
Staff Report
Amendments to the Health and Sanitation Chapter related to Hotel 
Premises Regulations
City Council Meeting Date: 5-7-19 Document Being Considered: Ordinance 

RECOMMENDATION
Consider an amendment to the Health and Sanitation Chapter with the addition of Article XIV 
for the purpose of regulating hotel premises sanitation conditions.

PRIOR BOARD OR COUNCIL ACTION
On June 12, 2018, the Convention Visitor’s Bureau (CVB) presented the findings of their 
study on existing hotel inventory within the Entertainment District Overlay (EDO) at the 
City Council afternoon session. Council directed staff to take this item to the Municipal 
Policy Committee (MPC) to re-evaluate existing Hotel Design Standards of the Unified 
Development Code (UDC).  The MPC issued its recommendation on February 19, 2019.     
On March 19, 2019, staff presented the MPC recommendations to Council during work 
session. Council directed staff to proceed with the UDC hotel design amendments and to 
develop an ordinance for new Hotel Premises Regulations to include a sanitation inspection.

On April 25, 2019, hoteliers were invited to the Convention and Visitors’ Bureau General 
Manager’s Roundtable to discuss the proposed health and sanitation regulations with staff. 

ANALYSIS
The intent of this ordinance is to promote public health in the community for visitors and 
citizens.  Ensuring that industry standards of sanitation are met will support the health and 
safety operation of hotels throughout the city.

Currently, routine health inspections are performed for hotel food and beverage service 
areas only.  A hotel sanitation inspection program provides a well-rounded assessment of 
the establishment’s safe operating conditions as well as cleaning and sanitation practices.  
The proposed ordinance would include all chain scale and independent hotels.  

Significant provisions of the proposed ordinance include the following:
Section 14.02, Premises conditions
 Subsection B: Prohibits occupancy of a guest room that fails to meet 

sanitation requirements.

 Subsections C-G: Establishes cleanliness and maintenance standards for 
bathrooms, floors, walls and other surfaces.

 Subsections M-O:  Establishes minimum safety standards pertaining to room 
security, premises lighting and pools.

Section 14.03, Health, sanitation, and control of vermin
 Subsections A-B: Establishes cleanliness and sanitation standards for mattresses 

and linens.

 Subsection C-D:  Requires pest control and quarterly extermination.

 Subsection G:  Requires the hotel to have a written Biohazard Event Control 
Plan.  The Plan should cover procedures for control of potential 
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communicable disease, containment and remediation of 
sanitary sewer discharge, and reporting.

 Subsection I:  Requires policies and procedures for employees servicing guest 
rooms, dealing with biohazards, and employee hygiene and 
infection control. 

Section 14.05, Inspections required
 Subsection A: Requires an annual inspection.  A pattern of non-compliance 

will result in more frequent inspections.

 Subsection B:  The annual inspection can transition to a records audit only if 
the hotel has written sanitation procedures in place and records 
or internal reports demonstrate compliance. 

Section 14.06, Inspection fees
 An inspection fee will be charged with the objective to attain program cost recovery.

Section 14.07, Violations and enforcement
 Subsection A:  Declares it unlawful to convert the hotel to a nontransient, 

extended stay facility.

Hotels will continue to receive an annual fire inspection. Extended stay facilities will 
continue to receive comprehensive inspections, much like a multi family housing inspection, 
by Code Compliance.  

The ordinance is proposed to be effective on October 1, 2019.  Hotels that already hold a 
permit with the city to provide food and beverage service will receive their sanitation 
inspection within the same timeframe as they would regularly expect to receive their current 
food and beverage inspections.  Hotels that do not currently provide food or beverage 
service should expect to receive their first sanitation inspection by the end of the calendar 
year.  

As a part of the implementation plan, an inspection checklist will be developed and staff will 
schedule a meeting with the stakeholders to discuss the checklist prior to October 1, 2019.

FINANCIAL IMPACT
A fee will be charged to cover the cost of inspection service. The Fee Resolution authorizing 
the adjustment is scheduled to be on the City Council agenda for May 21, 2019.

ADDITIONALINFORMATION
Attached: Draft Ordinance

Under separate cover: None
Available in the City Secretary’s office: None
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