
Under Article 72 paragraph 5, Article 79 paragraph 6, Article 85 paragraph 6 and Article 88 paragraph 7 of the Tourism and Hospitality Act (Official Gazette of Montenegro 2/18 and 13/18), the Ministry of Sustainable Development and Tourism adopted the following
RULEBOOK
ON TYPES, MINIMUM TECHNICAL CONDITIONS AND CATEGORISATION OF HOSPITALITY FACILITIES 
(Official Gazette of Montenegro 036/18 of 31 May 2018)
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     Article 1[image: image1.png]


[image: image2.png]



This Rulebook sets out in more detail the types of hospitality facilities  intended for provision of the services of accommodation, preparation and serving of food, drinks and beverages, minimum services that can be provided in them, minimum technical conditions regarding space, devices and equipment, conditions for categorisation and specialisation of hospitality facilities in terms of furnishing, equipment and maintenance of facilities, level of quality of services according to the types of hospitality facilities and manner of categorisation of hospitality facilities, as well as the special standards for hospitality facilities.

Types of Hospitality Facilities 

Article 2 
Hospitality facilities which provide services of accommodation, preparation and serving of food, drinks and beverages shall be classified as follows:  
 

1) primary hospitality facilities which provide services of accommodation, preparing and serving of food, drinks and beverages:

- hotels and similar facilities (holiday village, motel, bed & breakfast, eco-lodge and wild-beauty resort);

- integrated (combined) hotels;


- tourist resorts;


- camp (with 16+ accommodation units);

2) complementary hospitality facilities which provide services of accommodation and preparation and serving of food, drinks and beverages:
· rooms;

· holiday apartments;

· holiday apartment blocks (five or more holiday apartments within the same building);

· houses and flats;

· camps (with a maximum of 15 accommodation units);

· guest houses, hostels, ethno-villages, summer pasture cottage, resorts, mountaineering huts;

· tourist villas;
      3) Hospitality facilities which provide services of preparation and serving of food, drinks and beverages:
· restaurants (national, classic, specialised and others);

· bars, pizzerias, inns, fast-food facilities;

· cake shops, barbecue stalls, bakeries;
      4) catering facilities.

Services of accommodation, preparation and serving of food, drinks and beverages may also be provided in the facilities registered in the Cultural Goods Register, in accordance with the law.  
The facilities referred to in paragraph 1 item 3 of this Article may operate within a hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages or as independent entities which provide services of accommodation, preparation and serving of food, drinks and beverages.
Hotel

Article 3 

Hotel means a business facility performing hospitality activities involving provision of the services of accommodation, preparation and serving of food, drinks and beverages and other services that are customary in hospitality industry.

Hotel is a functional building unit, or a part of a building structure with a separate access and separate entrance, horizontal and vertical communications. 
Hotel may consist of several building structures that are connected by hallways (warm passageway).

Hotel shall have a reception with the lobby, accommodation units, restaurant with a kitchen and toilets for guests. 
Small Hotel
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Small hotel means a hotel with the capacity of up to 25 accommodation units. 
Hotel Garni
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Hotel garni means a hotel which, in addition to the accommodation service, also provides service of preparation and serving of breakfast.
Aparthotel 
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 Aparthotel means a hotel in which all accommodation units are apartments.  

    
 Aparthotel in which all apartments have kitchens does not need to have restaurant with the kitchen. 
Aparthotel which features, completely or partly, apartments which do not have kitchens, must have restaurant with the kitchen.
 Boutique Hotel
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Boutique hotel means hotel, the minimum rating of which is 4 stars, which is specially designed and styled, luxuriously furnished, situated on attractive location with personalised service and capacity of up to 50 accommodation units.

Holiday Village 
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Holiday village means a type of hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, which includes several detached functional building units, with the minimum capacity of 50 accommodation units, reception with the lobby, restaurant with the kitchen, bar, shop and other diverse tourist amenities of recreational/sports/entertaining nature, in accordance with specific conditions of the place in which holiday village is situated.

Holiday village with the capacity exceeding 500 accommodation units may be split into two groups of functional building units with separate receptions, whereas the use of other amenities may be shared.


Commercial titles: “bungalow”, “pavilion”, “villa” may be used for separate building units for accommodation in a holiday village and they can be advertised under such title in commercial operations.

Minimum 70% of units of the same type of detached building units referred to in paragraph 2 of this Article must have the same rating, while the remaining units may have rating which is lower by one and they can advertise themselves in commercial operations exclusively as such. 

Motel
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Motel means hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, situated alongside major road, intended for shorter stay of tourists, with the reception offering services 24 hours, restaurant and kitchen and parking space that is free of charge for each room.

Boarding house
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Boarding house means hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, intended for longer stay of tourists, with reception or counter and restaurant with the kitchen. 

Eco-lodge
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Eco lodge means hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages with the capacity from seven to 50 accommodation units, situated in the national park zone or in its immediate proximity, which has minor harmful impact on the environment and is designed and built in compliance with ecological standards: use of solar energy, use of waste water treatment system, use of renewable sources of energy.

Wild Beauty Resort

Article 12 
     
Wild beauty resort means hospitality facility which provides services of accommodation, preparation and serving of good, drinks and beverages, with the capacity from 30 to 250 accommodation units of hotel standard, with minimum four-star rating, built on the land situated immediately outside of the boundaries of protected zones or relatively intact natural sites, with central square and facilities for the sale of food, drinks and souvenirs (products made by local population), national restaurants and other amenities. 

Basic building standards require the use of alternative sources of energy and technologies (solar energy, wind energy), use of waste water treatment system and use of environmentally friendly materials for construction and interior. 
Integrated (Combined) Hotel

Article 13 

Integrated (combined) hotel means hospitality facility in which hospitality operator who manages integrated hotel provides services of accommodation, preparation and serving of food, drinks and beverages in shared amenities, in its own hospitality facilities and/or facilities of other hospitality operators and/or lessors. 
The hotel referred to in paragraph 1 of this Article shall consist of three or more building structures or parts thereof situated in one place with shared amenities, which are merged into one functional unit with several different types of hospitality facilities and marketed as a single tourism product.
Building structures or parts thereof may be distributed across the entire place between facilities that serve other purposes.

Hospitality amenities in which hospitality services are provided may be separated by one public or shared area, which can be accessed directly from external area. 
Integrated hotel should include the following hospitality amenities:
1) shared amenity for receiving guests, the minimum surface area of which is 9 m2 (reception);

2) shared amenity of hospitality operators for preparation and serving of food, drinks and beverages or the possibility to provide services of preparation and serving of food, drinks and beverages in previously categorised facilities of the hospitality operator or other hospitality operators;

3) hospitality operator’ s facilities or facilities rented from other hospitality operators and/or lessors intended for accommodation, in minimum two detached building units, which have previously been categorised. 

The facilities referred to in paragraph 5 items 2 and 3 of this Article should have permit to operate in hospitality industry or decision on registration in Central Tourism Register. 

Hospitality operator who operates an integrated hotel shall provide hospitality services as follows:

1) reception (check-in and check-out of guests, charging accommodation and other services, charging sojourn taxes and other fees, provision of information etc.),

2) and other services, as necessary.

Each guest at the integral hotel must be registered at hotel reception. 
Tourist Resort
                                                         Article 14 

Tourist resort means a type of a hospitality facility which is built on the land covering the area of minimum 5 ha and maximum 150 ha, and which constitutes a functional and business unit.  
Tourist resort must have at least one hotel with the minimum capacity of 120 accommodation units of five-star rating in the coastal region and in the capital, or at least one hotel with the minimum capacity of 60 accommodation units of four-star rating in central and northern regions and diverse structure of amenities which shall include: wellness centres, restaurants, golf courses, marinas, sports fields, skiing trails and/or other amenities of tourism infrastructure and suprastructure, which are managed  by either one or more business organisations or by other legal persons, while it shall be marketed as an integral and single high quality tourism product and must be operational 12 months a year.

Accommodation facilities in tourist resort may be built in phases, but in the first phase it is mandatory to build a hotel as a single functional-technological unit.

Hospitality facilities in tourist resort which are subject to categorisation shall be categorised individually, on the basis of a prior approval obtained by tourist resort to perform hospitality activity.
Tourist resort may have tourist villas which are entirely managed by the same operator and which use amenities of tourist resort.

Amenities of tourist resort shall be determined according to the size of the location and in accordance with spatial-planning documents.

  Types of Accommodation Units in Primary Hospitality Facilities  

Article 15      

     
Types of accommodation units in primary hospitality facilities shall be:

1) room;

2) apartment; 
3) „studio“ apartment.

Room shall consist of a sleeping area and a bathroom, while it can also have an anteroom. 

Room shall include a hotel bed with the head, and non-fixed matrass, nightstand with the lamp, comfortable armchair, floor lamp, dressing table with mirror, lamp and chair, metal waste basket, wardrobe, full-length mirror, coat hanger, luggage rack, in accordance with the rating. 
Apartment shall include a living room which can have an anteroom, furnished kitchen and toilet, one or more bedrooms, and at least one bathroom, in accordance with the rating. 
The room intended for stay and dining at the apartment shall consist of a suite of furniture (a couch and/or 2 armchairs), table, floor lamp, furnished kitchen (if there is one) with a dining table and chairs. 
Bedroom in the apartment shall include hotel bed with the head and non-fixed matrass, nightstand with the lamp, dressing table with mirror, lamp and chair, metal waste basket, wardrobe, full-length mirror, coat hanger, luggage rack, in accordance with the rating. 

"Studio" apartment shall include one combined room for stay and sleeping which can have an anteroom and furnished kitchen, and a bathroom, in accordance with the rating.

Equipment of the "studio“ apartment shall include hotel bed with the head and non-fixed matrass, nightstand with the lamp, dressing table with the mirror, lamp and chair, metal waste basket, wardrobe, full-length mirror, coat hanger, luggage rack, suite of furniture (a couch and/or 2 armchairs) table, floor lamp, furnished kitchen (if there is one) with a dining table and chairs. 

Hospitality facilities which provide services of accommodation, preparation and serving of food, drinks and beverages may include one, more or all types of accommodation units.
All rooms within an accommodation unit that can be entered through one – main door shall be deemed one accommodation unit. 

Accommodation units shall be furnished depending on the type and rating of the facility, in accordance with the standards set out by this Rulebook.

Annex 
Article 16

Annex to the primary hospitality facilities shall be a detached building unit which can be joined to the main facility, which provides accommodation services, whereas services of preparation and serving of food, drinks and beverages, as well as other hospitality services, are provided in the main facility. 

Annex is situated in the immediate proximity of the main facility in accordance with the planning document. 

Hotel, motel and boarding house can have an annex.

Annex can be of the same rating as the main facility or can be one rating lower in accordance with the planning document. 

Each annex shall display in a prominent position next to the entrance a standardised plate which specifies the rating awarded to it. 

Hospitality facilities referred to in paragraph 3 of this Article may have one or more annex for which commercial names: “bungalow”, “pavilion” or “villa” can be used, and under such name they can advertise themselves in commercial operations.
“Resort” Label
Article 17 

The “resort” label can be used by hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, which is situated at an attractive location with amenities of recreational / sports / entertaining / wellness / spa nature, intended for holding conferences/congresses and for shopping, and under such name it can advertise itself in commercial operations.
Holiday Rental Room 
Article 18 
Holiday rental room means a part of a residential/business facility or a part of a family residential/business facility (a house) in which accommodation services are provided to tourists.
Holiday Apartment
Article 19
Holiday apartment means a hospitality facility intended to provide accommodation services to tourists for a specific period of time, which includes a living room, one or more bedrooms, a kitchen and a bathroom.
Holiday Apartment Block 
Article 20 
Holiday apartment block shall consist of five or more holiday apartments within the same building.  
Holiday Rental House
Article 21 
Holiday rental house means architecturally and functionally detached building with its own garden, which is rented exclusively as one unit to an individual or to a group of tourists for a specific period of time.
Flat for Rent to Tourists
Article 22
Flat for rent to tourists means a part of the building unit-residential building which is occasionally used for rent to tourists. 
Guesthouse  
Article 23 
Guesthouse means a type of hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, with the minimum accommodation capacity of three rooms or six beds, with a restaurant and without typical hotel amenities, such as reception and lobby.  
Hostel  

 Article 24 

Hostel means a hospitality facility which provides accommodation and food services, predominantly to younger guests in rooms with a large number of beds and shared toilets and bathrooms.
Hostel should have: a reception or a registration counter, a shared kitchen with the dining area in which guests can prepare meals by themselves and a shared toilet. 

Hostel can be set up in business and residential buildings in accordance with the law.  

If a hostel is situated in a residential building, it is necessary to obtain consent from condominium owners of that residential building. 
Ethno-village
Article 25 
Ethno-village means a type of hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, and is situated in the countryside setting, with the minimum capacity of seven accommodation units in the houses built of traditional and authentic style, reflecting culture and historic heritage of such area, in which food is prepared and served in the manner specific for that area.

Summer Pasture Cottage
Article 26 

Summer pasture cottage means a type of hospitality facility which provides services of accommodation, preparation and serving of food, drinks and beverages, which is situated in the countryside setting and/or in detached traditional facilities serving the purpose of agricultural production, built from traditional materials (wood and stone) with built-in or mobile toilet (chemical toilet).

Rest centre
Article 27 
Rest centre means a hospitality facility intended to provide services of accommodation, preparation and serving of food, drinks and beverages, which is used exclusively (free of charge or with minimum charge) by employees, pensioners, family members of employees or pensioners, members of sports, youth, children and other organisations. 
Rest centre shall have accommodation capacity of minimum three rooms or six beds, with the reception counter, kitchen, restaurant, shared toilets and bathrooms.
Mountaineering Hut
Article 28 
Mountaineering hut means a hospitality facility intended to provide services of accommodation, preparation and serving of food, drinks and beverages in mountain setting, predominantly in rooms with several beds, and it shall have a reception counter, shared dining room with the kitchen and shared toilets and bathroom.
Tourist Vila
Article 29

Tourist villa means a facility that can be privately owned and is situated in and constitutes part of a tourist resort and uses amenities of the tourist resort managed by one operator.
The share of accommodation units in tourist villas situated in the tourist resort built on the land, the surface area of which does not exceed 10 ha, shall be determined depending on the lot coverage as follows: 

· if the lot coverage is below 0.30 the share of accommodation units in tourist villas may not exceed 20% of the total number of accommodation units of tourist resort;

· if the lot coverage is below 0.20 the share of accommodation units in tourist villas may not exceed 30% of the total number of accommodation units of tourist resort;
· if the lot coverage is below 0.10, the share of accommodation units in tourist villas may not exceed 50% of the total number of accommodation units of tourist resort.

The share of accommodation units in tourist villas situated in tourist resort built on the land, the surface area of which exceeds 10 ha, shall be determined depending on the lot coverage as follows: 

· if the lot coverage is below 0.30 the share of accommodation units in tourist villas may not exceed 30% of the total number of accommodation units of tourist resort, and 50% if the tourist resort has a golf course with at least 18 holes;

· if the lot coverage is below 0.20, the share of accommodation units in tourist villas may not exceed 40% of the total number of accommodation units of tourist resort, or 55% if the tourist resort has a golf course with at least 18 holes;

· if the lot coverage is below 0.10, the share of accommodation units in tourist villas may not exceed 60% of the total number of accommodation units of tourist resort, or 70% if the tourist resort has a golf course with at least 18 holes.

Restaurant
   Article 30 [image: image13.png]


[image: image14.png]



Restaurant means a hospitality facility which prepares a-la-carte dishes and serves them at tables, as well as hot and cold dishes which require a more complex preparation, drinks and beverages, as a rule during the main meals (breakfast, lunch and dinner).
Restaurant shall consist of: dining room with furniture suitable for longer stay of guests, furnished kitchen, toilet facilities, storage room and other ancillary rooms, and waste disposal area.

Notwithstanding paragraph 2 of this Article, restaurants situated on the beach or immediately next to the beach which operate exclusively during summer tourism season provide services on the balcony if they do not have dining rooms.

Restaurants can be national, classic, specialised and other. 

National restaurant means a type of a specialised restaurant which predominantly (a minimum of 70% of the overall offer) prepares and serves traditional dishes and whose interior reflects national culture and historical heritage of Montenegro.

Classic restaurant prepares and serves classic dishes of domestic and international cuisine.
Specialised restaurants (fish, vegetarian, game, dietetic, healthy food restaurants etc.) are restaurants which prepare and serve special types of dishes and whose offer must have at least 70% of dishes of the specialisation that was awarded to them. 
Self-service restaurant (express restaurant) means a type of restaurant which serves hot and cold dishes, drinks and beverages prepared in advance, provides services by following the principle of self-selection and self-service and is not awarded a rating. 
General, mandatory and qualitative standards for the categisation of restaurants are set out in Annex 1.  
Bar

    Article 31     
Bar means a hospitality facility which predominantly serves drinks and beverages, simple hot and cold dishes, sweets and fruits. 
Bar (aperitif, coffee, cocktail, pub, snack bar/bistro, art clubs etc.) should have a counter/bar, kitchen/area for the preparation of dishes, refrigerated showcases for keeping drinks, drinks storage area and waste disposal area. 
Bar should offer a diverse selection of drinks, which includes domestic and foreign types of alcoholic and non-alcoholic drinks, while it should also have drinks dispensers (taproom).
Bar which offers live entertainment as a part of its offer should have a separate dancing podium, separate dressing rooms for performers (male and female) and special rooms for music instruments.
Hospitality facilities referred to in paragraph 2 of this Article can also use another name (lounge bar, cocktail bar, pub, internet bar and the like), depending on the type of the service they provide.
Disco Club/Bar

Article 32

Disco club/bar means a hospitality facility, the surface area of which is minimum 100 m2, which organises live music performance and other types of music entertainment and serves drinks and beverages, while it can also prepare and serve simple dishes as well.
Disco club/bar shall consist of a bar, dancing area, cloakroom for guests, dressing room for performers of the programme with washbasins and shower cubicles, if artistic and similar programmes are performed at the club, and special emergency exits.
Night Club/Bar
Article 33

Night club/bar means a hospitality facility, the surface area of which is minimum 200 m2, which organises live music performances or other types of music entertainment that starts at 10 PM, which serves drinks and beverages, while it can also prepare and serve simple dishes. 

Night club/bar shall consist of a dancing area, cloakroom for guests, dressing room for performers of the programme with hand wash basin and shower cabin, if artistic and similar programmes are performed at the club, and special emergency exits.
Beach Bar
Article 34

Beach bar means assembled temporary hospitality facility, which operates exclusively during the day and provides services in the bathing area which it belongs to, while it shall also have proper sanitary area. 

Notwithstanding paragraph 1 of this Article, beach bar situated at a detached site, outside of the urban core, may also operate during the night, in accordance with special regulation. 
Beach bar shall be assembled at the edge of the bathing area or immediately next to the bathing area and shall serve non-alcoholic and alcoholic drinks and beverages, simple hot and cold dishes at the counter or on the balcony which is adjoined to the facility. 
Coffee-house/Inn/Tavern
Article 35
Coffee-house/inn/tavern mean hospitality facilities which serve drinks and beverages, predominantly simple dishes and sweets and they shall consist of the serving area, kitchen, refrigerated showcase made of glass intended for storing sweets, storage room and other areas for storing food and drinks and waste disposal area. 

 Cafeteria/Snack Counter/Bistro

Article 36
         Cafeteria/snack bar/bistro mean hospitality facilities with self-service, broad offer of hot and cold dishes and sweets, and hot and cold beverages which can also include alcoholic drinks. 
        Food and drinks are displayed in hot and cold showcases at the self-service counter or are served by staff at the service counter. 

        Cafeteria/snack bar/bistro shall consist of a serving area, showcase for foods and drinks, kitchen, storage room and other area for storing food and drinks, and waste disposal area. 
   Beer Hall/Wine Cellar
   Article 37
     Beer hall/wine cellar mean hospitality facilities whose offer predominantly includes different types of beer/wine, beverages and light dishes of specific range (sausages, salty pastries and the like).

     Beer hall shall consist of a serving room, room for food preparation, storage room and other area for storing food and drinks, and waste disposal area. 
Pizzeria/Meat Pie Shop
Article 38
        Pizzeria/meat pie shop mean hospitality facilities which predominantly prepare and serve dishes made of dough, pastries, pasta, as well as drinks and beverages.  

        Pizzeria/meat pie shop shall consist of serving area, kitchen, storage room and other area for storing food and drinks and waste disposal area. 
Inn 
Article 39
     Inn means specialised hospitality facility, with specific architecture and interior setting, which predominately serves home-made wine and brandy and prepares and serves specific dishes according to the specificities of the area in which it is situated. 
     Inn shall consist of the serving area, kitchen, storage room and other area for storing food and drinks and waste disposal area. 
Fast Food Facilities 

Article 40
     Fast food facilities (“fast food“, grilled meats restaurant, steak house) mean hospitality facilities which prepare and serve simple hot and cold dishes, drinks and beverages, to be consumed on the spot or packed for take-away, in original packaging or one-off packaging, while serving is carried out over the counter. 
     Fast food facilities shall consist of a food preparation area, storage room and other area for storing food and drinks, and waste disposal area. 
Cake Shop, Barbecue Stall and Bakery 

Article 41
Cake shop, barbecue stall, bakery and other similar facilities mean facilities that provide simple hospitality services, provided that food is consumed in such facilities. 
     Cake shop means hospitality facility which serves sweets, cakes, different pastries, ice-creams, non-alcoholic drinks and beverages. 

     Barbecue stall means hospitality facility in which all kinds of roasted meat, drinks and beverages may be consumed on the spot in a separate room or in a part of the room which has a counter and tables for consumption. 

     Bakery means hospitality facility in which food prepared with dough, pastries, non-alcoholic drinks and beverages can be consumed on the spot in a special room or in a part of the room which has a counter and tables for consumption. 
     Facilities referred to in paragraph 1 of this Article shall consist of the serving area, kitchen, storage room and other space for storing food and drinks and waste disposal area. 

Catering Facility
Article 42
       Catering facility means hospitality facility which prepares dishes, drinks and beverages that are delivered for the purpose of consumption in another place with without being served (performances, festivities, home delivery and the like).

        Catering facility shall consist of the kitchen, storage room and other area for storing food, drinks and beverages, and waste disposal area.
Minimum Technical Conditions to be met by Hospitality Facilities 
Article 43

      Hospitality facilities must meet minimum-technical conditions, depending on the type of facility, in terms of:

1) spatial arrangement and exterior;
2) free movement and stay of guests and staff;
3) potable water supply;
4) waste water and solid waste;
5) electricity supply;
6) provision of phone connection;
7) fire protection;
8) room with equipment:

- for receiving guests (reception and lobby);

- for horizontal and vertical communication (hallways, stairs and elevators);

- accommodation units (room and apartment) and
- service rooms, rooms for preparation and serving of food, toilet and other rooms; and 
 9) parking space.

Hospitality facilities, in addition to the conditions referred to in paragraph 1 of this Article, should also meet other conditions set out for the provision of hospitality services in accordance with this Rulebook. 

Spatial Arrangement and Exterior
Article 44
Hospitality facility should have a developed access to the entrance to the facility, built from solid material (concrete, stone and asphalt), while free areas surrounding the hospitality facility should be horticulturally cultivated. 

Accesses to the entrance, entrance and name of the hospitality facility should be well-lit when facility is open at night. 
The main entrance and external inscriptions on the hospitality facility should reflect style and characteristics of the facility. 

Open parking areas in the hospitality facility should be developed, well-lit, secured and if possible roofed over.

Hospitality facility outside of inhabited place must have a secured parking space, matching the number of accommodation units, i.e. number of tables at the restaurant, depending on the type of hospitality facility.

Hospitality facility should have separate rooms or areas outside of the hospitality facility for goods delivery and waste disposal, which are functionally independent from rooms and premises intended for guests.
Free Movement and Stay of Guests and Staff
Article 45
Hospitality facilities should be developed and furnished in the manner which guarantees security, safety and comfort to all guests, rational use of space, unhindered and free movements of guests and staff, free movement of objects etc.

Potable Water Supply
Article 46
Hospitality facility should be connected to the public water supply system, whereas in the settlements and on other sites without infrastructural facilities it must have a steady supply of sufficient quantity of hygienically safe potable water, in accordance with special regulation.

Hospitality facilities providing simple services, vessels or floating facilities and other similar facilities must at all times provide sufficient quantities of hygienically safe potable water.

Waste Water and Solid Waste 
Article 47
Hospitality facilities should be connected to the public sewerage system. 

All surface drains, gutters, pipelines, sewage pipes, ventilation outlets and drains inside and outside of the building must be kept in good condition. 
Hospitality facilities must have a wastewater drainage connected to the controlled wastewater treatment facility or to a separate facility, before wastewater is discharged into the natural environment. 
Concrete area with waste disposal equipment shall be provided for the purpose of disposing solid waste substances. 
Electricity Supply
Article 48
Hospitality facility should be connected to the public electric grid or supplied with electricity in some other manner (alternative energy sources), in accordance with separate legislation.

Rooms in the hospitality facility, including parking space and access paths around the facility, must be well-lit. 

Rooms, and areas in which guest move and stay at night, must be well-lit or must have orientation light.
Hospitality facilities such as disco clubs and night clubs should, in addition to the connection to the electric grid, also have mandatory alternative electricity supply, so as to make sure that users of services are safe.

Telephone Connection
Article 49
Hospitality facility should be connected to the public telephone network or should have telephone communication or some other communication. 
Telephone service in the hospitality facility should be computerised, with automatic counters and sufficient number of parallel and direct telephone, fax and internet lines.
Accommodation units in hospitality facilities should have a direct telephone line or some other kind of connection to the reception.   

Fire Protection
Article 50
Hospitality facility should meet conditions set out in separate regulation governing fire protection. 

Hospitality facility should have proper exits, as well as fire signalisation, for the purpose of ensuring safe exit from the facility in the event of fire. 
Hospitality facility should have:

· a written instruction for staff displayed in a prominent position in the event of fire, of which each staff member must be informed in detail;

· containers and waste baskets made from water resistant material, and fire extinguishers;

· a written prohibition displayed in a prominent position next to each lift stating that the use of lifts is forbidden in the event of fire, except for security lifts;

· functioning of safety and standardised panic lights along all evacuation routes.  

In the hospitality facility, the distance from exit in the event of emergency or the distance from stairs to rooms must not exceed 30 m, while exit signalisation must be well-lit with own source of energy. 
In multi-storey hospitality facility, evacuation instructions must be printed in two languages (Montenegrin and foreign) and must be posted on the inside of the room door. 
Room for Receiving Guests (Reception and Lobby)
Article 51
Room for receiving guests (reception and lobby) in the hospitality facility should cover the surface area of minimum:

· 9 m2 for one-star and two-star facilities with the capacity of up to 25 rooms, increased by 0.5 m2 per room for each subsequent room;

· 15 m2 for three-star facilities with the capacity of up to 25 rooms, increased by 0.5 m2 for each subsequent room;

· 30 m2 for four-star facilities with the capacity of up to 25 rooms, increased by 0.6 m2 for each subsequent room; and
· 30 m2 for five-star facilities with the capacity of up to 25 rooms, increased by 0.8 m2 for each subsequent room.

Reception counter must be installed in the manner which prevents guests from seeing records of guests. 
Reception should be equipped with: a computer, key holder, credit cards device, safe, telephone installed on the reception counter and luggage room. 
Lobby should have sufficient number of seats in accordance with capacity of the facility, as well as the toilet for guests (for both, men and women) which must be detached from the reception hall.

Reception must be well-lit.

Height of Rooms, Horizontal and Vertical Communication 

(Hallways, Stairs and Lifts)

Article 52
Height of rooms in hospitality facility (from the floor to the ceiling) should at least amount to:

1) 2.20 m for parking in underground garages;

2) 2.30 m for hallways and stairs (and minimum 1.40 m width) and 2.30 m for living room and space for moving in rooms in the loft of the facility, while in new facilities the lowest height from the floor to the beginning of the inclination on the ceiling cannot be lower than 1.20 m;

3) 2.50 m for bedrooms and ancillary sanitary rooms;

4) 2.80 m for storage rooms, sanitary and other ancillary rooms;

5) 3.00 m for all public rooms (reception, lobby, restaurant and the like) and kitchens; and
6) 4.00 m for ground-level service rooms.

Inside rooms in the house, holiday apartments and rooms for rent shall be minimum 2.30 m high, whereas in new facilities the lowest height from the floor to the beginning of the inclination on the ceiling must not be lower than 1.20 m.
The number of lifts for guests in the hospitality facility should correspond to the capacity of the facility:

     - up to 50 rooms, minimum one lift;

     - from 51 to 100 rooms, minimum two lifts;

     - from 101 to 150 rooms, minimum three lifts; and
     - from 151 to 250 and more rooms, minimum four lifts.

Hospitality facility must also have service lifts (for staff and food - platform) depending on the number of storeys and capacity of the facility. 

Lifts in hospitality facilities should be equipped with the device for automatic stoppage on the next floor, as well as the device for automatic going down of the lift to the ground-floor in the event of danger.

Room and Apartment
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Size of room and apartment in the hospitality facility includes the area with inside amenities, excluding balcony. 

     
Room or apartment in the hospitality facility should have the following equipment:

     
1) hotel bed (with the frame, head, and non-fixed mattress) with minimum dimensions of 190 x 90 cm for one person, while bed for two persons should have minimum dimensions of 190 x 140 cm;

     
2) mattress of appropriate lying size, hygienic cover for matrass, two sheets, blanket, cover for blanket/quilt and a pillow for each bed;

     
3) nightstand or appropriate shelf next to the bed, with the lamp;

     
4) mat below the bed, except in the rooms in which floor is covered with rug or carpet;

     
5) dressing table with the mirror, lamp, chair and metal waste bin;

     
6) coffee table with comfortable armchair/chair and floor lamp;

     
7) wardrobe with shelf and section for hanging clothes with minimum four hangers per bed; and
     
8) full-length mirror, luggage shelf and coat hanger.

At the guest’ s request, ancillary bed can be placed in the room.  

 
Room and apartment doors should be made from solid material which is fire resistant and provides soundproofing, without glass parts, and with the possibility of locking up, while windows should have curtains and opaque hangings and floors should be made of material which is easy to clean and maintain.


Room and apartment should have a direct telephone line for taking incoming calls and making outgoing calls through the operator, while next to each telephone there should be an instruction on how to establish connection, written in several languages, a directory of internal emergency phone numbers, as well as the pricelist of services, or some other way of communication with the reception should be ensured.


Room and apartment should have a mini-bar or a small cabinet with built-in mini fridge, supplied with the minimum selection of alcoholic and non-alcoholic beverages, whose pricelist must be displayed visibly, a mini safe depending on the rating of the facility, information about the hotel (working hours, list of all the services accompanied by the pricelist), stationery and envelopes, informative tourism materials and the like.  

A small safe must be built in the wardrobe, secured against burglaries and fires.  

Room and apartment must have a notification displayed in a prominent position about limited liability of the facility management for valuables kept in the mini safe. 
Number of accommodation units in the loft of the hospitality facility must not exceed 10% of the total accommodation units in the facility. 

Bathroom in the Room and in the Apartment
Article 54[image: image16.png]



Bathroom in the room and in the apartment of the hospitality facility must include the following: natural or artificial ventilation, WC with toilet paper, bath tub with minimum dimensions of 170 x 70 cm with the shower or shower cabin with minimum dimensions of 80 x 80 cm, washable floor mat, washbasin with hot and cold water, shelf and cabinet for toiletries, mirror with appropriate light, electric socket next to the mirror, soap holders, towel and hair dryer (if hair dryer is not installed), clothes hanger/rack, one glass per bed, one bigger and one smaller towel per bed and metal waste basket.
Bathroom floors in the hospitality facility must be built from water resistant and non-slipper material which is easy to clean and maintain, while drain with protective cover must be installed into the floor.  

Shared Bathrooms
Article 55
Hospitality facility in which some or all rooms do not have their own bathrooms must have an appropriate number of bathrooms, as well as the appropriate number of shared toilets and shower cubicles. 

In the hospitality facility referred to in paragraph 1 of this Article, in which there are up to ten beds in the rooms without bathroom on each storey, must have on each storey at least one shared toilet with WC cabin and anteroom and one shared bathroom.  

Hospitality facility referred to in paragraph 1 of this Article must have a toilet group (toilets separated for men and women) for each ten beds, as well as one shared bathroom, separately for men and women.

Shared bathroom referred to in paras. 1 and 2 of this Article must include: washbasin with hot and cold water, bath tub with shower, clothes hanger/rack, liquid soap, paper towel and hand dryer that uses hot air and metal waste basket, whereas shared toilet must have WC cabin and anteroom, toilet paper and metal waste basket. 

Change of Bedding and Towels
Article 56
Bedding and towels in hospitality facility, that are white in colour in compliance with hotel standards, shall be changed each time guests change, in accordance with the standards set out for a specific rating of hospitality facility, and if one guest stays for a longer period of time, bedding shall be changed at least once a week, and towels will be changed every two days. 
     
Rooms in hospitality facility shall be cleaned and made every day, while sanitary facilities shall be disinfected each time guests change. 
Television and Radio Services
Article 57
     Hospitality facilities must have the system for TV and UHF radio reception through the TV receiver, internet access depending on the rating of the facility, whereas position of the TV set in rooms must ensure that it can be watched from bed, as well as from armchair/chair.  

Service Rooms
Article 58
     For every 15 rooms or every annex, hospitality facility must have a special room, i.e. area for keeping aids and products for hygiene maintenance, as well as the room for disposal of used bedding, cleaning products, carts and vacuum cleaners.

     Changing rooms for staff must contain wardrobes, toilets and shower cubicles.  

Rooms of the Hospitality Facility Used for Preparation and Serving of Food  

Article 59
   
Hospitality facility which prepares and serves food should include the following:

· kitchen block (kitchen with ancillary rooms);

· ancillary rooms;

· technical rooms; and
· special entrances for delivery and intake of groceries and dispatch of waste. 

Kitchen block shall consist of rooms in which groceries are processed and dishes prepared, room for pouring drinks and for preparation and serving of warm and cold drinks and beverages and storage rooms, as well as the room for placing and keeping groceries and drinks. 

Ancillary rooms consist of rooms or parts thereof which serve the needs of staff (bathroom, toilet, wardrobe and rooms for dining and rest).

Technical rooms shall consist of rooms and parts thereof which are intended for servicing and maintenance of devices and equipment.  
A three-star hospitality facility that has more than 80 chairs and four-star and five-star hospitality facilities must provide a special entrance for staff and food delivery. 
If the hospitality facility has a window next to the service entrance (service yard), that area should be made of concrete of asphalt, and should have devices (tap, hydrant and the like) for washing and maintenance of hygiene, as well as the water drain, a detached area for the equipment and waste disposal area.
Hospitality facility must have drains on all floors that are washed with water or on which equipment for under pressure washing is used, whereas floors must be built from impermeable material and non-slippery tiles with appropriate inclination for the purpose of water drainage.
Hospitality facilities referred to in paragraph 1 of this Article which are situated at airports, railway and bus stations and in business facilities (shopping malls, department stores, sports centres and similar facilities) do not need to have a separate entrance for delivery and intake of groceries and removal of waste substances, provided that it is ensured there is no contact between intake of groceries and removal of waste substances. 

Delivery and Storage of Food and Drinks
Article 60
     Food, drinks and supplies are delivered to the controlling intake counter of the hospitality facility which should be detached from the entrance for guests and staff and from waste disposal area. 

     Room for storage of groceries is situated in the proximity of the controlling intake counter and has direct access to the kitchen. 
     The capacity of the room referred to in paragraph 2 of this Article should be sufficient to ensure maximum use of fresh food.
     Temperature at which easily perishable groceries shall be stored are:

1) meat and fish 2 °C;

2) butter, eggs, cheese 4 °C;

3) fruits and vegetables 6 °C;
4) deep freeze groceries - 8 °C.
     Hospitality facilities should also have another storage area: drinks warehouse with temperature control, dry warehouses for storing cans and packed food, warehouse for supplies, deep freeze storage and rooms for disposal of cleaning products and equipment. 

     Room for storing groceries is furnished with appropriate shelves or showcases for disposal of food and drinks and must be detached from rooms intended for processing of groceries and food preparation. 

     A lower part of entrance door of the room referred to in paragraph 2 of this Article, up to the height of 20 cm, shall be coated with corrosion resistant metal, a net shall be installed on windows to ensure protection against insects, while mechanical/artificial ventilation and cooling shall be installed as well. 

     Easily perishable groceries are kept in refrigerators (mounted on walls or assembled) or in cooling devices with appropriate capacities, which are separated according to type and origin of groceries (meat, fish, milk products, smoked and cured meat products and the like).

     The room referred to in paragraph 2 of this Article must be detached from the room for disposal of cleaning products and equipment. 

Kitchen Block  

Article 61
     Kitchen at the hospitality facility must correspond to the capacity and needs of the dining room.

          Kitchen (kitchen block) must have:

1) 25% of space for food intake and disposal;

2) 15% of space for the preparation of "cold" meals;

3) 20% of space for the preparation of cooking "hot" meals and roasting;

4) 15% of space for free movement of staff;

5) 10% of space for washing and waste disposal;
6) 15% of space for staff kitchen.

     The ratio between surface area of the kitchen and the restaurant is stated in the following percentages:

1) kitchen and banquet room with festive menu - 50%: 50%;

2) kitchen and restaurant with full menu - 35%: 65%;

3) kitchen and restaurant with standard menu - 30%: 70%; and
4) kitchen and restaurant with limited offer (barbecue stall and the like) - 20%: 80%.

     Kitchen should have devices for the extraction of smoke, steam and odours (exhaust hoods above heat devices, ventilation and the like), in accordance with regulations.
     Kitchen floors should be built from ceramic tiles or some other water resistant non-slippery material, which is easy to clean and maintain. 

     Kitchen walls, high at least 2 m, must be covered with ceramic tiles or some other water resistant non-slippery material, which is easy to clean and maintain. 
     Windows and openings in the kitchen must have a protection against insects and rodents.  

     Working areas in the kitchen must have an upper plate made from corrosion-resistant material suitable for easy cleaning, washing and disinfection, while kitchen utensils must be made from corrosion-resistant material.

     Sufficient number of waste baskets should be set at each working position in the kitchen.  

Rooms of Kitchen Block
Article 62
     In accordance with the rating of the facility, and depending on the type of dishes prepared, the kitchen block must have rooms, or separate areas for:

1) cleaning and prior processing of groceries (separate areas for fruits and vegetables, meat and fish);

2) additional processing, thermal and final processing of groceries in accordance with established norms and recipes (hot kitchen);
3) preparation of cold starters, cold dishes and salads (cold kitchen); 
4) preparation of sweet meals, treats and pastries (baking-pastry workshop);

5) cutlery washing– separate wash-room for washing restaurant cutlery (cutlery and eating utensils) and kitchen cutlery (cutlery and utensils for the preparation of dishes);

6) storing groceries for daily needs of kitchens (daily storage).

     Distribution of rooms referred to in paragraph 1 of this Article in the kitchen block must be such that it prevents contact of groceries and food with used cutlery during carrying and preparation of food. 
     Hospitality facility which is supplied with pre-processed groceries from the central kitchen or outside of the facility does not have to have rooms, nor areas for cleaning and pre-processing of groceries. 
     Hospitality facility in which hot and other dishes are only produced (catering) should have detached premises, i.e. rooms for washing kitchen cutlery and cutlery used for carrying.
Kitchen Furnishing
Article 63
     In accordance with the rating of the facility, kitchen shall include the following equipment:

     1) appropriate thermal devices, depending on the type of dishes prepared in the facility;

     2) refrigerated showcases for hygienic storage of groceries, particularly for meat, fish, milk and dairy products, smoked and cured meat products, sweets and the like;

     3) appropriate working areas, devices for cleaning, processing and measuring groceries, cutlery and utensils which must be made from corrosion-resistant material, as well as surfaces, shelves and cabinets for keeping groceries and drinks;

     4) sufficient number of waste baskets;

     5) table for intake and disposal of used restaurant cutlery with waste basket;

     6) tables for cutlery draining and shelves, and cabinets for keeping clean cutlery;

     7)  sinks for washing cutlery;

     8) detached sinks for washing restaurant and kitchen cutlery, with hot and cold water and collector of fat and other water substances (three-part sink or dishwasher); and
     9) washbasin with running hot and cold water, brush, aids and products for cleaning, disinfection and hand drying of staff.
Kitchen Furnishing at Hotel Garni 
Article 64
    Kitchen at hotel garni should include the following equipment:

1) device for thermal processing of groceries, with exhaust hood/range hood;

2) refrigerated showcases of appropriate capacity for keeping groceries;

3) cabinets for glasses and plates;

4) shelves for keeping cooking utensils;

5) working area for food preparation;

6) sinks with hot and cold water for washing groceries and cooking utensils;

7) separate sink for staff to wash their hands;

8) drawers for eating utensils;

9) toast and coffee machines; and
10)  sufficient number of waste baskets.

Counters for Food Preparation 
Article 65
     Counters for food preparation should be made from corrosion-resistant material and should have an installed sink with running hot and cold water.
     Depending on the type of the restaurant and on the menu, the area for the preparation of food may include the following counters for food preparation: counter for preparing vegetables, counter for preparing cold food, counter for preparing fish, counter for preparing meat, breakfast kitchen, counter for preparing warm food, counter for hot beverages, bakery and pastry shop, banquet room, restaurants or additional kitchens, service bar and area for room service.

Kitchen for Preparing Simple Dishes
Article 66
     Hospitality facility which prepares cold or simple warm dishes of specific range (barbecue dishes, dishes made of dough and pastries, dairy dishes, egg made dishes and the like), and which has up to 50 slots for consumption, should have at least one room or area for the preparation of dishes with appropriate heating and cooling devices for keeping groceries and food, working areas and detached sinks for washing groceries and cutlery, and waste disposal area.
Area for Washing Eating Utensils and Cutlery
Article 67
     The area for washing eating utensils and cutlery must be detached from the area for washing and preparing groceries.
     The area for washing eating utensils and cutlery must contain the following:

     - counter made from corrosion-resistant material with waste basket;

     - counter for stained cutlery and eating utensils;

     - counter for stained glasses; and
     - dishwasher and two-part sink.

     If the area referred to in paragraph 2 of this Article does not have a dishwasher, it is necessary to provide a three-part sink for cutlery soaking, washing and draining.

     The area for washing kitchen cutlery consists of the counter made from corrosion-resistant material for used pots and pans, waste baskets/containers and three-part sinks for cutlery soaking, washing and draining.
Waste Disposal and Sorting
Article 68
     Hospitality facility should have the area for waste collection and temporary storage of waste material. 

     The area referred to in paragraph 1 of this Article should have the area which enables free movement of service vehicles/trucks for waste collection.
     The area referred to in paragraph 1 of this Article should feature device with pressurised water.

Taproom 
Article 69
     Hospitality facility which serves drinks and beverages must have a taproom.

     Taproom shall include a coffee machine/ice machine/juicer, two-part sink for washing glasses with hot and cold water and cutlery rack/dishwasher, cooling and heating devices if hot beverages are served and shelves for keeping glasses and drinks. 

Serving Rooms
Article 70
     Serving of food, drinks and beverages to the guests takes place in serving rooms.

     Notwithstanding paragraph 1 of this Article, serving may also be performed in the areas outside of the serving room (on the balcony, in the garden or in a similar area).

     The area referred to paragraph 2 of this Article must be enclosed and equipped with suitable equipment (garden tables, chairs, parasols and the like). 

     If the hospitality facility does not have a separate anteroom, i.e. area for keeping guests’ clothes, a sufficient number of clothing racks shall be provided in the serving area which corresponds to the number of chairs.  

Serving Room in the Hospitality Facility – Hotel 

  Article 71
     Hospitality facility – hotel and similar facilities, which offer main meals (lunch, dinner) should have a serving room (restaurant room).  
     Hotel garni must have a room for serving breakfast (breakfast room, aperitif bar and the like).

     The size of the restaurant room referred to in paragraph 1 of this Article (number of seating places and surface area) depends on the capacity, type and rating of the facility:

     1) number of seating places in the restaurant room is stated in percentages depending on the rating of hospitality facility, i.e. in the hospitality facility – hotel and similar facilities, for: 
     - one star rating, it is necessary to ensure minimum 20% of seating places relative to the number of beds, and in bed & breakfasts minimum 50% of seating places relative to the number of beds;

     - two-star rating, it is necessary to ensure minimum 30% of seating places relative to the number of beds, and in bed & breakfasts the number of seating places should correspond to the number of beds;
     - three-star rating, it is necessary to ensure minimum 50% of seating places relative to the number of beds, and in bed & breakfasts the number of seating places should correspond to the number of beds;
     - four-star rating, it is necessary to ensure minimum 60% of seating places relative to the number of beds; and
     - five-star rating, it is necessary to ensure minimum 80% of seating places relative to the number of beds;

     2) surface area of the restaurant in the hospitality facility falling under the "hotels" category shall amount to:

     - minimum 1 m2 per chair for one-star rating;

     - minimum 1.20 m2 per chair for two-star rating;

     - minimum 1.50 m2 per chair for three-star and four star-rating; and
     - minimum 1.80 m2 per chair for five-star rating.

Food Serving
 Article 72
     Hospitality facility which offers services of breakfast, half board and full board shall serve all meals in the serving room, by using self-service system (buffet, snack counter and the like).                  

     Continental breakfast shall consist of the selection of hot beverages, including home-made coffee, decaffeinated coffee and tea, hot chocolate and milk, various types of bread and pastries, margarine or butter, jams, fruits and fruit juices and the like.

     Standard breakfast (snack counter/menu) shall consist of the selection of hot beverages, various types of bread and pastries, jams and honey, cold meats, smoked fish and cheese, eggs of guests’ choice, pancakes, yoghurt, cereals, fresh fruit, fruit juices, fruit compote and the like.

      If the offer of the breakfast referred to in paragraph 1 of this Article is not organised on the basis of self-service principles (buffet, snack counter and the like), it is necessary to provide a breakfast menu to be used by guests to place orders.
Cutlery and Eating Utensils
Article 73
     Eating utensils in the rooms intended for the provision of services involving food serving should be made from (corrosion-resistant) solid material, without showing the signs of wear and tear. 

     Glass and porcelain cutlery which is used should be clean and undamaged, and depending on the rating of the facility it shall include: water glass, glasses for white and red wine, glass for champagne, for cocktails, spirits and a glass for liqueur.

     Depending on the rating of the facility, napkins made from appropriate material shall be used, while all tables should be covered with tablecloths or mats.

     Hot dishes shall be served warm, on heated plates, while cold dishes shall be served cold on cold or frozen plates. 
     Staff should be familiar with the food that can cause allergic reactions. 

Food and Drink Menus
Article 74
     Hospitality facilities which prepare and serve food and drinks should have a sufficient number of food and drink menus, printed in Montenegrin and in at least one foreign language. 

     Staff in hospitality facilities referred to in paragraph 1 of this Article must be informed of the offer on the menus, as well as of the specificities of offered wines. 

     "Menu credibility" is the principle that must be complied with at all times.

     Dishes on the menu cannot be replaced without prior approval from the guest.  

     Depending on the specialisation or concept of the restaurant, menus should include appropriate selection of food classified into basic categories (soups, starters, meat, sea food, pastry, salad, vegetables and desert).

Bars in Lobby of the Hospitality Facility - Hotel  

Article 75
     Number and type of bars in lobby of the hospitality facility – hotel and similar facilities shall be established according to the type and rating of the facility which provides accommodation service and services of preparation and serving of food, drinks and beverages. 
     The bar referred to in paragraph 1 of this Article should be detached from the restaurant, while size of the bar depends on the number of accommodation units in the facility. 

         The bar referred to in paragraph 1 of shall include additional storage area, sinks and bar equipment. 

     

Banquet and Conference Rooms in the Hospitality Facility - Hotel  
Article 76
       Banquet and conference rooms in the hospitality facility - hotel and in similar facilities shall consist of the special lobby, separate entrance from the outside, special equipment (equipment for interpretation, projections, mobile and dance podiums, storages and balconies in the open), toilet, wardrobe and hallway which is connected to the hospitality facility. 
Furnishing Hospitality Facilities – Bars
Article 77
     Bars in the serving room of the hospitality facility which provides services of preparation and serving of food, drinks and beverages must have a taproom with exposed refrigerated showcases for cold dishes and sweets, if they serve them. 
     Taproom referred to in paragraph 1 of this Article should have a counter over which guests may serve themselves directly, while taproom in the bars should also have the machine for coffee making (coffee machine), machine for ice making (ice machine), drink dispensers and chairs set against the counter. 

     The bars referred to in paragraph 1 of this Article which prepare simple warm dishes in front of guests shall, in addition to taproom, also have refrigerated showcase, working area – manipulation counter with appropriate thermal devices, devices for extraction of odours and steam and two-part sink, and dishwasher.
     The bars referred to in paragraph 1 of this Article which provide entertainment services must have a dancing area which is adequate to the size of the bar, and area for performances, with appropriate musical devices, and if musical-entertainment programmes are organised they must have separated dressing rooms for male and female performers, with installed washbasin and shower with hot water. 

Furnishing Self-service Restaurant (Express Restaurant)

Article 78
     Express restaurants and restaurants with self-service in the serving room should have warm and cold showcases for food and drinks, while self-service restaurants should have a self-service line and are not subject to categorisation.

Equipping Beer Tap
Article 79
     Beer tap in the serving room shall have drinks dispenser with draught beer equipment and glasses, and it shall have furniture adjusted to the purpose of the facility (counters, benches, tables and chairs).

Furnishing Self-service Cafeteria 

Article 80
     Service in the self-service cafeteria shall be so organised that the food is set on the counter or food and drinks are served on several tables, with central cash register and service line of the counter.

     Service line of the counter should have a serving belt which contains cutlery and trays. 

     In the cafeteria referred to in paragraph 1 of this Article, hot food should be exhibited on the installed heated counters or in refrigerated showcases, while showcases should be protected with partitions.
Toilets for Guests
Article 81
     Hospitality facility should have adequate number of toilets for guests. 

     Number of WC cabins, urinals and washbasins in toilets shall be proportionate to the capacity of the facility stated in the number of sitting and standing places, and for the hospitality facility with the capacity of:

     1) up to 20 places, it should have minimum one completely furnished toilet, shared by men and women;

     2) from 20 to 80 places, it should have a separate toilet with one WC cabin and anteroom with washbasin for women, and one WC cabin, urinal and anteroom with washbasin for men;

     3) from 80 to 170 places, it should have a separate toilet with two WC cabins and anteroom with two washbasins for women and one WC cabin, two urinals and anteroom with two washbasins for men;

     4) from 170 to 350 places, it should have a separate toilet with three WC cabins and anteroom with three washbasins for women and two WC cabins, three urinals and anteroom with three washbasins for men;

     5) over 350 places, it should have a separate toilet with four WC cabins, and anteroom with three washbasins for women, while for men it should have three WC cabins, four urinals and anteroom with three washbasins.

Equipment of Toilet for Guests
Article 82
     Toilet for guests should have a WC toilet bowl with lid and cleaning brush, toilet paper and metal waste basket, automatic refresher, natural or artificial ventilation, liquid hand soap, paper towel or hand dryer using hot air, toilet paper, minimum one clothes hook and metal waste basket, whereas washbasins must have hot and cold running water.

Toilet referred to in paragraph 1 of this Article should have sanitary fittings made from white ceramics, floors should be made from ceramic tiles or some other water-resistant material with the lock system, windows should be opaque, walls covered from the floor to the ceiling, with ceramic tiles made from some other water-resistant material.


Rooms in public toilets must be well ventilated, in good condition and kept clean.
Use of Other Toilets
Article 83
     Hospitality facilities providing services involving food, drinks and beverages which are situated at airports, railway and bus stations and in business facilities (shopping malls, department stores, sports centres and the like) do not have to have their own toilet, if the use of toilet is made possible in that building unit. 
Laundry and Dry-cleaning Equipment 

Article 84
     Hospitality facility can have its own laundry room, with the detached area for clean and used/stained bedding and restaurant tablecloths.
Soundproofing
Article 85
     Suitable soundproofing must be provided in rooms and apartments of the hospitality facility which provides accommodation services and services of preparation and serving of food, whereas technical equipment which generates noise (lifts, generators), which is situated in the proximity of rooms and apartments, must have appropriate soundproofing. 

Parking Space
Article 86

    
 If possible, parking space should be provided for the hospitality facility depending on the type and rating of the hospitality facility.
Holiday Rental Room, Holiday Apartment, Holiday Apartment Block, 

House and Flat for Rent to Tourists 

     Article 87
Holiday rental room, holiday apartment, holiday apartment block, house and flat for rent to tourists should meet minimum technical conditions set out in Articles 44, 45, 46, 47, 48, 49, 50, 53, 54, 55 and 90 of this Rulebook.
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Hospitality Facilities for the Provision of Services of Preparation and Serving of Food, Drinks and Beverages  

Article 88[image: image19.png]



Hospitality facility which provide services of preparation and serving of food, drinks and beverages should meet minimum technical conditions set out in Articles 44, 45, 46, 47, 48, 49, 50, 60, 61, 62, 63, 65, 66, 67, 68, 69, 70, 73, 74, 89, 90, 91 and 94 of this Rulebook.
Temperature in Rooms 

Article 89
     Functioning air-conditioning and ventilation system should be provided in all rooms of the hospitality facility in which guests stay or abide.

     Temperature in the rooms referred to in paragraph 1 of this Article should amount to minimum 18,5 °C and maximum 24 °C.

Displaying Designation of Type and Rating of Facility
Article 90
     Main entrance to the hospitality facility should visibly display type and name of the hospitality facility and designation of the awarded rating, if hospitality facility is subject to categorisation.

Uniforms and Premises for Staff
Article 91
     Staff in hospitality facility should wear uniforms with identification plate specifying type and name of the hospitality facility, given name and family name and position of staff member (manager, reception chief, waiter, cook and the like).

Hospitality facility must provide the following: changing room, sufficient number of rooms with products for maintenance of personal hygiene of staff, toilet and washbasins. 
     If a hospitality facility has up to 20 employees, it needs to provide toilet for staff, and if it has between 20 and 40 employees, it needs to provide separate toilets for men and women, washbasin with hot and cold water, and if it has more than 40 employees, another room also needs to be provided for dining of the staff.

     Hospitality facility which prepares and serves food and hospitality facilities offering accommodation in which food is prepared and served should have separate toilets for staff and changing rooms (for men and women).


     Hospitality facility which provides simple services, fast food services, group coffee bars is not required to meet conditions referred to in paragraph 2 of this Article if its surface areas does not exceed 15 m2.
     Staff in the hospitality facility must treat guests in a professional manner, they must be dressed in neat, clean and appropriate clothes, and if they work in the positions of serving at the restaurant they should speak at least one foreign language.  

Personal Safety and Security 

Article 92
     During the night, all access doors of the hospitality facility, except for the main entrance, should be locked or supervised by means of video surveillance, while telephones for emergencies should be directly connected to the reception. 
Displaying Prices
Article 93
     In the hospitality facility which provides services of accommodation and service of preparation and serving of food, drinks and beverages, price per person should be displayed in a prominent position, along with the type of service included in the price and separately stated amount of sojourn tax. 

Promotion material in hard copy and electronic form should display only prices for individual overnights.


Prices referred to in paras. 1 and 2 of this Article shall contain season and off-season prices, while displaying supplementary payments for breakfast, half board and full boars is optional. 
Protection against Noise 

Article 94

Hospitality facility in which music (live or mechanical) is broadcast or in which entertainment programme is performed and electroacoustic and acoustic devices are used must meet conditions regarding protection against noise, in accordance with separate regulation. 
Conditions for Persons with Disabilities
Article 95

Hospitality facility must meet conditions for free access, movement and stay of persons with disabilities, in accordance with this Rulebook and separate regulation. 

Categorisation of Hospitality Facilities
Article 96

Hospitality facilities that are subject to categorisation should also meet special conditions prescribed for a specific type and rating of the facility.
Hospitality facilities (existing and new) are categorised into the following categories from the lowest to the highest: 
· hotel: one, two, three, four or five stars;
· small hotel: one, two, three, four or five stars;

· hotel garni: one, two, three or four stars;

· apart hotel: one, two, three or four stars;

· boutique hotel: four or five stars;

· holiday village: one, two, three, four or five stars;

· motel: one, two or three stars;

· boarding house: one, two or three stars;

· wild beauty resort: four or five stars;

· holiday rental room: one, two, three or four stars;

· holiday apartments (up to four apartments): one, two, three, four or five stars; 

· holiday apartment block (five and more holiday apartments): one, two, three, four or five stars; 

· holiday rental house: one, two, three, four or five stars;
· guesthouse: one, two or three stars;

· national restaurant: four or five stars;

· restaurant: one, two, three, four or five stars.
     Hospitality facility for certain categories must meet general, mandatory and optional requirements which are set out: 

           -    in Annex 2, for hotel, small hotel, hotel garni, aparthotel, holiday village, motel, boarding house;

           -  in Annex 3, for holiday rental room, holiday apartment, holiday apartment block and holiday rental house;

           -    in Annex 4, for categorisation of wild beauty resorts; and
           -    in Annex 5, for categorisation of boutique hotel.

Categories of Hospitality Facilities Intended to Provide Accommodation Services and Services of Preparation and Serving of Food, Drinks and Beverages  

Article 97
     Hospitality facility which provides accommodation services and services of preparation of food, drinks and beverages may be categorised into the following categories:

     - five-star rating;

     - four-star rating;

     - three-star rating;

     - two-star rating; and
     - one-star rating.

Five-star Rating (*****)

Article 98
     A five-star hospitality facility which provides accommodation services and services of preparation of food, drinks and beverages shall consist of accommodation capacities of exceptional characteristics, generally known for their level of comfort, services and environment. 

     Hospitality facility referred to in paragraph 1 of this Article should have lifts for guests and staff, 24-hour service, amenities of famous brands, staff speaking two foreign languages and a number of personalised services: concierge, sommelier (wine serving specialist), mixologist (bar tender-cocktail master), turn-down service (making beds), host lady of the facility, wellness/spa manager and the like. 
     Hospitality facility referred to in paragraph 1 of this Article should be situated in outstandingly beautiful places, luxuriously furnished, with the capacities to provide wellness and spa services, with more than 10% of apartments in the total number of rooms, top-grade kitchen and quality restaurants.

     Hospitality facility referred to in paragraph 1 of this Article should, depending on the type of its specialisation, have properly developed green areas and parks used for recreation, sports and leisure. 
Four-star Rating (****)
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     A four-star hospitality facility which provides accommodation services and services of preparation of food, drinks and beverages shall consist of accommodation units offering high level of comfort and service. 

     In the hospitality facility referred to in paragraph 1 of this Article the number of apartments may be below 10% of the total number of rooms, while it must have a quality kitchen, restaurants and additional amenities (fitness club, shops and the like).  
     Hospitality facility referred to in paragraph 1 of this Article should, depending on the type of its specialisation, have properly developed green areas and parks used for recreation, sports, leisure and socialising.

Three-star Rating (***)

Article 100

     A three-star hospitality facility which provides accommodation services and services of preparation and serving of food, drinks and beverages shall provide standard level of comfort and services.  

Two-star Rating (**)

Article 101
     A two-star hospitality facility which provides accommodation services and services of preparation and serving of food, drinks and beverages shall consist of accommodation capacities of appropriate level of comfort and basic services.  

One-star Rating (*)

Article 102
     A one-star hospitality facility which provides accommodation services and services of preparation and serving of food, drinks and beverages should meet minimum standards prescribed for this type of hospitality facility.
Rating of Rooms for Rent to Tourists
Article 103
     Holiday rental room may be categorised into the following categories:

     - four-star rating;
     - three-star rating;

     - two-star rating; and
     - one-star rating.

Four-star Rating (****)

Article 104
     Four-star holiday rental room shall consist of accommodation capacities with quality furniture and equipment. 
Three-star Rating (***)

Article 105
     Three-star holiday rental room shall consist of accommodation capacities with standard quality of furniture and equipment. 
Two-star Rating (**)

Article 106
     Two-star holiday rental room shall consist of accommodation capacities of appropriate level of comfort and basic services.  

One-star Rating (*)

Article 107
     One-star holiday rental room should meet minimum conditions prescribed for this type of hospitality facility.

Categories of Holiday Apartment, Holiday Apartment Block and Holiday Rental House  
Article 108
     Holiday apartment, holiday apartment block and holiday rental house can be categorised into the following categories:
     - five-star rating;

     - four-star rating;

     - three-star rating;

     - two-star rating; and
     - one-star rating.

Five-star Rating (*****)

Article 109
     
Five-star holiday apartment and holiday apartment block shall consist of accommodation capacities with luxury furniture and equipment.  

          Five-star holiday rental house shall consist of accommodation capacities situated in outstanding environment and surroundings, with luxury furniture, equipment and staff. 
Four-star Rating (****)

Article 110
     Four-star holiday apartment, holiday apartment block and holiday rental house shall consist of accommodation capacities with quality furniture and equipment. 
Three-star Rating (***)

Article 111
     Three-star holiday apartment, holiday apartments and holiday rental house shall consist of accommodation capacities with standard quality of furniture and equipment.

Two-star Rating (**)

Article 112
     Two-star holiday apartment, holiday apartment block and holiday rental house shall consist of accommodation capacities of appropriate level of comfort and basic services. 
One-star Rating (*)

Article 113
    One-star holiday apartment, holiday apartment block and holiday rental house should meet minimum standards prescribed for this type of hospitality facility.

Categories of Facilities which provide Services of Preparation and Serving of Food 
(Restaurants)

Article 114
     Restaurants can be categorised into the following categories:

     - five-star rating;

     - four-star rating;

     - three-star rating;

     - two-star rating; and
     - one-star rating.

Five-star Rating (*****)

Article 115
     A five-star restaurant should meet conditions of the highest level of quality of service and comfort, it should have an exclusive appearance and specially designed interior, with minimum surface area of the serving room of 1.8 m2 per chair. 

     Table at the restaurant should have high quality tablecloths and napkins, food and drink menus exclusively designed or inserted in leather binding, printed in minimum four languages, with broad offer of international and traditional dishes, menu of the house and 15 dishes that can be ordered à la carte, of which eight must be international specialties, wine card which contains basic data on the types and quality of wines, in Montenegrin and minimum one foreign language. 
     Serving cutlery should be made from high quality material (porcelain and the like), glasses should have special design, matching the offer of drinks, high quality eating utensils, emblematic glasses, restaurant cutlery and eating utensils, whereas counter (taproom) must have coffee machine, ice machine, juicer and dishwasher. 

     Offer of wines should include local and foreign wines, as follows: 20 high quality types of different wines, of which ten are quality and five are top-grade wines with geographic origin, champagne and cognac and these should be served professionally in appropriate glass, with exclusively designed wine card which should have leather binding. 
Restaurant should be equipped for the preparation of unique dishes, while combining top-grade culinary techniques. 

     Restaurant referred to in paragraph 1 of this Article should have its own parking space, situated immediately next to the facility while ensuring that cars are well looked after.
Four-star Rating (****)

Article 116
     A four-star restaurant is designed in a special manner in terms of its interior, uniqueness, service and kitchen, which is characterised by a sophisticated formal setting, outstanding professional waiters and cooks, elegant table arrangement, porcelain, glass and silver cutlery and eating utensils, creative and diverse offer on the menu, spectacular sweet courses, excellent wine card, refined presentation of dishes and drinks. 
Three-star Rating (***)

Article 117 
          A three-star restaurant means less national or less specialised restaurants, with interesting environment, specialised types of menus and specialties of the house, children menus, quality table arrangements with napkins and tablecloths and trays and good selection of local and imported wines.  

Two-star Rating (**)

Article 118
          A two-star restaurant includes pleasant, relaxed setting which attracts families, clean and neat surroundings, diverse offer on food and drink menus, possibility of choosing specialties, children menus and other kinds of menus. 

One-star Rating (*)

Article 119
          A one-star restaurant includes limited restaurant service, with simple delicious dishes, paper napkins and trays, limited selection of alcohol beverages (if they are offered) and a functioning dining area. 
Swimming Pools 

Article 120
     In the hospitality facility which provides accommodation services and service of preparation and serving of food, the size of the outdoor – open swimming pool shall be:

     - for facilities with up to 350 beds, minimum 105 m2, with dimensions 15 m x 7 m and minimum depth 1.40 m,

     - for facilities with more than 350 beds, swimming pool size shall be 0.40 m2 per bed.
     In the hospitality facility which provides accommodation services and service of preparation and serving of food, drinks and beverages, the size of the indoor – closed swimming pool shall be 0.30 m2 per bed or minimum 40 m2 depending on which swimming pool is bigger.
     In the hospitality facility referred to in paragraph 1 of this Article, the minimum size of the swimming pool for children shall be 5 m2, while depth shall be 0.50 m.

     Complex of swimming pools shall consist of swimming pools, swimming pools for children, pool for water massage and the like, while artificial waterfalls may be installed to provide additional enjoyment for guests. 
     Swimming pool referred to in paragraph 1 of this Article should have an automated cleaning system, pool filters made from stainless steel, hygienically safe water and toilet facilities for users of the swimming pool.  
     Hospitality facility that has the pool referred to in paragraph 1 of this Article should have a life guard with adequate equipment and emergency aid kit. 
     Outdoor swimming pool should be situated in the area exposed to sun throughout the day, in the proximity of the beach, with sufficient number of parasols and deckchairs corresponding to the capacity and level of occupancy of the facility which provides accommodation services, whereas snack bar, shower cubicles with changing rooms and storage areas for equipment should be included in the complex of swimming pools. 
Wellness & Spa Capacities 

Article 121
Diversity of wellness and spa capacities and services depends on the type, rating and location of the hospitality facility which provides accommodation services and services of preparation and serving of food, drinks and beverages.
     Surface area of inside premises of hotel, recreational and wellness & spa centres referred to in paragraph 1 of this Article should amount to the minimum of 200 m2 for the capacity from 50 to 150 beds, with an increase of 0.5 m for each additional bed. 
     Basic recreational and wellness & spa capacities consist of:

1) lobby, reception;

2) relaxation area;

3) gym; 

4) massage room;

5) solarium;

6) sauna with showers;

7) swimming pool (classic, hydro massage etc.) and
8) changing rooms for men and women, with showers and toilets. 
Recreational and Sports Facilities Which Constitute Part of the Hotel  
Article 122
     Recreational and sports facilities may include various amenities: tennis courts, children playgrounds, playrooms and the like.
     Outdoor tennis courts should be set in North-South direction, and they should also feature practice wall and nightlight.
     Children playgrounds and areas for taking care of them should be naturally lit with daily light, specially designed and used solely for that purpose, while playrooms should be equipped for different board games.
Specialisation of Hospitality Facilities
Article 123
     Specialisation may be awarded to the classified and categorised hospitality facilities which dispose of special amenities and equipment in accordance with special demands made by guests.
     Application for the specialisation referred to in paragraph 1 of this Article may be filed by hotel, small hotel, aparthotel and boutique hotel, of minimum three-star rating depending on the type of facility, whereas each facility that meets specialisation conditions may be awarded maximum two specialisations. 
Types of Specialisation
Article 124
Depending on amenities, equipment and type of service, and on special demands made by guests, the following types of specialisation may be established for the hospitality facilities with special standards: 
     1) business hospitality facility is facility which provides services to business people including rooms furnished with desk and accompanying connections for business communication, fully furnished business centres with professional staff, specially furnished premises of smaller capacity intended for seminars, telecommunication services, business library, interpretation service etc.
     2) congress hospitality facility is facility which provides special services for congresses and fairs, including special equipment, storage areas for equipment, exhibition areas, interpretation services, fully equipped press centres etc.;

     3) unique hospitality facility is a distinctive hospitality facility with specific/unique specificities, building structure or group of buildings which is situated at the locations with unique panoramic view, in historic facilities and the like;

     4) wellness & spa is facility which provides special services aimed at increasing level of fitness and general health, including cosmetic centres, health facilities, fitness facilities, therapeutic treatments, saunas, cosmetic centres, heated pools, massages and the like;

     5) health resort is facility which provides services involving treatment for the purpose of curing and recovery, natural healing and preventive medicine, including classic and medical treatments with local treatment measures, water therapy, kinesiotherapy, electrotherapy, gymnastics and other methods of treatment;

     6) holiday resort is facility which provides special services for families, including activities and amenities for children under surveillance, playgrounds, child care services, special menus, animation programmes for children and the like;

     7) historic hospitality facility is facility located in historic buildings, which are registered in the register of cultural monuments or a hotel designated as important by local and international associations engaged in preservation of historic monuments;
     8) golf hospitality facility is facility located in the immediate proximity to golf courses with 18 holes with the possibility of using vehicle, which has club with restaurant and bar, changing rooms and showers, specialised shop selling golf equipment, training centre, golf professionals, services of transportation from golf courses and the like;

     9) tennis hospitality facility is facility located in the immediate proximity to tennis complexes, which include tennis courts with diverse court surfaces, lighting, specialised shops with the possibility of renting tennis equipment, intensive tennis courses, tennis professionals, changing rooms, showers and the like;

     10) casino hospitality facility is facility which in addition to accommodation services and services of preparation and serving of food and drinks to guests also provides services involving casino and other games of chance;

     11) winter centre is hospitality facility situated in mountain centres, equipped with amenities for sports and other activities in the snow;

     12) eco-hospitality facility is facility with special focus on ecology and nature conservation, with ecological programmes and programmes for using alternative energy sources which include measures for proper treatment of solid waste, use of recyclable materials to the greatest extent possible and the like.  

     Conditions for the award of specialisation are set out in Annex 6.  
Manner of Categorisation of Hospitality Facilities
Article 125
     Hospitality facilities referred to in Article 96 of this Rulebook shall be categorised in accordance with requirements set out by this Rulebook with regard to arrangement, equipment and services, as follows:

1) general;
2) mandatory; and
3) quality standards.

     Hospitality facilities which are subject to the obligation of categorisation shall be categorised individually, provided that they meet general, mandatory and quality standards for a given type and rating. 
Application for the Assignment of Rating 
Article 126
     Application for the assignment of rating to the hospitality facility being classified shall include:

     - name/given name and family name, address and phone number of the applicant; 

     - type, name and address of the facility for which application is filed;

     - number and date of the decision of the competent body on the performance of hospitality activity/decision on registration in Central Tourism Register;    

     - current rating of the facility/annex;
     - construction year/year of the last reconstruction/renovation of the facility.
     - capacity of the facility: number and structure of accommodation units, and total number of beds/number of chairs (for restaurants)
     - requested rating,  

     - signature by authorised person and seal.

     Application referred to in paragraph 1 of this Article shall be accompanied by a properly filled out check-list regarding fulfilment of the conditions for the requested rating and proof of payment of an administrative charge into the account of the competent body in accordance with the law.  
Plate with Rating Designation
Article 127
     Categories of hospitality facilities shall be designated on a uniform standardised rectangular plate, which shall be placed on the outside of the main entrance to the hotel. 

     Hospitality facilities of one to five stars shall be labelled with an appropriate number of chromised stars, while type of the hospitality facility shall be designated below the stars, and background of the table, stars, letters and symbols shall be chromised. 

     Technical and graphical solutions of standardised tables referred to in paragraph 1 of this Article are set out in Annexes 7 and 8.  

Quality Standard
Article 128

Quality standard marked with the label “Q” may be awarded, at the request of hospitality facility operator, to the hospitality facility classified as four-star and five-star “hotel” in accordance with a separate regulation.

Bed & Bike Standard
Article 129
           Hospitality facility which provides accommodation service and service of preparation and serving of food and drinks may be awarded the ”bed & bike“ standard, provided that it meets conditions set out in Annex 9.
Wild Beauty Standard

Article 130
          Hospitality facility which provides accommodation service and services of preparation and serving of food and drinks may be awarded the “wild beauty standard“, provided that it meets conditions set out in Annex 4.

Facilities Registered in Cultural Goods Register 

Article 131

            Services of accommodation, preparation and serving of food, drinks and beverages may be provided in the facilities registered in Cultural Goods Register provided that they meet conditions set out in Annex 10.
Annexes
Article 132
    
 Annexes 1 to 10 shall constitute integral part of this Rulebook.

            Annexes referred to in paragraph 1 of this Article shall be published only in electronic edition of the Official Gazette of Montenegro.  
Repealing
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             On the day of entry into force of this Rulebook, the Rulebook on types, minimum technical conditions and categorisation of hospitality facilities (Official Gazette of Montenegro 63/11, 47/12 and 8/15) shall be repealed. 
Entry into Force
Article 134
              This Rulebook shall enter into force one day following the day of its publication of the Official Gazette of Montenegro. 
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Pavle Radulović            
