


THE NEW NORMAL

#SafeIsTheNewLuxury



01 #GetOutInTheOpen Arising from the situations, we 

want to target the audience to give their love back to hills 

and travel again to breathe clean. 02 #HillsAndYou

Focusing on an elevated journey, this is about 

experiences, wellness, journeys and a personal 

attachment to nature and beyond. 03 #RomanceTheHills

Positioned for the wedding season, once everything 

slowly falls into place we want to connect with our 

audience to live their affairs once again in the hills and get 

married amidst the Himalayas. 

AGENDA 

Petite Weddings

#HillsareSafe

Idea:

• Today’s bent of mind is the same for all – small is 

big, exclusive is indulgence and SAFETY IS THE 

NEW LUXURY provided by JW Marriott 

Mussoorie – The Safest Haven for your dream 

wedding. 

• Romancing the hills for an exclusive and 

personal destination wedding amidst the majestic 

Himalayas will be the next wedding trend. For 

hotels to now start working on the complete 

program setup of weddings that will have limited 

guests which will allow us to personalize each 

and every experience and touch point for all them 

at each juncture starting from pre arrival, arrival, 

during their event and post event as well.

Reminiscent Hills
#HillsareSafe

#SafeistheNewLuxury

Idea:

Our idea is to reach our target audience in key source 
markets (local and direct flight connectivity). We want to 

capture the essence of how the hills were missed and 
missed all our guests.

 Target Audience – Dehradun and all cities with direct 

connectivity like Delhi, Mumbai, Kolkata, Bangalore, 

Hyderabad.

 Campaign Duration – Exactly 6 days prior to the day 

of the re launch

 Boost Amount – INR 5000 (approved)

 Promotional Channel – FB and Instagram  (Video)

YOUR SAFETY IS OUR PRIORITY

#TheHillsAreSafe

The safety and security of our guests and associates is 

of prime importance and therefore we have undertaken 

wholesome additional steps to ensure maximum safety 

for our guests and hotel associates. 

“We Care” is an all-encompassing program to ensure 

that we align our protocols, hotel procedures, processes 

and hotel operations to instill a heightened sense of 

safety, security, comfort and confidence in our guests in 

alignment with professionals from our Hygiene Partner. 

At the JW Marriott Mussoorie, we ensure complete 

safety and hygiene compliance as per the directives of 

Marriott International and the local government 

authorities. Hotel associates undergo extensive training 

under the “My Doctor” personal hygiene program aimed 

at personal and work hygiene implementation in all 

aspects. 
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Petite Weddings

#HillsareSafe

Idea:

• Today’s bent of mind is the same for all – small is 

big, exclusive is indulgence and SAFETY IS THE 

NEW LUXURY provided by JW Marriott 

Mussoorie – The Safest Haven for your dream 

wedding. 

• Romancing the hills for an exclusive and 

personal destination wedding amidst the majestic 

Himalayas will be the next wedding trend. For 

hotels to now start working on the complete 

program setup of weddings that will have limited 

guests which will allow us to personalize each 

and every experience and touch point for all them 

at each juncture starting from pre arrival, arrival, 

during their event and post event as well.

Reminiscent Hills
#HillsareSafe

#SafeistheNewLuxury

THE NEW NORMAL

#ReliableLuxury



THE NEW NORMAL

AT THE

QUEEN OF HILLS

We are offering Corona protection kit 

in the cars (includes- gloves, mask, 

wet tissues, sanitizer and WE CARE 

awareness safety module)

We are using Disinfectants as 

approved by Marriott’s hygiene 

partners and experts during routine 

cleaning of all areas

Regular disinfection of exposed 

surfaces such as door handles, card 

terminals and elevator buttons with 

anti-bacterial liquids

All the guest rooms are being 

sanitized before arrival with 3 tier 

hygiene audit and after departure of 

the guest

All guests in house or potential event 

guests will be provided a complete 

kitchen tour for showcasing all 

hygiene standards

Body temperature check at the main 

porch for all guests is mandatory

Immediate Doctor assistance 

available in case of any request

All hotel associates have been issued 

a My Doctor kit having 7 in house hand 

woven masks, gloves, hand sanitizer 

and a We Care module



HEALTH 
AND 

HYGIENE 

Dedicated cleanliness champion along 

with hygiene supervisors across all 

departments in all shifts to monitor 

clinical level of cleanliness and hygiene 

for all touch points.

A branded hotel program 

encompassing all 245 touch points of 

a guest’s journey in the hotel.

Highest level of sanitation and care 

focusing on heart of the house and 

associate journey.



Ms. Roopa Singh, Dir. Of Rooms has undergone 

extensive training on learning and implementation 

of all hygiene standards as recommended by 

WHO, Marriott International and the local 

authorities spearheading the We Care program in 

JW Marriott Mussoorie. 

Mr. Simran Singh Thapar, Executive Chef has 

been anointed as the co-hygiene flagbearer having 

undergone rigorous trainings from the experts with 

the emphasis on Food Safety and Food Handling 

in JW Marriott Mussoorie as part of the We Care 

program.  

WE CARE

HYGIENE LEADERS
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HOTEL 

ASSOCIATES  We have set-up a doctor’s questionnaire and basic checks that have been put in 

place every month to ensure the containment measures are adequately taken to 

avoid infection

 Associate’s temperature test at the time office while entering the resort 

 Social distancing protocol to be followed in associate dining room, lockers and 

recreation area

 Sanitizers, hand napkins & mask available to all associates 

 Display of near by quarantine hospital details in back of the house 

 Healthy and food options with high nutrition value will be served in associate 

dining room

 Associate accommodation/dining room/lockers/transportation sanitization and pest 

control will be done every 15 days
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ENTRY & EXIT

 Checking of My Doctor Kit at the entrance for all hotel associates 

 Arogya Setu app and Body temperature check mandatory 

 Introduced wash, rinse and sanitize areas in 4 sections

 Alcohol based sanitizers placed in critical touch points

 Associate to wash hands every 20 minutes

 Gatherings in groups is discouraged

 Wearing face mask at all times mandatory

 Exit – Body Temperature check mandatory
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PRE ARRIVAL 

EXPEREINCE 

 We shall solicit as much information in the pre-arrival email communication to
expedite arrival process

 Guests will be recommended to use mobile check-in and check-out to minimize
contact

 Mobile key to be encouraged to all guests

 Chauffeur shall wear protective gear such as mask and gloves at all times as 
per brand and specification as recommended by the Hygiene Partner

 The car will be disinfected after every trip, from all surfaces 

 Amenity kit per passenger will be placed in the car comprising masks, gloves
and sanitizers

 Note will be placed in the car for the guests informing on all the hygiene and
sanitization efforts at the hotel, options to include operating facilities.

 Guest will be mandated to only sit in the back seat of the hotel car

 No guest will be allowed in the front passenger seat



POST LAUNCH COUNTDOWN
6 DAYS POST THE RELAUNCH

• Day 4 (D+4)
Gatherings with social distancing - Safety Is The New 

Luxury wherein we will utilize a new event setup image 

that the events team is working on

• Day 5 (D+5)
Connect with mindful moments, back in the Open -

#ANewYou with #ExclusiveIndulgence. We have a 

perfect image of a new Kachdi based on social 

distancing. 

• Day 6 (D+6)
Petite Weddings - A separate campaign on this with 

multiple posts talking about the safe haven + exclusive 

indulgence and mindful events.

ARRIVAL EXPEREINCE 
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LUGGAGE 

HANDLING 

PROCESS

 As soon as the guest approaches the main porch, our concierge associates 
will proactively off-load the luggage and stage the same at luggage space

Hotel team will sanitize and tag all the luggage while the guest is completing 
check-in formalities

 Post the identification, luggage will be sent to the room floors in baggies. All 
luggage at the main porch will be scanned

 After scanning, the luggage will be re-sanitized

 Luggage will be delivered to the respective rooms within a 30 minute 
timeframe post check-in
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ARRIVAL 

EXPEREINCE 

 “Namaste”- standardized greeting for all Guests at every touchpoint to maintain

social distancing will be followed

 Hotel associates will wear masks and gloves at all times. Brand with specification of

mask and gloves as recommended by the Hygiene Partner

 Sanitizer will be offered to all the guests in different areas starting from the main porch

 Body temperature will be checked at the main porch

 No traditional welcome to maintain social distancing

 Guest luggage will be disinfected by the Loss Prevention team before placing it in the

scanner

 We will promote enrollment via the Marriott Bonvoy link and use of mobile key as a

contactless safety measure

 All keys and guest stationary like pens used at front desk will be sanitized after single use

 All front-of-the house areas will be sanitized as per guidelines provided by the Hygiene

Partner

 One set of Laundry for the guests will be on the house
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ARRIVAL 

EXPEREINCE 
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GUEST ROOMS  Deep cleaning and sanitization of guest rooms

 All cleaning and sanitization schedules will have proper logs maintained

 Chemicals used to disinfect and sanitize as per Hygiene Partner’s 
recommendations 

 All guest rooms will be held for 24 hrs post check out before releasing it to another
guest

 Allocation of rooms with adjacent rooms vacant will be done only if occupancy
permits

 Recommend to remove minibar and provide on request

 Minimalistic printed materials in the rooms and QR code led facilities 

 Disinfecting wipes or sanitizers will be placed in guest rooms

 Limited amenities in the room and all amenities will be available on request

 Recommend to have dry amenities like dental kit, comb, shaving kit etc. on
request items only 

 “Hygiene-in-charge” on every shift to ensure proper sanitization and
documentation of all touch points
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IN HOUSE 

EXPEREINCE 

 Sanitization of all public areas and washrooms will be done every 20 minutes

 Social distancing protocol will be strictly followed

 Special welcome amenities planned 

 Menus rich in Vitamin C will be showcased during breakfast

 Setup of the restaurants established encouraging Social Distancing.

 No Kachri service. Tea/coffee will be offered to all guests once during the day

 Half an hour wellness talk for the guests by Chef or Live demonstration for 

healthy cooking with the nutritional talks will be part of the activity sheet

 Different books  and board games available on request

 Any guest with minor cold or cough will be presented a mask during the turn 

down service and personalized card 



POST LAUNCH COUNTDOWN
6 DAYS POST THE RELAUNCH

• Day 4 (D+4)
Gatherings with social distancing - Safety Is The New 

Luxury wherein we will utilize a new event setup image 

that the events team is working on

• Day 5 (D+5)
Connect with mindful moments, back in the Open -

#ANewYou with #ExclusiveIndulgence. We have a 

perfect image of a new Kachdi based on social 

distancing. 

• Day 6 (D+6)
Petite Weddings - A separate campaign on this with 

multiple posts talking about the safe haven + exclusive 

indulgence and mindful events.

RENEWED DINING SOJOURN
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OVERVIEW –

DINING SOJOURN 

 Reduced seating capacity – 50% of original capacity while maintaining a recommended 

1.5 m space between tables with increased meal operating hours to accommodate 

guests 

 Maximum contactless service– QR code for menus in In Room Dining and also All Day 

Dining for guests 

 Table set up to include sanitizer wipes and disposable single use table mats 

 All hotel associates will be in PPE and ensure proper replacement of masks and gloves 

at regular stipulated intervals. Masks are mandatory – if guests are not wearing then will 

be offered one 

 Incase of buffet, no common service spoon, single portions, dishes served by 

associates and live stations layout 

 In Room Dining menu to have more meals in a bowl and bento box options with 

recommend sustainable and disposable packaging 

 Banquet Operations to limit the number of people with no buffet set ups. Bento box and 

packed meal options will be  recommended 

 “Hygiene-in-charge” on every shift to ensure proper sanitization and documentation of 

all touch points. Hand sanitizers to be placed at vantage visible points in the outlets
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BESPOKE 

INDULGENCE

 TEMPERATURE SCREENING:

To ensure whether the hotel associate can work , we carry out a temperature screening at 

hotel entry point for all associates. The same is also done for all vendors as well as visitors 

with a purpose who are allowed to enter only after they go through this check.

 INTENSE HYGIENE MEASURES:

Thorough cleaning and disinfection are required prior to any usage of cooking utensils. 

Hotel associates involved in food preparation follow:

a) Wearing mask

b) Proper hand wash every 20 minutes

c) Wearing gloves

d) Social distancing by working on stations physically away from each other

 COOKING TEMPERATURE:

Minimum internal temperature for cooking raw food observed as per Marriott International 

guidelines and also records for temperature of cooking / chilling and storage maintained in 

proper log books.

 INCREASED FREQUENCY OF CLEANING:

All workstations are being cleaned by stopping all work every hour. We are using approved 

cleaning agents that have been identified for hygienic wash by our Hygiene Partners. 
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CULINARY 

CRUSADE 

 No cold and raw food till the situation is normal and approved by the 

Hygiene Partners 

 Deep cleaning and sanitization of all areas of the kitchen adhering to 

fumigation and sanitization schedules 

 All associates will be in PPE and ensure proper replacement of masks and 

gloves at regular stipulated intervals 

 Receiving and storage of produce and ingredients will be intensified with 

proper sanitization 

 All vendor vehicles before parking at the receiving area has to be sanitized 

with stations to mandate sanitizers, surface and hand wipes, gloves and 

masks 

 Sneeze Guard equipped buffet equipment and stations are highly 

recommended and will be implemented



POST LAUNCH COUNTDOWN
6 DAYS POST THE RELAUNCH

• Day 4 (D+4)
Gatherings with social distancing - Safety Is The New 

Luxury wherein we will utilize a new event setup image 

that the events team is working on

• Day 5 (D+5)
Connect with mindful moments, back in the Open -

#ANewYou with #ExclusiveIndulgence. We have a 

perfect image of a new Kachdi based on social 

distancing. 

• Day 6 (D+6)
Petite Weddings - A separate campaign on this with 

multiple posts talking about the safe haven + exclusive 

indulgence and mindful events.

REVITALIZED EVENT EXPEREINCE 
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Venue Dimensions
Total Area

(Sq Ft)
Theatre Class Room

Cluster/ 

Conference
U Shape Reception

Grand Orchard Ballroom 75*44*14 3,300 80 50 52 30 52

Orchard 1 38*44*14 1,650 40 25 24 15 24

Orchard 2 38*44*14 1,650 40 25 24 15 24

Maple 28*15*11 420 15 10 8 6 -

Juniper 20*12*11 420 - - 6 - -

Oak 20*12*11 240 - - 6 - -

Magnolia Court 80*53 4,250 24 20

Azalia Court 85*30 2,550 20 - - - 16

Amphitheatre 80*35 2,890 40 - - - 24

JW Lawns 7,760 - - - - 64

JW Farms 3,000 - - - - 20



• Today’s bent of mind is the same for all –

small is big, exclusive is indulgence and 

SAFE IS THE NEW LUXURY provided by JW 

Marriott Mussoorie – The Safest Haven for 

your dream wedding. 

• Romancing the hills for an exclusive and 

personal destination wedding amidst the 

majestic Himalayas will be the next wedding 

trend. For hotels to now start working on the 

complete program setup of weddings that will 

have limited guests which will allow us to 

personalize each and every experience and 

touch point for all them at each juncture 

starting from pre arrival, arrival, during their 

event and post event as well.

Petite Weddings

#TheHillsAreSafe



Do not distribute. For internal use only. Footer Content

RELIABLE 

LUXURY 

 We will limit the number of guests to 50% of the current capacity per 

event space

 Usage of approved chemicals from our Hygiene Partners for cleaning and 

disinfecting function areas such as entrance, sitting area, back area floor, 

control panel, etc.

 All banquet event seating options to strictly follow social distancing norms

 Recommended seating guideline:

Round tables

 6 ft table – 4 pax

 5 ft table – 3 pax

 4 ft table – 2 pax

Rectangular table for U shape, Classroom, and Boardroom

 6 ft table – 2 pax

 Theater-style

The distance between chairs to be minimum 3 ft (sideways and front ways)
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RELIABLE 

LUXURY 

 Linen free tables and chairs will be highly recommended

 In case of usage of linen, all chair covers and table linens will be washed 

after every event

 Meeting room stationery like pens, pencils, notepads etc. will be placed on a 

side table and distributed as per request

 Small hand sanitizer bottle / sanitizer wipes will be kept on each table as an 

amenity

 Recommend not to use any outsourced/contract manpower for any of the 

banquet events

 All vendor staff (wedding decorator, event company etc.) will undergo the 

same temperature check as the hotel associates along with the other Loss 

Prevention processes for admission

 Fresh air systems will be turned on 30 minutes in advance to ensure good 

ventilation
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THE NEW 

NORMAL –

THEATRE SETUP
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THE NEW 

NORMAL –

CLUSTER SETUP 
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THE NEW 

NORMAL –

MAPLE



Garhwali (thali) - Traditional Garhwali (#GoLocal) Modern Indian (plated) - Traditional Indian with a twist

Curated Menus



Western (plated) - with incorporation of Local

Himalayan Produce

Notes:

• Each menu begins with welcome drinks in line with warm 

beverage being suggested as a defense against CoViD19, 

and we make these with immunity boosting ingredients.

• Each menu also has pass around snacks while guests relax 

with their drinks.

• Sit down begins, when all guests are seated and ready for the 

meal. This is also when hosts can plan for announcements 

and visual treats like presentation on a screen for all to enjoy 

while seated and eating their meal.

• We can also offer personalization with a chef announcing 

each dish and explaining while the course is served from the 

stage.

• There is also a "Banquet Live Counter Master List" included 

for large gatherings

Curated Menus
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HYGIENE 

PARTNERS  20 NEUTRAL DISINFECTANT 

CLEANER By Eco Lab 

Chemical composition :-

Didecyl Dimethyl Ammonium 

Chloride, Benzalkonium chloride 

Ethanol

 66 HEAVY DUTY ALKALINE 

BATHROOM CLEANER AND 

DISINFECTANT

Why these chemical ?

• It is one of the recommended 

chemicals by WHO for hotels to 

fight against COVID 19.
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NEARBY 

LANDMARKS

Landour Community 

Hospital

Distance from resort –

Time of travel – 40 mins

COVID equipped -

Max Super Specialty Hospital 

Dehradun 

Distance from resort – 32 kms

Time of travel – 1 hr 45 mins

COVID 19 equipped - YES

Landour Community Hospital

Mussoorie

Distance from resort – 14 kms

Time of travel – 40 mins

COVID 19 equipped - YES



Do not distribute. For internal use only. Footer Content

TRAVEL 

ADVISORY

Landour Community 

Hospital

Distance from resort –

Time of travel – 40 mins

COVID equipped -

Dehradun Railway Station

Dehradun

Distance from resort – 41 kms

Time of travel – 1 hr 35 mins

Operational – YES (as per government 

guidelines) 

Jolly Grant Airport

Dehradun

Distance from resort – 65 kms

Time of travel – 2 hrs 10 mins

Operational – YES (as per government 

guidelines) 

Kindly note that while 

you make your way 

through the scenic 

views of the Himalayas 

to our pristine paradise, 

please be geared for 

multiple check points 

that have been 

installed for safety of its 

citizens by the local 

authorities. Please be 

patient with them for 

our own welfare. 



For further details please feel free to connect the following:

Room Reservations - +91 135 263 5700 or email at jw.dedjw.reservations@marriotthotels.com

Event Requirements – Ms. Chitra Awasthi at +91 7060211038 or email at Chitra.Awasthi@marriotthotels.com

Hygiene Queries – Ms. Roopa Singh at +91 7060211006 or email at Roopa.Singh@marriott.com

#SafeIsTheNewLuxury

#TheHillsAreSafe
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