended.
• Having breaks set up inside your meeting space or your breakout rooms.
• Considering contactless check-in using badge scanners.
• That pads and pens be discouraged and will only be available upon request.
• That any items a group brings in are individually wrapped and sealed.
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