
 

Registration of Accommodation Facilities and Stand-alone Restaurants | Minimum Requirements 

 
 

MINIMUM REQUIREMENTS ACCOMODATION FACILITY AND STAND ALONE RESTAURANT REGISTRATION 

TOWN HOTELS VACATION HOTELS LODGES AND TENTED 
CAMPS 

VILLAS, COTTAGES 
AND SERVICED APARTMENTS 

MOTELS RESTAURANTS 

1. Occupational Permit 
2. Trading License  
3. Proper Drainage in and around 

the premises  
4. Room Designation (Room 

numbers) 
5. Safe Deposit box  
6. Hand Wash  Basin at entrance 

of the kitchen for staff to wash 
hands 

7. Wash Rooms (Gender 
segregated) 

8. Waste/Refuse Disposal (lined 
and covered bins, separation of 
gradable and de-gradable 
waste) 

9. Sewage Disposal and Treatment 
(Septic or National sewer) 

10. Vermin Proofing 
11. Water Supply from an 

approved source 
12. Communication  Systems 
13. Security Systems 
14. Fire Safety – Equipments, 

signage and training 
15. Electrical Safety certificate 
16. First Aid box and trained staff  
17. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -CVs 

18. Medical certificate of staff 
handling food  

19. Hotel Insurance 

1. Occupational Permit 
2. Trading License  
3. Proper Drainage in and around 

the premises  
4. Room Designation(Room 

numbers) 
5. Safe Deposit box 
6. Hand Wash  Basin at entrance of 

the kitchen for staff to wash 
hands 

7. Wash Rooms (Gender 
segregated) 

8. Waste/Refuse Disposal (lined 
and covered bins, separation of 
gradable and de-gradable 
waste) 

9. Sewage Disposal and Treatment 
(Septic or National sewer) 

10. Vermin Proofing 
11. Water Supply from an approved 

source 
12. Communication  Systems 
13. Security Systems 
14. Fire Safety – Equipments, 

signage and training 
15. Electrical Safety certificate 
16. First Aid box and trained staff  
17. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -CVs 

18. Medical certificate of staff 
handling food  

19. Hotel Insurance 

1. Occupational Permit 
2. Valid EIA Report/Audits 
3. Trading License  
4. Proper Drainage in and 

around the premises  
5. Room Designation (Room 

numbers) 
6. Safe Deposit box 
7. Hand Wash  Basin at entrance of 

the kitchen for staff to wash 
hands 

8. Wash Rooms (Gender 
segregated) 

9. Waste/Refuse Disposal 
10. Sewage Disposal and 

Treatment 
11. Vermin Proofing 
12. Water Supply 
13. Communication  Systems 
14. Fire Safety – Equipments, 

signage and training 
15. Electrical Safety certificate 
16. First Aid box and trained staff  
17. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -CVs 

18. Medical certificate of 
staff handling food  

19. Emergency evacuation 
20. Lodge/Camp Insurance 
21. Drivers’ Accommodation 
22. Staff Accommodation 
23. Lodge/Camp  Insurance 

1. Occupational Permit 
2. Trading License  
3. Proper Drainage in and 

around the premises  
4. Room Designation (Room 

numbers) 
5. Safe Deposit box  
6. Hand Wash  Basin at entrance of 

the kitchen for staff to wash 
hands 

7. Wash Rooms (Gender 
segregated) 

8. Waste/Refuse Disposal (lined 
and covered bins, separation 
of gradable and de-gradable 
waste) 

9. Sewage Disposal and 

Treatment (Septic or 

National sewer) 
10. Vermin Proofing 
11. Water Supply from an 

approved source 
12. Communication  Systems 
13. Security Systems 
14. Fire Safety – Equipments, 

signage and training 
15. Electrical Safety certificate 
16. First Aid box and trained staff  
17. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -CVs 

18. Medical certificate of 
staff handling food  

19. Property  Insurance 

1. Occupational Permit 
2. Trading License  
3. Proper Drainage in and 

around the premises  
4. Room Designation (Room 

numbers) 
5. Safe Deposit box  
6. Hand Wash  Basin at entrance of 

the kitchen for staff to wash 
hands 

7. Wash Rooms (Gender 
segregated) 

8. Waste/Refuse Disposal (lined 
and covered bins, separation 
of gradable and de-gradable 
waste) 

9. Sewage Disposal and 

Treatment (Septic or 

National sewer) 
10. Vermin Proofing 
11. Water Supply from an 

approved source 
12. Communication  Systems 
13. Security Systems 
14. Fire Safety – Equipments, 

signage and training 
15. Electrical Safety certificate 
16. First Aid box and trained staff  
17. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -CVs 

18. Medical certificate of 
staff handling food  

19. Motel Insurance 

1. Occupational Permit 
2. Trading License  
3. Menu 
4. Hand Wash  Basin at entrance 

of the kitchen for staff to wash 
hands 

5. Wash Rooms (Gender 
segregated) 

6. Proper Drainage in and 
around the premises  

7. Waste/Refuse Disposal (lined 
and covered bins, separation 
of gradable and de-gradable 
waste) 

8. Sewage Disposal and 

Treatment (Septic or 

National sewer) 

9. Vermin Proofing 
10. Water Supply from an 

approved source 
11. Communication  Systems 
12. Fire Safety – Equipments, 

signage and training 
13. Electrical Safety certificate 
14. First Aid box and trained staff  
15. Qualification Managers and 

Junior of staff (Staff file with 
qualification/experience  -
CVs 

16. Medical certificate 
of staff handling 
food  

17. Restaurant Insurance 

 
  


