As always, the wellbeing of our team and community is our top priority. We will continue
to offer our “HoDo to Go” service. Pick up some HoDo comfort food without
compromising your safety. Call 478-6969 to place your order for curbside pickup. View
the menu.

Our hotel is still open, and we’re following the most up to date cleaning + disinfecting
guidelines and recommendations. If you feel you need to cancel your upcoming
reservation, there will be no cancellation fee.
Questions? We want to help! Please don’t hesitate to call us - (701) 478-1000.
Additionally, here is some information for you, and the steps we’re taking to keep our
community healthy and safe:
Our Commitment to Health & Safety:
We’ve got high standards! (We promise.) And although the COVID-19
recommendations are changing rapidly, we are keeping ourselves in the loop on the
latest guidance when it comes to cleaning + disinfecting, and maintaining our high
standards:

● Hand-washing: Proper and frequent handwashing is incredibly
important now and always! Our hotel and restaurant team are all
aware of how important this is and take proper handwashing to heart
to ensure our guests stay safe & healthy.
● Education: We’re educating our hotel and housekeeping team in
accordance with the latest cleaning and distancing protocols. In the
restaurant, our staff is being trained to do the same! Keeping all of
our staff educated, and each space squeaky clean is a top priority.
● Staying in the loop: We are monitoring the CDC and local public
health recommendations throughout each day to ensure we’re staying
up to date and doing our part to keep our community safe & healthy.

Keeping it Clean: We always use top-notch cleaning products and protocols to
keep our hotel, eating areas, and food prep areas in tip-top shape:
● Guest Rooms: Rigorous cleaning + disinfecting checklists are in
place to clean rooms after guests depart and before our next guest
arrives, with special attention given to high-touch areas.
● Traffic Spaces: We’re increasing the frequency of cleaning +
disinfecting our “traffic” spaces; i.e. elevator & buttons, entrance/exit
door handles, and our communal spaces in the hotel.
● Back of House: The spaces where our HoDo team is working
“behind the scenes” and preparing to-go orders are being held to the
same standards as above. It’s utterly important to keep all spaces
and staff clean + disinfected.
For the most up-to-date info, Centers for Disease Control and Prevention (CDC) or your
local health authority.

