Chapter 1: HOTEL STAR CLASSIFICATION AND
GUIDELINES (INDIA)

a) Criteria for Star Classification of Hotel (Architectural Facilities, Features
and Services 1-5 Star Deluxe, Heritage and Apartment Hotels)

Hotel classification in India is administered by the Ministry of Tourism (MoT) to ensure
global standards and quality for both domestic and international tourists. The classification is
based on a point system covering architectural, physical facilities, features, and quality of
services.

1-Star Hotels: These are typically budget or economy hotels. The criterion focuses on
cleanliness, essential facilities, and basic comfort. Facilities must include well-maintained,
clean rooms with comfortable bedding, an attached private bathroom with hot and cold
running water, and 24-hour reception. Essential services like daily housekeeping and
adequate security are mandatory.

2-Star Hotels: A step up from 1-star, requiring better overall décor, a higher standard of
maintenance, and professional service. Rooms must be slightly larger and better furnished.
Food and beverage facilities are usually required, such as a multi-cuisine dining room or a
basic restaurant. The staff must be trained and uniformed.

3-Star Hotels: This category marks the transition to mid-range service. The criteria demand
spacious, well-designed public areas, dedicated air conditioning or heating in all guest rooms,
and higher quality furniture and fittings. Services must be comprehensive, including in-room
dining (room service), a multi-cuisine restaurant, and often a small bar or lounge.
Professional management and superior maintenance are key requirements.

4-Star Hotels: These hotels are designed for the discerning traveler, emphasizing high-
quality facilities, comfort, and a wide range of services. Key requirements include a
minimum of two separate food and beverage outlets (e.g., a specialty restaurant and a coffee
shop), a swimming pool, and high-speed internet access. Guest rooms and bathrooms must be
luxurious, and the staff must be highly trained and efficient, often exhibiting specialized
skills.

5-Star Hotels: This category signifies luxury, offering the highest standards of facilities and
personalized service. Architectural design must be outstanding and use high-quality, durable
materials. Requirements include multiple specialty restaurants, a separate coffee shop open
24 hours, comprehensive recreational facilities (health club, spa), and a high ratio of staff to
guests to ensure personalized attention. All rooms must be large and exquisitely furnished,
often with luxury amenities and advanced technology.

5-Star Deluxe Hotels: Reserved for the pinnacle of luxury, exceeding the 5-Star
requirements in almost every aspect, including architectural excellence, location, range of
facilities (e.g., helipad, golf course access), and highly sophisticated, personalized, round-the-
clock services. The design, décor, and maintenance must be of international, world-class
standard.



Heritage Hotels (Basic, Classic, Grand, and Grand Plus): These are properties of
historical significance (50 years or older) that have been restored or renovated. The
classification depends on the age, uniqueness, and architectural style preserved. Criteria focus
on maintaining the original facade and architectural features while integrating modern
amenities discreetly. The service reflects the history and culture of the region.

Apartment Hotels (or Service Apartments): These are classified based on the provision of
residential-style units with hotel services. They must offer fully furnished living spaces,
including a functional kitchenette or full kitchen, laundry facilities, and separate living and
sleeping areas, alongside regular hotel services like housekeeping, reception, and security.

b) Constitution of Hotel Classification Committee: State and Central

The classification process is managed by the Ministry of Tourism (MoT), Government of
India, through a two-tiered system to ensure smooth operation and expertise.

Central Hotel Classification Committee (HRACC): The Hotel & Restaurant Approval and
Classification Committee (HRACC) operates at the central level. This committee is
responsible for classifying hotels of 3-Star and above categories, including 5-Star, 5-Star
Deluxe, and Heritage properties. It typically comprises representatives from the Ministry of
Tourism, the Federation of Hotel & Restaurant Associations of India (FHRAI), the Indian
Institute of Tourism and Travel Management (IITTM), and other relevant industry or
government bodies. The committee conducts physical inspections and reviews application
documents to award classification for a period, usually five years.

State Level Classification Committee (SRACC/Ad-hoc Committees): While the MoT
manages the final approval, State or Regional committees often handle the classification of 1-
Star and 2-Star hotels and can assist the HRACC with local inspections. These committees
usually include representatives from State Tourism Development Corporations, local hotel
associations, and the regional MoT office. Their role is to ensure local compliance and
standards, especially for smaller or regional properties.

¢) Formats Used for Applying / Replying for Classification

The application process is standardized, primarily involving digital submissions through a
dedicated online portal managed by the Ministry of Tourism (MoT).

1. Application Form (Initial & Re-classification): The main format is a
comprehensive application form. This requires detailed information on the hotel's
ownership, location, total number of rooms, and a declaration of compliance with
various statutory requirements (licenses, clearances). The form requires submission of
architectural drawings (plans, elevations, sections) and photographs of the completed
property, key facilities, and rooms.

2. Self-Assessment Checklist: Applicants must submit a detailed self-assessment
checklist. This document is crucial as it lists every criterion (e.g., size of lobby,
minimum room size, number of elevators, types of dining options, staffing ratio) and
requires the hotel management to check off compliance, providing supporting
evidence or comments for each point. This is used by the HRACC to pre-screen
applications.



3. Undertaking/Declaration: A formal letter or document, usually on company

letterhead, must be submitted, undertaking to comply with all relevant laws (labor,
health, safety, fire) and to adhere to the prescribed standards for the applied star
category throughout the classification period.

Response to Queries/Inspection Report: After the physical inspection, if the
HRACC identifies any deficiencies, a formal letter or prescribed format is used to
communicate these non-compliance issues to the applicant. The hotel must then use a
Reply Format to detail the remedial actions taken, often including new evidence,
photographs, or revised checklists, to demonstrate full compliance before the final
certification is granted.

d) Necessary Licenses, Permits and Clearances Required at Different Stages
of Hotel Project Development

A hotel project requires numerous licenses and clearances across three main stages:
Planning/Land Acquisition, Construction, and Operation.

1. Planning and Land Acquisition Stage:

Land Use Conversion/Zoning Clearance: Approval from the local planning
authority to ensure the land can be legally used for commercial/hospitality purposes,
typically changing it from agricultural or residential to commercial.

No Objection Certificate (NOC) from Site Clearance: Initial approval from the
local municipal corporation or urban development authority regarding the site layout
and proposed development height.

Environmental Clearance: Mandatory for large projects from the Ministry of
Environment, Forest and Climate Change (MoEFCC) or State Environmental Impact
Assessment Authority (SEIAA), ensuring the project adheres to environmental norms.

2. Construction Stage:

Building Plan Approval (Sanctioned Plan): The most critical clearance from the
local municipal or development authority. This permits construction based on the
approved architectural and structural drawings, ensuring compliance with local
building codes, Floor Area Ratio (FAR), and height restrictions.

Fire Safety NOC (Provisional): A temporary NOC issued by the local Fire
Department based on the design plans, which is later converted to a final NOC post-
construction.

Height Clearance: Necessary from the Airport Authority of India (AAI) if the hotel
is located near an airport, ensuring it does not interfere with flight paths.

Water and Sewerage Connection Permits: Permission from the municipal board or
water supply authority for drawing and discharging water.

3. Operational Stage:

Completion/Occupancy Certificate: Issued by the municipal authority after
construction, certifying that the building is structurally safe and has been built
according to the sanctioned plan, making it fit for occupation.

Fire Safety NOC (Final): Issued after a thorough physical inspection of all installed
fire safety systems (sprinklers, alarms, extinguishers, exit routes).



e Health Trade License: Essential for operating kitchens, restaurants, and bars, issued
by the Municipal Health Department, ensuring hygiene and sanitation standards.

e Food Safety and Standards Authority of India (FSSAI) License: Mandatory for all
Food & Beverage operations.

e Liquor License: Required from the State Excise Department for serving alcoholic
beverages.

* Police Verification and Public Entertainment License: For operating discotheques,
bars, or any form of public entertainment.

e Music/Performance License (PPL/IPRS): Required for playing copyrighted music
in public areas or restaurants.

» Lift/Elevator License: Certification from the Electrical Inspectorate for the safe
operation of all vertical transportation systems.

Chapter 2: HOTEL DESIGN

a) Basic Terminologies: Floor Area, Carpet Area, Plinth Area & Super Built
Area, Their Relationships, Floor Area Ratio/Floor Space Index

Understanding space measurement is fundamental to hotel design and project costing.

Plinth Area: This is the built-up area covered by the floor of any story, measured at the floor
level. It includes the area of the walls, internal and external, but excludes open areas like
balconies, courtyards, and open-to-sky terraces. It is essentially the area occupied by the
building structure on the ground.

Floor Area (or Built-up Area): This refers to the total area of the floor space in a building.
It includes the thickness of the walls, projections, and internal corridors. It is a more
comprehensive measure than carpet area but less than super built-up area.

Carpet Area: This is the net usable floor area of an apartment or commercial unit (e.g., a
guest room). It is the area where one can actually lay a carpet. It specifically excludes the
area covered by the thickness of the internal and external walls, service shafts, balconies, and
common areas like lobbies or staircases. Carpet Area < Floor Area < Plinth Area.

Super Built-up Area (or Saleable Area): This is the total area calculated for the purpose of
sale or cost estimation. It includes the entire built-up area of the unit plus a proportional share
of the common amenities and facilities in the building (e.g., lobbies, staircases, elevators,
clubhouse, swimming pool, and sometimes security cabins and generator rooms). Super
Built-up Area is the largest measure.

Floor Area Ratio (FAR) / Floor Space Index (FSI): This is a key regulatory tool. It is the
ratio of the total covered floor area (plinth area of all floors combined) to the total area of the
plot (land) on which the building is constructed.

FAR (or FSI) = Total Covered Area of All Floors (Plinth Area)/Total Plot Area
If the plot area is 1000 square meters and the permissible FAR is 2.0, the total construction

allowed across all floors is 2000 square meters. This ratio strictly controls the density and
size of the hotel building.



b) Hotel Design Consideration and Automation

Hotel design must balance aesthetics, functionality, guest experience, and operational
efficiency.

Design Considerations:

1.

2.

Site Analysis and Orientation: Maximizing views, minimizing solar heat gain, and
orienting public spaces for natural light.

Functionality and Flow (Zoning): Clearly separating Front of the House (FOH -
guest areas) and Back of the House (BOH - operational/staff areas) to minimize cross-
traffic and maximize service efficiency.

Guest Experience: Creating a sense of arrival, comfort, and luxury through acoustics,
lighting, materials, and décor.

Flexibility and Adaptability: Designing spaces (especially banquet halls and
meeting rooms) that can be easily reconfigured to accommodate different events and
guest needs.

Sustainability: Integrating passive design techniques, energy-efficient materials, and
water conservation systems.

Accessibility (Universal Design): Ensuring all public areas, and a mandated
percentage of guest rooms, are fully accessible to guests with physical challenges.

Automation: Automation is crucial for modern efficiency and guest satisfaction.

Guest Room Management Systems (GRMS): Controls lighting, temperature
(HVAC), curtains, and 'Do Not Disturb' status centrally or via an in-room tablet. This
enhances comfort and saves energy by automatically adjusting settings when the room
1s vacant.

Check-in/Check-out: Automated kiosks or mobile apps for self-service check-in,
reducing front desk queues.

Building Management System (BMS): A central computer system monitoring and
controlling all mechanical and electrical systems (HVAC, fire, security, power
distribution) throughout the building for optimal performance and energy use.
Robotics/Al: Using robots for room service delivery or floor cleaning, and Al
chatbots for concierge services and instant guest queries.

¢) Project Management

Hotel project management involves coordinating all phases from conceptualization to
completion and opening. It typically follows five phases:

1.

2.

Initiation: Defining the project scope, objectives, feasibility, and securing initial
funding. A Project Manager is appointed.

Planning: Developing the detailed project execution plan, including architectural and
engineering drawings, budgeting, scheduling (using tools like Gantt charts), resource
allocation, and identifying necessary permits.

Execution: The construction phase, where the design is brought to life. This involves
procuring materials, managing contractors and subcontractors, conducting site
meetings, and ensuring quality control and adherence to the schedule.



4. Monitoring and Controlling: Overseeing the project to track progress, manage

changes (change orders), mitigate risks (delays, cost overruns), and ensure that
performance objectives are met. Regular reporting and quality checks are continuous.
Closing: Finalizing all activities, commissioning (testing) all systems (HVAC,
electrical, plumbing, IT), obtaining final occupancy certificates, preparing final
financial reports, and handing the completed hotel over to the operations team (pre-
opening phase).

d) Types of Feasibility Report

A Feasibility Report determines if a hotel project is viable, profitable, and worth pursuing.

1.

Market Feasibility: Assesses the demand for the proposed hotel. This includes
studying the competitive landscape (existing hotels), analyzing demand generators
(corporate, leisure, convention), forecasting potential occupancy rates, and
determining the appropriate pricing strategy (Average Daily Rate or ADR).
Financial Feasibility: Analyzes the cost and potential profitability. This includes
estimating total project costs (land, construction, pre-opening), preparing projected
financial statements (Income Statement, Balance Sheet, Cash Flow), calculating key
financial metrics (Internal Rate of Return or IRR, Net Present Value or NPV), and
determining required financing.

Technical Feasibility: Evaluates the practical aspects of the design and construction.
This involves assessing the site (soil, utilities access), reviewing architectural and
engineering drawings for constructability, verifying the availability of materials and
technology, and ensuring compliance with local building codes.

Environmental and Social Feasibility: Assesses the potential impact of the project
on the environment and the local community. This includes performing
Environmental Impact Assessments (EIA), securing clearances, and analyzing social
aspects such as traffic, noise pollution, and local employment opportunities.

e) Role of Hospitality Professionals (in Design and Project Development)

Hospitality professionals are essential bridge builders between the functional needs of a hotel
and the technical designs of architects and engineers.

General Manager/Operations Team: Provides operational requirements, defining
the necessary flow, space, and equipment based on real-world guest and staff
interactions. They define the 'mood' and service style the design must support.
Department Heads (e.g., Executive Chef, Executive Housekeeper): Provide
detailed equipment specifications and layout requirements for their respective back-
of-house areas (kitchens, laundry, storage). They ensure the design supports efficient
workflows and high productivity.

F&B Manager: Specifies the seating capacity, décor, and operational flow for
restaurants, bars, and banquet spaces, ensuring the design meets market demand and
service standards.

Security Manager: Defines requirements for surveillance, access control, key card
systems, and placement of security check points and luggage scanning areas.

f) Systematic Layout Planning Pattern (SLP)



Systematic Layout Planning (SLP) is a technique used to arrange a physical facility (like a
hotel BOH area or a kitchen) for optimum efficiency, based on the interrelationship of
different activity areas.

The core principle is to use an Activity Relationship Chart where every pair of departments
is rated based on the need for closeness:

e A - Absolutely necessary (e.g., Receiving and Main Store)

e E - Especially important (e.g., Front Desk and Concierge)

e I-Important (e.g., Kitchen and Restaurant)

e O-Ordinary closeness (e.g., F&B Office and General Administration)
e U - Unimportant (e.g., Laundry and Executive Office)

e X - Not desirable (e.g., Garbage Disposal and Food Production)

This chart is then translated into an Area Relationship Diagram, a block layout showing the
desired relative positions and sizes of all areas.

This visual representation guides the final architectural design, ensuring minimal travel time
and optimal workflow, particularly in the Back of the House.

g) Role of Hospitality Professionals (Duplicated from e) - focusing on H, S &
M)

Expanding on the role of professionals, specifically focusing on the Hotel, System, and
Maintenance perspective:

o Executive Housekeeper: Defines the location and size of floor pantries, storage for
linens and cleaning supplies, uniform room, and the path for staff/linen movement,
ensuring discreet service.

e Chief Engineer (Maintenance): Specifies the space required for the boiler room,
chiller plant, electrical transformers, generator rooms, and maintenance workshops.
They ensure accessibility for service and repairs and compliance with mechanical and
electrical codes.

o IT Manager: Plans the location of the main server room, network cabling routes, Wi-
Fi access points, and telecommunication systems, integrating technology seamlessly
into the guest experience.

h) Building Envelope: Building and Exterior Facilities, Building Types,
Structural Frame, Exterior Facilities, Parking Areas, Landscaping and
Grounds, Types of Drawings: Plan Views, Elevation Views, Detail Views,
Models, Section Views, Three Dimensions, Mechanical Views, Single Line
Diagram (SLD), Refracted Ceiling Plans, Hotel Signage and Sub Signage

Building Envelope: This refers to the physical separation between the conditioned interior
and the exterior environment, comprising the foundation, roof, walls, windows, and doors.
The envelope's design is critical for thermal and acoustic insulation, energy efficiency, and
overall aesthetics.



Building Types: Hotels can be high-rise towers (maximizing views and density), low-rise
campus style (spread out, popular for resorts), or atrium styles (central open space). The type
is driven by the site, market positioning, and local zoning laws.

Structural Frame: The skeleton of the hotel, typically reinforced concrete or steel, designed
to support all loads (dead load, live load, seismic load). The frame dictates room layout and
column placement, which should be minimized in public and guest areas for flexibility.

Exterior Facilities: Includes the porte-cochére (main entrance canopy), driveways, drop-off
points, exterior lighting, and outdoor patios or terraces for F&B outlets.

Parking Areas: Must be adequate for the projected occupancy. Parking can be surface level,
underground, or multi-story. Design must ensure smooth traffic flow, clear signage, and
adequate security.

Landscaping and Grounds: Contributes to the hotel's curb appeal and environmental
quality. This includes softscaping (plants, lawn) and hardscaping (walkways, fountains),
strategically designed to buffer noise and enhance the guest's visual experience.

Types of Drawings:

* Plan Views (Floor Plans): Horizontal cuts showing the layout of walls, doors,
windows, and furniture arrangement for a specific floor.

o Elevation Views: Show the exterior vertical surfaces of the building as seen from one
side, detailing height, materials, and architectural features.

» Section Views: Vertical slices through the building, showing internal relationships
between floors, ceiling heights, and structural elements like beams and foundations.

» Detail Views: Large-scale drawings of specific components (e.g., window frame
joints, custom millwork, complex wall assembly) requiring precise construction.

e Three-Dimensional (3D) Views/Models: Renderings or physical models used to
visualize the final look, massing, and aesthetics of the hotel.

e Mechanical Views: Show the layout of HVAC (heating, ventilation, and air
conditioning) systems, ductwork, and equipment.

e Single Line Diagram (SLD): A simplified representation of the electrical power
distribution system.

e Refracted Ceiling Plans (RCP): Show the layout of elements installed in the ceiling,
such as lighting fixtures, air vents, smoke detectors, and sprinklers, as if viewed from
below.

* Hotel Signage and Sub Signage: Critical for wayfinding. Includes main fascia sign,
directional signs (to amenities, rooms), regulatory signs (fire exits), and internal room
numbering signs.

i) Planning for Front of the House: Procedure for Determining Space
Considering the Guiding Factors for Guest Room/ Public Facilities, Support
Facilities & Services, Hotel Administration, Internal Roads/ Budget Hotel/ 5
Star Hotel

Space planning starts by determining the total number of guest rooms, as this drives the size
of all other areas.



Guiding Factor: Public Facilities & Services:

e The required space for the lobby, restaurants, and ballrooms is directly proportional to
the number of rooms (and corresponding guests) and the star rating. A 5-Star
hotel must have significantly larger and more luxurious public spaces (higher square
footage per seat/guest) than a budget hotel.

e Lobby Size: 5-Star may allocate 25-30 square feet per guest room, whereas a budget
hotel may only allocate 5-10 square feet.

e F&B: A luxury hotel requires multiple specialty restaurants, demanding greater
kitchen and dining area.

Guiding Factor: Guest Rooms:

e The size of the room is the key differentiator. A 5-Star room must meet the minimum
size requirement (e.g., 300 sq. ft. or more), while a budget hotel room is much smaller
(e.g., 180-200 sq. ft.).

Guiding Factor: Support Facilities (FOH):

» Includes concierge, travel desk, bell desk, and business center. Space allocation
depends on the expected complexity of guest services. A 5-Star hotel requires
separate, well-appointed stations for each.

Guiding Factor: Hotel Administration:

» The size of administrative offices (GM's office, Finance, Sales) is proportional to the
number of staff and the complexity of operations.

Guiding Factor: Internal Roads/Movement:

e A 5-Star hotel requires a grand porte-cocheére and a well-designed, spacious driveway
for luxury vehicles, often separated from the BOH service entrance. A budget hotel
requires minimal driveway space.

Procedure for Determining Space:

1. Determine Room Count: Based on market feasibility and FAR limits.

2. Establish Space Ratios (per star category): Apply benchmark square footage per
room/guest for FOH areas (e.g., Lobby, F&B, Ballroom).

3. Draw Bubble Diagrams: Sketch out the rough relative size and required adjacency
(using SLP principles) of all departments.

4. Create Blocking Diagram: Translate the bubbles into rectangular blocks
representing the floor plate, placing FOH on lower floors (Lobby, F&B) and Guest
Rooms on upper floors.

j) Estimation of Construction Cost

Construction cost estimation is a crucial project management activity performed at different
phases with increasing accuracy.



1. Conceptual Stage (Order of Magnitude): Based on cost per room or cost per square
foot, derived from similar hotel projects. This provides a quick, rough estimate (e.g.,
$200,000 per key).

2. Design Development Stage (Assembly Level): Based on the cost of major building
systems or assemblies (e.g., cost per floor plate, cost of the fagade system, cost of the
HVAC system). This is more accurate, relying on detailed engineering and
architectural plans.

3. Construction Document Stage (Detailed/Quantity Take-off): The most accurate
estimate. It involves counting every item (e.g., number of bricks, meters of wiring,
cubic yards of concrete) using the final construction drawings and applying current
market rates for labor and materials. This is used to solicit bids from general
contractors.

The cost estimate is categorized into Hard Costs (construction materials, labor, site work,
structural systems) and Soft Costs (design fees, permits, financing costs, project management
fees, pre-opening expenses).

k) Planning for Back of the House (BOH): Work Flow in Back of the House
(Receiving, Garbage and Staff Movement — Lockers, Change Room, Cafeteria
and Administrative Office)

The BOH is the operational engine of the hotel, and efficient workflow is paramount. Its
design must be out of sight, out of mind for the guest.

Work Flow and Zoning:

e Receiving: Should be located at a discreet, easily accessible point, often near the
service road. It is the first point of entry for all goods. The flow must move goods
quickly from the loading dock to the check-in and security area, and then directly to
the main stores.

e Storage (Main Store): Must be immediately adjacent to receiving. From here, goods
are distributed to department-specific stores (Kitchen, Housekeeping).

o Staff Movement: Staff entrances and vertical transportation (service
elevators/staircases) must be entirely separate from guest areas. This ensures staff can
move efficiently without disturbing guests.

e Lockers and Change Rooms: Located near the staff entrance/exit. They must be
adequate in size and number (separate for male/female) and equipped with clean
facilities.

o Staff Cafeteria (Canteen): Located near the administrative offices but easily
accessible from the BOH flow. Its proximity to the main kitchen or its own dedicated
prep area is essential.

e Garbage and Refuse: Must be completely separate from the food and linen flow. The
garbage area (including cold storage for food waste) should be located near receiving
but designed for a dedicated, one-way exit for collection trucks, minimizing odors and
cross-contamination.

1) Approximate Requirement & Estimation of Water/ Electrical Load, Gas,
Ventilation



These estimations are critical for sizing mechanical, electrical, and plumbing (MEP) systems.

Water: Water consumption is calculated based on gallons (or liters) per occupied room night
(PORN). A general estimate for a luxury hotel might be 300-400 gallons per PORN, which
includes water for guest use (showers, toilets), laundry, kitchens, swimming pools, and
landscaping. This determines the size of the required pumps, storage tanks, and water
treatment plants.

Electrical Load: The total electrical load (measured in kVA or kW) determines the size of
the main electrical supply and the backup generator. This is calculated by summing the
demand factors of all systems:

e HVAC (Heating/Cooling): Largest load, calculated based on the building's thermal
properties.

e Lighting: Calculated based on the number and type of fixtures (LEDs reduce load).

e Equipment: Summing the demand of kitchen equipment, elevators, pumps, and IT
systems.

Gas: Used primarily for cooking equipment (ranges, fryers) in the kitchen and potentially for
water heating or boilers. Estimation is based on the BTU (British Thermal Unit) requirement
of all gas-fired equipment.

Ventilation (HVAC): Ensures indoor air quality and comfort.

e Guest Rooms: Fresh air supply is essential, requiring a minimum number of air
changes per hour.

o Kitchens: Critical for exhausting heat, grease, smoke, and odors, requiring high-
capacity exhaust hoods and make-up air systems.

» Public Areas: Ventilation is calculated based on occupancy density. Proper pressure
differential is needed, with FOH generally under positive pressure to keep odors out,
and BOH (kitchens, laundry) under negative pressure to contain smells.

m) Green Hotel Practices/ Certification

Green hotel practices focus on minimizing the hotel's environmental footprint, leading to cost
savings and a positive brand image.

Key Practices:

1. Energy Conservation: Use of LED lighting, installation of solar panels or water
heating systems, high-efficiency HVAC equipment, and the implementation of Guest
Room Management Systems (GRMS) to save energy when rooms are vacant.

2. Water Management: Installation of low-flow fixtures, recycling greywater for
irrigation or toilet flushing, and minimizing landscaping water use through drought-
resistant plants.

3. Waste Reduction: Comprehensive recycling programs, composting food waste,
minimizing single-use plastics, and responsible e-waste disposal.

4. Sustainable Procurement: Sourcing local, organic food, and purchasing sustainable,
non-toxic cleaning supplies and linen.



Certification: Various international and national programs certify a hotel's sustainability

efforts.

LEED (Leadership in Energy and Environmental Design): A globally recognized
green building certification system that rates the design, construction, operation, and
maintenance of green buildings.

GRIHA (Green Rating for Integrated Habitat Assessment): India's national rating
system for sustainable buildings, developed by TERI (The Energy and Resources
Institute).

Green Key: An international eco-label for tourism establishments.

Chapter 3: DESIGNING AND PLANNING OF ROOMS
DIVISION

a) Various Types of Lobbies, Front Desk Arrangements, According to Types
of Hotel & Hotel Floor Plan

The lobby and front desk create the crucial first impression.

Types of Lobbies:

1.

Grand/Atrium Lobby (5-Star/Convention Hotels): Characterized by high ceilings,
vast open spaces, luxurious materials, and often spanning multiple floors with a
central light well (atrium). It prioritizes spectacle, comfort, and multiple seating
zones.

Boutique/Residential Lobby: Smaller, more intimate, and highly stylized. Focuses
on unique décor, personalized seating nooks, and a less formal, curated ambiance,
often feeling like a high-end living room.

Budget/Functional Lobby: Minimalist, designed solely for efficient movement and
transactions. Small seating area, focus on quick check-in/out and sometimes
integrated with a small caf€.

Front Desk Arrangements:

1.

Linear/Traditional Desk: A long, continuous counter that clearly separates staff and
guests. It provides clear demarcation and allows for multiple agents but can feel
impersonal. Best for high-volume, traditional 4/5-Star properties.

Individual Pods: Multiple, small, freestanding desks where the agent stands or sits
alongside the guest. Promotes a more personal, one-on-one, and casual check-in
experience. Ideal for luxury, boutique, or contemporary hotels aiming for
personalized service.

. Reception Lounge: No formal desk. Guests are greeted by an agent holding a tablet

and checked in while seated comfortably in a lounge area. The ultimate personalized,
relaxed approach, common in high-end luxury hotels.

b) Factors to be Considered for Ambience & Décor (Fixture & Fittings,
Furniture & Furnishings, Lighting (Temperature and Lux Levels) & Color
Scheme, Floor Finishes, Wall Covering)



Ambience is the sensory environment, and décor is the physical means to achieve it.

Fixtures & Fittings (F&F): Permanent, functional elements like plumbing fixtures (faucets,
toilets), door hardware, and integrated shelving. Must be durable, easy to clean, and fit the
aesthetic. In luxury hotels, they are often custom-designed or branded.

Furniture & Furnishings (F&F): Movable items like beds, seating, and decorative elements
(curtains, carpets). Must be ergonomic, fire-retardant, robust, and comfortable. Selections are
driven by the hotel's concept (e.g., minimalist wood for Scandinavian vs. plush velvet for
classic luxury).

Lighting (Temperature and Lux Levels):

e Color Temperature (Kelvin): Affects mood. Warm white (2700K - 3000K) is
preferred for public areas and guest rooms to create a relaxing, residential feel. Cool
white (4000K+) is reserved for back-of-house or utility areas.

e Lux Levels (Illuminance): The brightness. High lux levels (e.g., 500+ lux) are
needed for task areas like the front desk and business center. Low lux levels (e.g.,
100-200 lux) are used for ambient lighting in the lobby and dining areas to create a
soft mood. Layered lighting (ambient, task, accent) is essential for flexibility.

Color Scheme: Must align with the brand identity. Colors impact psychology: warm colors
(red, orange) for high-energy areas (quick-service restaurants), cool colors (blue, green) for
relaxation (guest rooms, spa).

Floor Finishes: Chosen for aesthetics, durability, and maintenance.

e Lobby: High-end stone (marble, granite) for grandeur and durability.

e Guest Rooms: Carpet (for sound absorption and warmth) or engineered
wood/laminate (for ease of cleaning).

e Kitchens/Bathrooms.: Non-slip, hygienic ceramic or vitrified tiles.

Wall Covering: Affects acoustics, durability, and fire safety. Options include paint
(budget/utility), vinyl wall coverings (durable, cleanable, common in guest rooms), wood
paneling (luxury areas), or fabric/acoustic panels (ballrooms).

¢) Porch, Travel Desk, Bell Boy Desk/Luggage Rooms/Security Checks Points
etc.

These areas manage the flow of guests and their possessions upon arrival and departure.
Porch (Porte-Cochére): The covered area at the main entrance where guests alight from
vehicles. Must be large enough for multiple cars, protected from weather, and well-lit. It sets

the tone for the arrival experience.

Travel Desk: Usually integrated into the lobby area. A small, functional counter or separate
office for handling tour bookings, car rentals, and information.

Bell Boy Desk / Luggage Room: Strategically located near the main entrance and front desk.
The Bell Desk manages immediate luggage handling. The Luggage Room is a secure,



monitored space used for storing guest baggage before check-in or after check-out, requiring
robust access control and inventory systems.

Security Check Points: Designed discreetly but effectively. In India, this often includes
metal detectors, X-ray baggage scanners, and mandatory vehicle checks. These checkpoints

must be integrated into the main entrance flow without creating bottlenecks or a fortress-like
feel.

d) Room Types: Typical Floor Plan of Guest Rooms and Bathrooms, Shafts,
Staircases and Features of Physically Challenged Room and Washroom

Guest Room Floor Plan: The layout must maximize usable space and provide logical flow
from the entrance to the bathroom and sleeping area. It typically includes:

e A foyer/entry area (with wardrobe and mini-bar).

e The main sleeping area (bed, nightstands).

e A work area (desk and chair).

e A seating area (armchair/sofa).

e The connection to the bathroom. Size varies drastically by star rating, but efficient use
of space is key.

Bathroom Floor Plan: Typically includes a vanity (sink area), toilet, and bathing area
(shower or tub/shower combo). Luxury bathrooms often include separate wet and dry zones,
double vanities, and high-end finishes.

Shafts: Vertical enclosures running from the basement to the roof.

o Utility/MEP Shafts: Carry all mechanical, electrical, and plumbing lines (water
pipes, drainage, electrical conduits). They must be accessible from the corridor for
maintenance and centrally located between rooms to minimize horizontal pipe runs.

e Ventilation Shafts: Carry air ducts for room ventilation.

Staircases:

» Service/Fire Staircases: Mandatory for emergency egress, located at opposite ends
of the floor plate. They must be fire-rated and pressurized to prevent smoke entry.

* Guest/Architectural Staircases: Optional, used in lobbies or low-rise sections for
aesthetic appeal and convenient guest movement between a few floors.

Physically Challenged (Accessible) Room and Washroom: These rooms must follow
Universal Design principles.

e Room Features: Wider door frames (minimum 32 inches clear), lower closet shelves,
appropriate height for light switches and thermostats, and adequate maneuvering
space (a 5-foot turning circle).

e Washroom Features: MANDATORY roll-in shower with a seat, grab bars installed
next to the toilet and in the shower, accessible sink/vanity, emergency call buttons,
and non-slip flooring. The design must ensure the entire washroom can accommodate
a wheelchair.



e) Space Management in Laundry, Control Desk, Storages, Pantry Uniform
Room

These are critical BOH areas for the Rooms Division.

Laundry: The size is determined by the linen volume (rooms + F&B). Space allocation
includes:

e Sorting Area: Large space for receiving and separating soiled linen.

* Washing and Drying Area: For industrial washers and dryers. Requires robust MEP
services (steam, water, electrical).

e Pressing/Finishing Area: For industrial ironers and folders.

e Clean Linen Storage: Climate-controlled space for finished linen before distribution.

Control Desk: The central hub for Housekeeping, usually on a mid-level floor or within the
main Housekeeping office. It manages staff deployment, room status updates, guest requests,
and lost and found. Requires excellent communication links (phones, radio).

Storages (Floor Pantries): Small storage areas on each guest room floor. They minimize
staff travel time. They must store:

e Guest supplies and amenities (soap, shampoo).
e Cleaning chemicals and equipment (vacuum cleaner, mop).
e A service cart parking space.

Uniform Room: A secure, climate-controlled space for storing, issuing, and retrieving
employee uniforms. Requires shelving, hanging space, a desk for the attendant, and often its
own small washing/mending area. Efficient space management (like high-density storage
systems) is essential for handling hundreds of uniforms.

Chapter 4: DESIGNING AND PLANNING OF FOOD &
BEVERAGE DIVISION

a) Layout, Design Considerations, Space & Equipment Requirement for Food
and Beverage Outlets: Restaurant, Bar, In-Room Dining, Banquet, QSR

The design of F&B outlets must be driven by the operational concept, capacity, and desired
ambiance.

Restaurant:

e Layout: Determined by seating arrangement (booths, tables for two/four, communal
tables). Must ensure smooth flow from the entrance (hostess stand) to the seating area,
service stations (side stands), and back to the kitchen (pick-up window).

e Design Considerations: Focus on acoustics (to manage noise), lighting (layered for
ambiance and food presentation), and ergonomics (comfortable seating and table
height).



e Space Requirement: Calculated as square footage per seat (e.g., fine dining requires
18-20 sq. ft. per seat; casual dining 12-15 sq. ft. per seat).

» Equipment: Service stations (storage for cutlery, linen, glassware), point-of-sale
(POS) terminals.

Bar:

e Layout: Divided into the Front Bar (guest interaction area) and Back Bar (display
and storage). A well-designed bar must allow the bartender to efficiently move
between chilling, mixing, pouring, and serving.

o Equipment: Ice wells, speed rails (for liquor bottles), under-counter refrigeration,
glasswashers, and a dedicated POS system.

In-Room Dining (IRD) / Room Service:

e Layout: Primarily a BOH function, requiring a large hot and cold holding area,
plating stations, and a dedicated dispatch area for service trolleys. Must be located
near the main service elevator to ensure quick delivery.

e Equipment: Thermal holding cabinets, hot boxes, chilling units, and specialized
trolleys/trays.

Banquet:

» Layout: Requires large, flexible, column-free space. Uses operable air-
walls/partitions to divide the main hall into smaller rooms. Pre-function area
(lobby/foyer) must be large enough to handle the entire capacity of the main hall for
receptions.

e Equipment: High-density, stackable furniture, robust audio-visual systems
(integrated speakers, projectors), and discreet access to the kitchen (for large volume
catering).

QSR (Quick Service Restaurant):

e Layout: Focuses entirely on fast throughput. Minimal seating (or heavily counter-
service). Clear path from ordering point to payment to pick-up.

e Equipment: Visible cooking/preparation line, specialized speed ovens, warmers, and
dedicated beverage dispensing stations.

b) Developing Specification for Various Restaurant Equipment

Equipment specification involves detailing the exact requirements for procurement, ensuring
the equipment fits the space, service concept, and maintenance needs.

e Capacity: (e.g., A convection oven with a capacity for 10 full-size sheet pans, or a
refrigerator with a 500-liter capacity).

o Utility Requirements: Stating the exact voltage (e.g., 208V/3-phase), gas type
(natural gas/LPG), or water connection required.

* Dimensions: Exact width, depth, and height to ensure it fits the designated layout and
clearances.



e Material: Often specified as 304-grade stainless steel for hygiene and durability in
contact areas.

* Features: (e.g., A fryer with built-in oil filtration system, a dishwasher with a
minimum cycle time of 90 seconds).

o Certifications: Requiring NSF or other relevant food safety certifications.

¢) Budgeting & Forecasting
Budgeting: The process of allocating funds for the F&B division. This includes:

e Capital Budget: Funds for one-time expenses (equipment, furniture, construction).

e Operating Budget: Daily recurring expenses (Food Cost, Beverage Cost, Payroll,
Utility Costs). Budgets are usually prepared annually based on previous performance
and future forecasts.

Forecasting: Predicting future sales and expenses.

* Revenue Forecasting: Projecting the number of covers (guests) expected in each
outlet and the corresponding Average Check (revenue per guest) to estimate total
sales. This is based on historical data, upcoming events (banquets), and hotel
occupancy forecasts.

e Cost Forecasting: Estimating Food Cost Percentage (FCP) and Beverage Cost
Percentage (BCP) to predict the cost of goods sold. This allows managers to control
costs and ensure profitability.

d) Ambience & Décor - Lighting & Color Scheme, Floor Finish, Wall
Covering

The F&B division requires highly specialized décor to match the concept.
Lighting & Color Scheme: Must reinforce the dining concept.

e Fine Dining: Low, warm, heavily accented lighting (spotlights on tables) to create
intimacy. Deep, rich, saturated colors (burgundy, dark wood).

o Coffee Shop: Bright, uniform, natural light. Light, airy, neutral colors (creams,
pastels) to suggest cleanliness and cheerfulness.

e Bar: Dramatic, low, colored (amber, blue) lighting to create a moody, energetic
atmosphere. Dark finishes (black, dark metal, reflective surfaces).

Floor Finish: Must be non-slip, durable, and acoustically suitable.

e Fine Dining: Carpeting (for sound deadening) or elegant wood/stone.
e High-Volume/QSR: Vitrified or ceramic tiles that are highly resistant to wear and tear.

Wall Covering:

e Acoustics: Soft finishes (fabric, acoustic panels) are vital in high-volume spaces like
banquet halls and casual dining areas to absorb noise.

e Maintenance: Walls near service stations or high-traffic areas need durable, washable
vinyl or paneling.



e) Special Spaces if Needed for Smoking Zones, DJ Booth, Bar, Buffets (Hot,
Cold, and Dessert)

Smoking Zones: If allowed, these must be strictly segregated areas, often outdoors
(terrace/patio) with separate, high-capacity exhaust ventilation systems that prevent smoke
from infiltrating non-smoking areas.

DJ Booth: Required in clubs or high-energy bars. Must be strategically located for maximum
sound distribution, ergonomically designed for equipment, and acoustically isolated (or
dampened) to control sound spill into guest rooms.

Bar: The physical counter, back bar display, and under-counter working area. It is a critical
workspace that requires highly specialized, durable finishes and integrated services
(plumbing, ice machine drains, electrical points).

Buffets: Requires flexible space and specialized equipment.

o Hot Buffets: Use heated gantries or chafing dish systems.

e Cold Buffets: Use chilled or refrigerated display cases.

* Dessert Buffets: Often require refrigerated displays and separate ambient space.

» The space must allow for a queue line that does not obstruct dining room traffic, and a
service corridor for quick replenishment from the kitchen.

f) Planning of Various Support Services (Pantry, Back Area & Other Staff
Facilities)

F&B support is housed in the BOH, ensuring smooth service delivery.

Pantry (or Side Station/Service Station): Small, dedicated service areas within the dining
room/banquet hall for storing immediate needs: clean cutlery, glassware, linen, and service
consumables (coffee, sugar).

Back Area (Dishwashing/Scullery): The dedicated area for washing all flatware, chinaware,
and glassware. Requires specialized industrial dishwashing equipment, separate pre-rinse,
wash, and drying zones, and a clear flow from "dirty receiving" to "clean staging." Must be
located discreetly near the kitchen and dining room but shielded from guest view and noise.

Other Staff Facilities (F&B): Includes staff locker rooms (already addressed in Chapter 2,

but specific to F&B team), dedicated staff toilets, and F&B Manager's office, all located
conveniently near the operations.

Chapter 5: DESIGNING AND PLANNING OF FOOD
PRODUCTION

a) Principles of Kitchen Layout & Design Configuration

Kitchen layout is driven by the principles of hygiene, workflow, and efficiency.



Key Principles:

1. Straight Line Flow: Food should move forward from receiving to service without
cross-traffic or backtracking. This ensures food safety and speed.

2. Minimizing Distance: Locating related work sections (e.g., vegetable prep near the
cold storage; plating near the service area) to reduce staff movement.

3. Cross-Contamination Prevention: Strict separation of 'dirty' activities (receiving,
garbage, pot wash) from 'clean' activities (prep, cooking, plating).

4. Ergonomics: Designing workstations and equipment heights for comfortable and safe
staff use.

Design Configurations:

e Straight-Line: Suitable for small, narrow spaces or quick-service concepts. All
equipment is placed along one wall.

» L-Shape: Efficient for medium-sized kitchens, allowing for two adjacent work zones.

e U-Shape (or Island/Parallel Line): Most common for large, high-volume
production. Equipment is placed in parallel lines or around a central island,
maximizing space and allowing multiple chefs to work simultaneously.

b) Planning of Live, Interactive Kitchen, Cloud Kitchen and Conventional
Kitchen

Kitchen planning must adapt to the service style.

Conventional Kitchen: A traditional, fully enclosed BOH facility. It houses all production
sections (sauce, butchery, pastry, cold larder) and focuses on maximum volume and
efficiency away from guest view. Access is limited to authorized personnel.

Live/Interactive Kitchen (Show Kitchen): A partially enclosed or open kitchen designed as
a visual experience for the guest (e.g., open pasta station, sushi bar).

e Planning: Requires much higher aesthetic standards (clean lines, high-end materials,
minimal clutter).

e Challenges: Must manage noise, smoke, and odors effectively through specialized,
highly powerful, silent ventilation systems. Must comply with all health codes while
being visible.

Cloud Kitchen (or Dark Kitchen): A production-only facility with no guest seating or FOH.
It focuses solely on delivery and take-out orders.

e Planning: Prioritizes efficiency and volume, not aesthetics. Space is dedicated to
cooking lines, packaging, and a dispatch/pickup area for delivery riders. Requires less
utility provision (fewer toilets, no guest seating) but often higher capacity utilities
(electrical/ventilation).

¢) Kitchen Work Flow and Planning for Receiving, Storage, Pre-preparation,
Preparation, Pick up and Pot Wash Area



A linear workflow is critical for safety and speed.

1.

2.

Receiving: External area where goods are checked against invoices, weighed, and
inspected for quality. Must have direct access to dry and cold storage.

Storage: The holding area for all ingredients (Dry Store, Cold Store, Freezer). Should
be the next stop after receiving.

Pre-preparation (Prep): Areas where raw ingredients are cleaned, cut, and portioned
(e.g., Vegetable Prep, Butchery). This area must be separate from the cooking line.
Preparation (Cooking Line/Range): The heart of the kitchen (hot section). This is
where food is cooked and assembled on the pass or pick-up counter.

Pick-up (Pass): The final staging area where the Head Chef checks the dish and the
service staff retrieves it for delivery to the FOH.

Pot Wash Area: Dedicated scullery for washing large pots, pans, and kitchen
utensils. Must be located near the cooking line but separate from the clean
dishwashing area to prevent cross-contamination.

d) Effect of Technology (Automation and Semi Automation) in Kitchen
Design

Technology is reshaping kitchen design to enhance consistency, speed, and safety.

Automation:

Automated Cooking Systems: Equipment like conveyor ovens, self-adjusting
induction tops, and automated wok cookers that use pre-set programs for consistent
results. Design needs less space for manual intervention.

Dishwashing: Fully automated conveyor-belt dishwashers in the pot wash area.
Inventory Control: Digital scale systems integrated with inventory software (POS)
to track food usage and minimize waste.

Semi-Automation:

Combi-Ovens: Multi-functional ovens that combine convection, steam, and grilling,
reducing the need for separate equipment and saving space.

Blast Chillers/Freezers: Essential for cook-chill systems, allowing food to be cooked
in volume and safely cooled down, centralizing prep and streamlining workflows.

Design must ensure IT infrastructure (cabling, power, cooling) is in place for all networked,
high-tech equipment.

e) Kitchen Environmental Planning (Air Pollution & Ventilation)

The kitchen environment must be controlled for safety and comfort.

Air Pollution & Ventilation: The primary concern is removing grease, heat, and smoke.

Exhaust Hoods: High-capacity exhaust hoods (capture velocity is key) must be
installed over every cooking appliance. These require heavy-duty ductwork, usually
with internal fire suppression systems (e.g., ANSUL).



Grease Filters/Trap: Mandatory filters are needed in the hood to prevent grease from
building up in the ducts (fire hazard). A separate Grease Trap is required in the
drainage line to prevent fat and oil from clogging municipal sewer systems.

Make-up Air: For every cubic meter of air exhausted, a corresponding cubic meter of
tempered (heated or cooled) air must be brought back into the kitchen to maintain a
balanced pressure and prevent the system from drawing air from undesirable areas
(like drains or hallways).

f) Kitchen Flooring & Wall Finishes

Finishes must prioritize hygiene, safety, and durability.

Flooring:

Material: Heavy-duty, non-porous ceramic tiles, quarry tiles, or seamless
epoxy/polyurethane flooring are preferred.

Safety: Must be non-slip (high coefficient of friction) to prevent staff accidents.
Hygiene: Must have a cove base (curved joint between the wall and floor) instead of
a sharp corner, making cleaning easier and preventing bacterial growth.

Drainage: Floor must be sloped to channel liquid waste toward multiple floor drains.

Wall Finishes:

Material: Light-colored, non-porous, smooth, and washable surfaces (e.g., glazed
ceramic tiles or stainless steel) up to the height of the hood.

Hygiene: Necessary to withstand aggressive cleaning agents and constant
steam/grease exposure.

g) Vendor Management

Vendor management is the process of selecting, contracting, and maintaining relationships
with suppliers of kitchen equipment and ingredients.

1.

2.

3.

Selection: Choosing vendors based on quality, reliability, pricing, and ability to
provide technical support and warranty services for complex equipment.
Contracting: Establishing service-level agreements (SLAs), delivery schedules,
payment terms, and warranty terms.

Performance Monitoring: Regularly evaluating vendors on criteria like on-time
delivery, product quality consistency, and adherence to specified standards.

h) Back of the House Planning of Food Production (Focus on Administration)

Administrative support for Food Production (Kitchen) is located near the production area.

Executive Chef's Office: Located strategically to oversee the main cooking line (the
"Pass"). It needs a window or view into the production area and proximity to the main
F&B office.

Staff Facilities: Includes designated toilets, handwashing stations (mandatory within
the production area, not just near the entrance), and often a separate break area for
production staff.



e Documentation: Space for filing, computer terminals for recipe management, and
POS input.

i) Stores - Stores Layout and Planning (Dry, Cold and Bar), Work Flow in
Back of the House (Receiving, Garbage and Staff Movement- Lockers),
Various Equipment of the Stores

The stores complex is the nerve center for inventory.
Dry Store Layout and Planning: Requires cool, dark, and well-ventilated space.

e Layout: Uses high-density, adjustable shelving with a clear central aisle. Items are
stored off the floor (on pallets or dollies) and away from walls for cleaning and pest
control. Stock is organized using FIFO (First-In, First-Out) principles.

e Security: Requires temperature and humidity monitoring and robust access control.

Cold Store (Walk-in Coolers and Freezers): Requires heavy insulation and robust
refrigeration systems.

e Layout: Uses rust-proof, slotted shelving (e.g., epoxy-coated wire). Separate walk-in
units are required for Dairy, Meat/Poultry, Vegetables, and Fish to prevent flavor
transfer and cross-contamination.

Bar Store: A separate, secure store for alcoholic beverages (liquor, beer, wine). Requires
specialized, secure racking, often with temperature control for fine wines. Must be strictly
controlled and audited.

Work Flow (Stores-Specific):

e Receiving (from Loading Dock) -> Weighing/Checking -> Direct movement into
Dry/Cold/Freezer Store.

e Issuing (to Production) -> Storekeeper checks requisition -> Movement from Store to
Prep Area.

Various Equipment of the Stores:
e Material Handling: Pallet jacks, hand trucks, dollies.

e Security: CCTV cameras, digital locks, inventory scanning devices.
e Monitoring: Digital thermometers and hygrometers (for humidity) with alarms.



