CheckSafetyFirst

FOOD
SAFETY

This is to recognise that
Aquis Vasia
Beach & Spa

Has successfully implemented HACCP Management Principles.

This system is being managed on a daily basis and is providing significantly reduced
risk from food related illness.

Signed and dated Sepr. /2011

Steve Tate
Chairman

FOOD
SAFETY

This establishment is committed to providing guests with a safe environment.

Further it is our belief that only by managing risk in a structured way can we be sure
of maintaining and increasing our standards over the long term. Our Environmental risk
management programmes are designed to benefit our guests and provide them with
a safe, enjoyable experience.
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This certificate remains the property of Check Safety First Ltd at all times and may be removed by Check Safety First Ltd at any time.




