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By prioritizing social, environmental, and cultural values, and in compliance with local and international laws and standards, we commit to implementing pioneering practices in the tourism sector. We provide the necessary resources to establish and maintain a corporate culture based on quality, food and water safety, occupational health and safety, information security, infectious disease management, and sustainable tourism, through the implementation of our documented Integrated Management System.

LEGAL COMPLIANCE: We commit to complying with all applicable legal regulations, national and international standards, and all other compliance obligations related to our activities.

CONTINUAL IMPROVEMENT & ANALYSIS: We aim for continuous improvement by evaluating internal and external factors, the needs and expectations of relevant stakeholders, and proactively analyzing potential risks and opportunities while prioritizing stakeholder satisfaction.

STAKEHOLDER FOCUS: By identifying goals, risks, opportunities, and threats, we provide opportunities for employees, guests, the local community, and all stakeholders to express their needs, expectations, suggestions, and complaints, and we monitor and measure system performance and effectiveness with a stakeholder-focused approach.

EMPLOYEE PARTICIPATION: We prioritize hiring from the local community and enhance employee awareness and competencies through training, motivation, incentives, and effective communication, ensuring their active participation in all our processes.

OCCUPATIONAL HEALTH AND SAFETY: We provide a safe and healthy working and living environment for our employees, guests, and all stakeholders by planning and establishing an organization capable of effectively responding to emergencies to prevent accidents and occupational diseases.

FOOD AND WATER SAFETY: We ensure food and water safety and prevent illness from infections through proactive planning and the implementation of a responsive organization for emergencies.

INFORMATION SECURITY: We protect the confidentiality, integrity, and accessibility of information, ensuring the security of personal data of employees, guests, and stakeholders.

PROTECTION OF CHILDREN’S AND WOMEN’S RIGHTS: We provide opportunities where children can express themselves freely, feel safe and comfortable under parental supervision, and we oppose all actions that may negatively impact or limit the rights of children, women, and persons with limited mobility. We share this awareness with all our employees and stakeholders and are committed to combating such actions within the framework of the law.

ACCESSIBLE LIFE: We make necessary arrangements to ensure that employees and guests with limited mobility can safely and fully access all facilities and services.

FAIR WORKING CONDITIONS & GENDER EQUALITY: We promote female participation in the workforce without gender discrimination, ensuring equal rights, preventing restrictions, and supporting a work-life balance.

ENVIRONMENTAL AND NATURE CONSERVATION: We plan our investments and activities by considering the impact on protected areas, cultural heritage, and ecological integrity. We ensure efficient and sustainable use of natural resources and prioritize local, eco-friendly plants and materials in landscaping.

ENERGY AND RESOURCE EFFICIENCY: Embracing the philosophy of producing as much energy as we consume, we reduce our carbon footprint by using energy-efficient devices and methods, and we plan investments to reduce energy and natural resource usage by measuring and analyzing consumption.

PROTECTION OF ENDANGERED SPECIES: We do not use or harbor endangered or prohibited plant and animal species in our operations or facilities. Any detection will be reported directly to the legal authorities.

CULTURAL HERITAGE AND COMMUNITY VALUES: We contribute to the preservation, promotion, and development of local and regional historical, archaeological, cultural, and traditional assets, including local cuisines.

PROCUREMENT: We evaluate the quality and suitability of all procured products with end users, analyze their environmental impact, and prioritize suppliers that cause minimal harm to the environment, use less packaging, and offer lower carbon footprints. We give preference to local producers and fair-trade suppliers whenever legally possible.

ZERO WASTE: In line with the “Zero Waste” project, we ensure proper waste separation and awareness, encourage the use of recyclable materials, ensure efficient waste segregation, and arrange for the disposal of non-recyclable waste by authorized institutions. We aim to minimize the use of single-use materials to reduce overall waste generation.

We hereby commit to all the above principles.
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