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Order

of the director of the state department OF tourism
under the ministry of economy of 
the republic of lithuania

regarding the approval of the classification requirements of hotels, motels and guesthouses

26 March 2003 No. 20-V

Vilnius

Pursuant to Article 13 of the Law on Tourism of the Republic of Lithuania (Official Gazette, 1998, No. 32-852; 2002, No. 123-5507):

1. I hereby approve the Classification Requirements of Hotels, Motels and Guesthouses (appended).

2. I hereby declare Order No.27 of 8 July 1998 of the State Department of Tourism “Regarding the Classification of Hotels and Motels” (Official Gazette, 1998, No. 63-1839) invalid. 

DIRECTOR                      ALVITIS LUKOŠEVIČIUS

APPROVED
by Order No.20-V of 26 March 2003 
of the Director of the State Department of Tourism under the Ministry of Economy
CLASSIFICATION REQUIREMENTS
OF HOTELS, MOTELS AND GUESTHOUSES
SECTION I. THE SYSTEM OF CLASSIFICATION
1. Functioning hotels, motels and guesthouses shall be the objects of classification herein. In the system of classification requirements, hotels (motels) shall be rated on the scale of 5 stars – 5*, 4*, 3*, 2*, 1*, whereas guesthouses shall be rated on the scale of four stars – 4*, 3*, 2*, 1*. The highest rating (class) of a hotel (motel) shall be 5* stars and of a guesthouse - 4* stars, whereas the lowest rating (class) shall be 1* star.
2. The system of classification requirements consists of the respective requirements (criteria)  set according to the number of stars for the architecture of buildings, the layout of premises, the conditions of reception (registration-checkout), guest rooms (suites), sanitary and general purpose premises, as well as the quantity and the quality of appropriate equipment, the choice of the services provided and their quality, the professionalism of employees, and the proportion of service employees to accommodation places. The requirements indicate the services which must be provided in hotels, motels and guesthouses, depending on their class. Classification (rating) shall be guided by the detailed List of the Classification Requirements for Hotels and Motels, which is provided in Appendix 1 to the Requirements herein, and the List of the Classification Requirements for Guesthouses, which is provided in Appendix 2 to the Requirements herein.
3. Classification shall be performed by a special intergovernmental commission – the Commission of the Classification of Accommodation Services, following the Law on Tourism, the Classification Requirements herein and the regulations of the Commission.
SECTION II. APPLICATION OF THE SYSTEM OF CLASSIFICATION
4. Classification shall commence when the administration or an authorised representative of a hotel, a motel or a guesthouse completes the special classification (rating) questionnaire prepared by the Commission of the Classification of Accommodation Services, in accordance with the Requirements herein, and when the application, together with the copies of sanitary, fire safety and company registration certificates are submitted to the Commission of the Classification of Accommodation Services (to the address of the State Department of Tourism). The application consists of the request for classification presented in the company’s official letterform and the appendices indicated in this paragraph.
5. Classification of hotel, motel and guesthouse services shall proceed in the following stages:
5.1. The first stage of classification. On the basis of the requirements herein, the inventory of all premises and equipment shall be made and it shall be determined whether the premises and equipment conform to the specified classification requirements and whether respective services are provided. The results of assessment shall be recorded in the standard classification (rating) questionnaire approved by the Classification Commission, indicating whether the parameters (characteristics) of the classified hotel (motel, guesthouse) meet the criteria of rating (“yes”) or not (“no”). At this stage, the inventory of premises, equipment and services may be made by the administration of the classified hotel (motel, guesthouse) or its authorised representatives.
5.2. The second stage of classification. On the basis of the inventory made and in accordance with the classification requirements, the quality indicators of the premises and equipment and the provision of services shall be assessed by experts appointed by the Commission of the Classification of Accommodation Services. In assessing the quality of services and the internal environment, the main focus shall be on the qualification of the employees, the technical capacities (standards) and the interior. If the quality of its premises, equipment and services is acceptable, the hotel (motel, guesthouse) shall be awarded a rating class corresponding to the number of stars on the scale of rating of indicators. It shall be confirmed by issuing the classification certificate. 

6. On the basis of the results obtained during the first stage, i.e. on the basis of the aspired class, the quality of facilities, services, equipment and premises shall be assessed applying the following criteria:
6.1. one star – the premises and equipment are attended and well-kept, regular maintenance of the order, the cleanness and the safety of rooms and environment is ensured, the necessary conditions for the satisfaction of the needs of accommodation and hygiene are provided;
6.2. two stars – technical and professional service guarantees are provided, comfortable rooms with good conditions for the satisfaction of the needs of hygiene are offered, a system of the organisation of services is functioning; 

6.3. three stars – professional arrangement of the reception space and the general purpose premises and good quality equipment, the furnishing and the equipment of rooms meet high standards, other services are offered in addition to those related to accommodation, food services are provided in a restaurant or a café with a large choice of meals, and the level of employee qualification is high;
6.4. four stars – a wide range of high quality services and facilities are offered, high quality standards of equipment, furnishing and the interior are guaranteed, all premises are more spacious, the restaurant distinguishes itself with a professional cuisine (both technically and with regard to the preparation of meals), the services are ensured by a sufficient number of highly qualified employees;

6.5. five stars – the conditions of spacious and luxurious accommodation are ensured, the interior is both highly comfortable and elegant and is distinguished by comprehensive attention to the quality and individual details, the provision of all services is controlled, professional, businesslike (formal) and courteous, and the provision of most services should be expeditious, the restaurant has high technical capacities, high level of service and the availability of services 24 hours a day, the professionalism of employees meets the highest qualification standards, employees are attentive, perceptive in any situation and able to combine the effectiveness of services with complaisance.
7. If certain (insubstantial) inadequacies of equipment are identified or the quality of individual services is insufficient for receiving a higher class, the owner or the head of administration shall be informed about it, indicating the minimum period for the elimination of the identified inadequacies. If the issues of the improvement of the quality are not resolved within the specified term, a lower class shall be conferred.
8. The regulations of the Commission of Classification of Accommodation Services shall lay down the procedure for awarding, annulling and monitoring the hotel (motel, guesthouse) class.
9. In applying the classification requirements, the Classification Commission may use its discretion to make unessential exceptions which may not create general dissatisfaction among the customers with the level of the services provided by the hotel (motel, guesthouse) and which must be compensated by additional services or measures.
SECTION III. THE SYMBOLS USED
10. “Δ” – this symbol signifies the requirements necessary for the provision of hotel (motel, guesthouse) services.

11. “x” – equipment designated by this symbol is compulsory for obtaining a respective class. 

12. “o” – equipment or service designated by this symbol will be assessed in applying a requirement of the next (higher) level.
SECTION IV. GENERAL PROVISIONS THAT APPLY TO ALL HOTELS, MOTELS AND GUESTHOUSES THAT ARE CLASSIFIED
13. The premises must be constantly attended and the services of accommodation must be provided in accordance with the following regulations and requirements:
13.1. exploitation must be performed in accordance with the construction and design norms, the requirements in the area of food, catering, hygiene, water-supply, sewage, fire safety and general safety laid down by laws and regulations, and the respective rules of the provision of services.
13.2. acoustic opacity: the acoustic insulation of rooms should not exceed 38 dB. Corridors must have sound-absorbent carpeting.
13.3. heating: the heating system must ensure that the room temperature is at least +18(C.
13.4. power supply: a safe supply system. Standby power supply is a requirement for 5-star hotels (motels).
13.5. communication system:  must be connected to the public system of telephone networks. 
13.6. lighting and ventilation: lighting and ventilation must conform to the standard requirements and the characteristics specified in the requirements herein.
13.7. storerooms must be arranged for the storage of cleaners, bedclothes, blankets and other materials in accordance with the sanitary standards.

13.8. water supply may be local or connected to the central water-supply system and it must conform to the requirements of the sanitary standards.
13.9. disabled access: as much as possible, paths for people with disability should be arranged in all hotels (motels, guesthouses).

13.10. car parking: car access and car parking for service and guest vehicles must be arranged.
13.11. the building’s architecture: the architectural design of 4- and 5-star hotels should be original or their buildings should be fully reconstructed.
13.12. external advertisements (information) may be presented in two languages, one of which must be Lithuanian.
13.13. security:  special instructions must be prepared, an emergency phone number must be indicated and an employee must be appointed for emergency cases. The entrance must be guarded or locked for the night with an employee constantly on duty.
14. The provider of services shall be responsible for the quality of services provided in the hotel, the motel or the guesthouse.
15. The certificate issued by the Commission of the Classification of Accommodation Services is a document attesting to the rating class of the hotel, the motel or the guesthouse by the number of the stars awarded. It must be placed in an area visible to tourists in the reception room.
______________________

Appendix 1 

to the Classification Requirements 

of Hotels, Motels and Guesthouses
THE LIST 

OF THE CLASSIFICATION REQUIREMENTS OF HOTELS AND MOTELS
1. ENTRANCE








CLASS








5*
4*
3*
2*
1*
1.1. Doors:  meet the service capacities and the requirements 

of safety; their size must be at least 90x220cm.

Δ
Δ
Δ 
Δ
Δ
1.2. Portal or air curtain               



x
x
x

1.3. The main entrance for guests:  open 24 hours a day, 

convenient for the reception of guests, separate from 

the service entrance




Δ
Δ
Δ
Δ
Δ

a separate entrance to the café or the restaurant which

provide services not only to the guests


x
x
1.4. Car parking:  a garage or a permanently monitored  

parking for the vehicles of the hotel’s (motel’s) guests   
x

a car parking arranged near the hotel (motel)    

o
x
x


a car parking for the transport of the motel’s guests, 
which conforms to the accommodation capacity 

Δ
Δ
Δ
Δ
Δ

1.5. Car service (for motels) 

(on demand):
              



Δ
Δ
Δ
Δ
Δ

1.6. Additional security system  


monitoring of the hotel (motel) area


x
x


2. LOBBY








CLASS








5*
4*
3*
2*
1*
2.1. Lobby: premises convenient for the reception of guests
equipped for the organisation of services for the
arriving and leaving guests



Δ
Δ
Δ
Δ
Δ

2.2. Telephones:  a telephone for common use in a place 

convenient for the guests




Δ
Δ
Δ
Δ
Δ

a system of internal and external telephone

communication                         



x
x
x

2.3. Furniture:  armchairs, settees and small tables 


x
x
x
x


2.4. Ashtrays:  constantly replaced by clean ones


x
x
x
x
x

2.5. Left-luggage office: equipment or a room


for temporary storage of the belongings of guests

x
x
x
x

2.6. Lift (mandatory if the building has 3 or more 

storeys – for 5*, 4*, and 4 or more storeys – for 

3*, 2*):

in a hotel (motel) with 50 rooms - 1 lift


x

with more than 50 rooms – at least two lifts


x


with 75 rooms – at least two lifts          



x
at least one lift for guests




o
o
x
x
a separate service lift
                          


x


2.7. Cloakroom:  a furnished room 



x
x
2.8. Porter:  a uniformed porter working 24 hours a day

x
x

2.9. Lobby bar 






x

2.10. The interior of the lobby: special design, 
high quality






x
x
2.11. Floor lounges:  separate lounges may be arranged

for the guests on hotel floors                  


x
x
3. RECEPTION OFFICE AND SERVICES




CLASS








5*
4*
3*
2*
1*
3.1. Reception: a room suitably equipped for checking in
and out of the guests, convenient for the provision
of services and the distribution of guests, the guests
are registered by the hotel’s (motel’s) registration

card                                                           


Δ
Δ
Δ
Δ
Δ

3.2. Reception desk:  open 24 hours a day 



x
x
x
x

open on demand (by call-button)



o
o
o
o
x
3.3. Room keys or card-keys:  
         



Δ
Δ
Δ
Δ
Δ
3.4. Luggage delivery to rooms: 24 hours a day


x

from 7 a.m. to 11 p.m. 




o
x


as requested        





o
o
o
x
x

3.5. Delivery of messages:
            



x
x
x

possibility to reach an employee 24 hours a day

x 
x  
x 
x 
x

3.6. Clock:  shows local time




x
x
x
x
x

shows time in other time zones



x
x 

3.7. A shoe polishing machine 




x
x
3.8. Safe/depository:  for the safekeeping of the                     
 Δ
Δ
Δ
Δ
Δ
valuables of the guests
3.9. Individual safe deposit boxes: (at least 

25 % of the total number of rooms)


x

3.10. Credit card payment:  

at least 2 credit are accepted     



x
x
x
3.11. Booking of tickets to events:  



x
x
3.12. Transport services: calling a taxi

on demand





x
x
x
x

car rental           





x
x
3.13. Travel agency services  




x


3.14. Tourist information:  at the reception or in the lobby       
x
x
x
x

3.15. Child care:  a room with special equipment 

and an employee



               
x

3.16. Mail services:



                 
x
x
x
3.17. Currency exchange:  to be found in a clearly visible 

place, listing of exchange rates


              x
x

3.18. Bank machine (required if there is not a bank machine,
within 100 metres from the hotel (motel)                                x
x


3.19. Fax and Xerox: at the request of a guest         
               x
x
x

3.20. Internet service 


                

x
x

3.21. Merchandise: press, souvenirs, toiletries and

tobacco products



                
x
x
x


press, various travel items and souvenirs 

              x

3.22. Laundry, ironing and dry-cleaning: 


on order

                  


             
x
x
x



urgent services                          



x

3.23. Beauty salon services 




x

3.24. Training room         




x
x
3.25. Sauna, showers





x
x

a pool (minimum size – 20 sq.m.)                

x
3.26. TV (when it is not available in rooms)                

o
o
o
x
x
3.27. First medical aid kit

                                
Δ
Δ
Δ
Δ
Δ
3.28. Dog sitting service

            

                
x

4. GUEST ROOMS (SUITES)





CLASS








5*
4*
3*
2*
1*
4.1. At least 10 guest rooms (suites) must be arranged 

in a hotel and at least 5 rooms (suites) in a
motel (hereinafter – rooms) 




Δ
Δ
Δ
Δ
Δ
4.2. Rooms: all rooms have sanitary premises 

(WC, washbasin, bathroom with a shower)


x


all rooms have sanitary premises (WC, washbasin, 

             bathtub or shower or shower, half with bathtubs)                    x
all guest rooms have sanitary premises
(WC, washbasin, shower)




o
o
x

all guest rooms have a washbasin, a shelf for the toiletries,
a mirror, and at least half of them have a shower and a
toilet room       





o
o
o
x


all guest rooms have a washbasin, a shelf for the toiletries
and a mirror                   



             o
o
o
o
x

4.3. Apartments (consists of at least three rooms or a specially 


designed 50 sq.m. room with a separate bedroom)
x
4.4. Suite (consists of at least two rooms or a specially designed 

30 sq.m room                         )  



x
x
4.5. Rooms for people with disability: (at least one room)
              x
x


4.6. The smallest room area (in square metres) 

(excluding the area of the bathroom (toilet)):


    Single


Double


14


19

                x


12


17

                o  
x


10


15


   o
o
x


  9


13


   o
o
o
x



  7


11


   o
o
o
o
Δ

at least 85% of rooms must conform to the specified 
            parameters in reconstructed buildings  

4.7. Room height: at least 2.5 m. or 2.3 m. in
reconstructed buildings                      


Δ
Δ
Δ
Δ
Δ

4.8. Windows:  at least one window in a room, the area of 

which exceeds 1/10 of the floor area 


Δ
Δ
Δ
Δ
Δ

4.9. Ventilation system

                 


Δ
Δ
Δ
Δ
Δ

individually adjustable  air conditioner                    

x
4.10. Heating:  a system that ensures the room temperature 

of at least +18 C                  



Δ
Δ
Δ
Δ
Δ

a thermostat, individually adjustable by a guest 


x
x

individual control of switching on and off          

o
o
x

an additional heating device distributed without an

additional fee (at the request of a guest)                   

o
o
o
x
4.11. Doors:  numbered and opens inwards



Δ
Δ
Δ
Δ
Δ

acoustic opacity – at least 30  dB             


x
x
x
x
4.12. Locks:  internal and external locks


 
Δ
Δ
Δ
Δ
Δ

an eyehole or a door locking device


x
x


a door locking device 




o
x
4.13. Floors:  wooden floor with a carpet or carpeting 

in the entire room




x
x
x
wooden (or of other material) floor  with 

a carpet by the bed      

            

o
o
o
x
x

4.14. Walls: decorated with works of art


x
x
x
x


electric sockets




x
x
x
x
x


electric sockets near beds



x
x
x

4.15. Curtain or blinds:  lightproof 

blinds





x
x
x
x
x

day curtains       




x
x
x


4.16. Lighting:  general lighting



Δ
Δ
Δ
Δ
Δ

a  lamp on the desk



x
x
x

a lamp near the bed



x
x
x
x


a standard lamp 




x
x

4.17. Beds:  single beds are at least 80 cm x 200 cm           
Δ
Δ
Δ 
Δ
Δ


double beds are at least 140 cm x 200 cm            
Δ
Δ
Δ
Δ
Δ
4.18. Pillows:  at least one for each bed             

Δ
Δ
Δ
Δ
Δ
additionally available on demand without a fee
x
x
x



4.19. Mattresses:  soft, with a cover


Δ
Δ
Δ
Δ
Δ


a mattress casing




x
x
x


4.20. Blankets (covers):  at least one for each bed       
Δ
Δ
Δ
Δ
available on demand without a fee


x
x
x
x

4.21. Bedclothes:  good quality



Δ
Δ
Δ
Δ
Δ
4.22. Changing of bedclothes:  daily


x
x

at least once in every three days


o
o
x
x



once in every five days



o
o
o
o
Δ
4.23. A bedspread or a bedcover



x
x
x
x

4.24. Room cleaning:  daily    



Δ
Δ
Δ
Δ
Δ
4.25. A cupboard or a table:  at each bed


Δ
Δ
Δ
Δ
Δ
4.26. A wardrobe:  built-in or simple





with drawer or shelves



x
x
x



or a special hallstand      



o
o
o
x
x
4.27. Hangers:  at least four for each guest      

o
x
x
x
x

at least five for each guest         


x
4.28. Luggage rack or table:  in all rooms        

x
x



4.29. Desk or dressing-table

                            x
x
x
x

4.30. Chairs: a chair for each guest


Δ
Δ
Δ
Δ
Δ

one armchair in the room



x
x

4.31. Room table




x
x
4.32. Ashtray: in smoking rooms, daily cleaning                 
x
x
x
x
x

two ashtrays




x

4.33. Garbage bin:  in all rooms, daily cleaning           
Δ
Δ
Δ
Δ
Δ
4.34. Mirror:  a large mirror in all rooms          

x
x



a mirror in all rooms 

             

x
x
x
x
x

4.44. Communication system (telephone): connection 
to the personnel (the reception office) through internal
 communication





Δ
Δ
Δ
Δ
Δ

external communication telephone


x
x
x
x

50% of rooms have telephones 



o
o
o 
x

4.45. TV:  a TV-set in all rooms (at least 34 cm diagonal
 with remote control) and information and entertainment
 channels in at least 4 languages 
 


x
x


a TV-set in all rooms (at least 34 cm diagonal with

             remote control) and information and entertainment
channels in at least two languages               


o
o
x

a TV-set is available for an additional fee    

o
o
o
x
x
4.46. A mini bar






x
x
4.47. Information about the hotel:  in a folder


x
x
x
x
x

a pricelist of available services and 

cards for ordering services               


x
x
x
4.48. Fire safety (emergency) instruction:  

in all rooms      





Δ
Δ
Δ
Δ
Δ
4.49. Room cleaning services:  at any time of 
the day at the guest’s request



x
4.50. Calls for making orders 24 hours a day


x



from 7 a.m. to 11 p.m.





x

4.51. Letter paper and envelopes:  in all rooms


x
x
x
4.52. Writing materials





x
x
4.53. Cards “Please do not disturb”, “Please clean”:
in at least 2 languages or with an appropriate sign         

x
x
x
4.54. An iron with an ironing board or a calendar 

for trousers:



                

x

on demand               




o
x
x

4.55. An individual safe: 




x



half of rooms have individual safes          



x

4.56. "Guest kit": (sewing and dental kit)



x

on demand (at the reception office)



x
5. BATHROOM (SHOWER ROOM) AND EQUIPMENT 

        CLASS








5*
4*
3*
2*
1*
5.1. The area of the bathroom is at least:



3.5 sq.m. if there is a bathtub


x
x
x


2.6 sq.m. if there is a shower-bath


x
x
x





2.3 sq.m. if there is a bathtub or a shower-bath



x


5.2. Floor: non-slippery tiles or a bath mat        


x
x


heated floor





x

5.3. Ventilation:  natural or mechanical ventilation 


Δ
Δ
Δ
Δ


5.4. Bathtub:  at least 150 cm long with a curtain or 

a partition, constant supply of cold and hot water

x
x


a bathtub with a non-slippery bottom         

x
5.5. Shower-bath:  safe (non-slippery tiles), separated by 

a sliding partition (curtain)


o
o
x
x

5.6. Bidet





x

5.7. Washbasin:  constant supply of cold and hot water
Δ
Δ
Δ
Δ

5.8. Mirror:  attached above the washbasin

Δ
Δ
Δ
Δ


an antiperspirant mirror



x
5.9. Hair dryer: near the mirror



x
x
5.10. Water closet: well-adjusted water flushing 

Δ
Δ
Δ
Δ

5.11. Toilet brush and its holder



Δ
Δ
Δ
Δ

5.12. Toilet paper:  always available     


Δ
Δ
Δ
Δ

5.13. Sanitary bags      




x
x


5.14. A shelf or a cupboard for the toiletries:

Δ
Δ
Δ
Δ

5.15. A glass:  for each guest
                

Δ
Δ
Δ
Δ

5.16. Soap:  new for each guest


             
Δ
Δ
Δ
Δ


two soap bars for a guest


            
x

5.17. Shampoo:  always available

                  
x
x


conditioner



              x

shower gel



              x


body lotion



              x
5.18. Bath foam:  always available

              x
5.19. Shower caps:  one for each guest
                 
x
x
5.20. Paper napkins:  for each guest    
                  
x
x
5.21. Towels and bathrobes: 
 one for the hands and one for the bath
for each guest

             
             

Δ
Δ
Δ
Δ


face towel (25 x 25 cm)
                   

x


the towel’s length is at least 1.4 m         

x
x
replaced daily



             x
x

replaced at least once in three days              
o
o
x
x



a bathrobe and single-use slippers             

x

5.22. A mat or a towel near the bathtub (shower)          
x
x
x
5.23. Additional lighting near the mirror
                  
x
x
5.24. An electric socket installed near the mirror 
(with indicated voltage)

                   
x
x
x 
x

5.25. Toilet basket:  cleaned daily

                 

Δ
Δ
Δ
Δ

5.26. A rack (hanger) for clothes

                  

Δ
Δ
Δ
Δ

5.27. Telephone


                 


x
5.28. Power adaptor   
                  



x
5.28. If the room (suite) does not have a bathroom (shower room):


every room must have one washbasin and constant supply 

             of cold and hot water, a mirror and a shelf (cupboard )for 

the toiletries above the washbasin, a lamp, soap, hangers 
and two towels, a glass for each guest, one electric socket 

and a mat near the washbasin                          

o
o
o
o
Δ
5.29. A separate (shared) bathroom (shower room):


If rooms do not have bathrooms (shower rooms), 

a bathroom (shower) must be arranged on each floor

in a separate room with an internal lock, hot and cold 

water supply, a curtain or a sliding partition
a tray for soap and shampoo, hangers for clothes and  
towels, a toilet basket, and a mirror
(at least one bathroom (shower room) for up to
10 places of accommodation, and an additional bathroom 

(shower room) for the next 15 places)        


o
o
o
o
Δ
5.30. A separate (shared) toilet room:  

If rooms do not have a toilet room, separate toilet rooms
with internal door locks must be arranged on each floor 

and must have a water closet of good quality, a washbasin, 

hot and cold water supply, a towel or a hand-dryer, soap, 
a toilet basket, a toilet brush, toilet paper (always) (there 

must be at least one toilet room for men and women separately

for every 15 accommodation places and an additional toilet 

room or a water closet for the next 20 accommodation 

places)
                                                                                 
o
o
o
o
Δ

6. ROOM SERVICES





                               CLASS



                     



5*
4*
3*
2*
1

6.1. Provision of services by appointed employees
              x
x


6.2. Provision of services:  according to the printed

list of services (in all rooms), by ordering cards, 

and there is a separate telephone number
                  
x
x


employees wear uniforms


               
x
x
breakfast, lunch and dinner menus (as in the restaurant)         x
x

6.3. Room delivery of snacks, sandwiches, cold and 

hot drinks:  24 hours a day

                 
              x

during the opening hours of the restaurant (café)

o
x
6.4. Breakfast:  on orders


                      
Δ
Δ
Δ
Δ
Δ
7. FOOD PROVISION





                   CLASS






                   
5*
4*
3*
2*
1*
7.1. Dining-room (the area of the dining-room depends 
 on the number of the places of accommodation):


at least 20 sq.m. for 25 places of accommodation            
Δ
Δ
Δ
Δ
Δ
at least 10 sq.m. for the next 10 places                                 
x
x
x
x
x
7.2. Restaurant, café, bar:


a separate restaurant and a bar or a café                

x



a restaurant



                   

x

a restaurant or a café  

                  



x
7.3. Ventilation: a well-functioning ventilation system            
Δ
Δ
Δ
Δ
Δ
air conditioners 

                  

          
x
x
7.4. Lighting:  adjusted for the light and the dark time of
the day and suitable for the cleaning of rooms  

(at least 150 lx)


                   

Δ
Δ
Δ
Δ
Δ
7.5. Furniture:  dinner tables and chairs



Δ
Δ
Δ
Δ
Δ
7.6. Tablecloths (not required in case of special cuisine):

x
x
x
x
x
7.7. Table napkins:  always linen napkins                   

x


linen napkins for dinner and quality paper napkins 

for breakfast and lunch 




o
x

always quality paper napkins 



o
o
x
x
x
7.8. Menu:  at least in two languages



x
x


availability of all listed  meals at the indicated prices 
x
x
x
x
x

7.9. Breakfast:  every day (continental: fresh bread,

butter (margarine), jam, a boiled egg,

coffee and tea, one type of juice) 



Δ
Δ
Δ
Δ
Δ


continental and cold and hot meals 


x
x


continental and one hot meal          


o
o
x

self-service and on orders                        


x

7.10. Lunch, dinner:  every day

à la carte (menu)





x

table d’hôte (a set meal) or à la carte (menu)

o
x
x
7.11. Wines:  various sorts of wine are available in
appropriate wineglasses




x
x

glasses according to the types of drinks


x
x
x
7.12. Opening hours:  fixed opening hours     


x
x
x
x
x
7.13. Ice generators: arranged on each floor


x


8. SHARED TOILETS
               




CLASS








5*
4*
3*
2*
1*
8.1. Shared toilets:  separate for men and women, 

clearly designated, with an air conditioned hallway

Δ
Δ
Δ
Δ
Δ

8.2. Location:  adjacent to and easily accessible from
public premises
                   



x
x
x
x
x

8.3. Walls, floor, equipment:
in accordance with the requirements of the sanitary 

standard                                                  


Δ
Δ
Δ
Δ
Δ

8.4. Locks:  arranged in all water closets from within

Δ
Δ
Δ
Δ
Δ

8.5. Hangers:  in every water closet and in the hallway 

Δ
Δ
Δ
Δ
Δ

8.6. Washbasins:  suitably arranged washbasins of good quality,


constant supply of cold and hot water           

Δ
Δ
Δ
Δ
Δ

8.7. Soap, paper towels (or a n electric hand-dryer): 
always available



                            Δ
Δ
Δ
Δ
Δ

8.8. Mirrors: in every hallway                               


x
x
x


a large mirror           




x
8.9. Ventilation:  a well-functioning system of natural or  
 
mechanic ventilation             



Δ
Δ
Δ
Δ
Δ

8.10. Lighting: in every closet and in hallways
(at least 50 lx)

                               

x
x
x
x
x

8.11. Ashtrays 






x
8.12. Musical background
                   


x
8.13. A table for changing nappies



x
9. CONFERENCE AND EVENT ROOMS


                                CLASS






                    
5*
4*
3*
2*
1
9.1. Specially designed, separate, soundproof premises:
             the premises must have a separate entrance and 
appropriate equipment for conferences or events
shared water closets and auxiliary event service rooms 

(this requirement does not apply to holiday hotels 

and motels)                                                         

x
x


10. KITCHEN 







                   CLASS






                    
5*
4*
3*
2*
1*
10.1. The arrangement of the premises and the equipment and 

devices for the storage, refrigeration, treatment, production 

of food and the servicing of guests must conform to the   

requirements of the sanitary standards                                     
Δ
Δ
Δ
Δ
Δ

10.2. Capacity:  allowing for the production and the simultaneous 
delivery of meals to the dining-room and other rooms 
on orders                    




x
x
x
x
x
10.3. Location:  convenient for supplying products and
presenting meals or situated near the dining-room

x
x
x
x
x

10.4. Ventilation:  a system that effectively purifies air and odours
Δ
Δ
Δ
Δ
Δ

10.5. Dishwasher:  must have a function for scalding dishes 
x
x

10.6. Heated plates and saucers: have a convenient size 

and a required temperature for the delivery of food

x
x
x

11. SERVICE ROOMS




             
       CLASS




                   


5*
4*
3*
2*
1*
11.1. Premises or one separate service room:

adapted for the employee working and resting needs 

and conforms to the requirements of the sanitary

standards                                                     
                 
Δ
Δ
Δ
Δ
Δ
11.2. Location:  separately from the rooms used by guests        
x
x
x
x
x

11.3. Shower, toilet:  cold and hot water supply, soap and

 towels                                                                                      x
x


a toilet 






x
x
x

11.4. Dining and resting rooms:  a room(s) and equipment 

for employees to have food and to rest 


x
x
x
12. PERSONNEL AND QUALIFICATION




      CLASS





                

5*
4*
3*
2*
1*

12.1. Head or deputy head of administration:  must always
be present at the hotel (motel) or can be summoned by 

telephone within 8 hours
                   


x

12.2. One managing employee of the personnel:  must 

always be at the office 

              

x
x
x
x
x
12.3. Work organisation: departments or separate structural units
are formed (e.g. dealing with reception and information, 
rooms, provision of food, including the kitchen and 

the restaurant, provision of services, administrative-economic

tasks) or employees are appointed responsible for the 
provision of services to the guests                                             x
x
x
x


12.4. Personnel:  employee appearance is impeccable and
unchallenging, they have been acquainted with the internal 

rules, the work rules and the descriptions of their duties         Δ
Δ
Δ
Δ
Δ

employees providing services to the guests wear uniforms
and have badges
                  



x
x


employees providing individual services (from different 

departments) wear different uniforms and badges            
x

12.5. Qualification:  employees have qualification certificates 

(diplomas) or have been taught professional skills              
x
x
x
x
x

training and in-service training of employees or  

updating with technological innovations takes place
at least once in every three years, 

for managers – at least once in every two years      

x
x
x

for managers – at least once in every three years 

o
o
o
x



managing and executive employees must have 
documents attesting their qualification (certificates)      
x
x
x
x
x

12.6. Proficiency in foreign languages: employees
providing services to the guests (in the same shift) 

must be able to communicate in:

at least three foreign languages

                            x
x

at least two foreign languages 
                
                  

x
x
x

12.8. Proportion of employees to the number of accommodation
places:


1/3



                                
x

1/5




                               
x

1/7




                                

x

1/10




                              


x
the number of employees may change depending on the season 
and the occupancy of the hotel (motel)
Appendix 2
to the Classification Requirements 

of Hotels, Motels and Guesthouses

THE LIST 

OF THE CLASSIFICATION REQUIREMENTS OF GUESTHOUSES
1. ENTRANCE








CLASS









4*
3*
2*
1*
1.1. Doors:  meet the service capacities and the requirements 

of safety; their size must be at least 90x220cm.


Δ
Δ 
Δ
Δ
1.2. Portal or air curtain               




x


1.3. The main entrance for guests:  open 24 hours a day, 

convenient for the reception of guests, separate from 

the service entrance                              



Δ
Δ
Δ
Δ

a separate entrance to the café or the restaurant which

provide services not only to the guests



x
1.4. Car parking:

a guarded car parking                                    


x



a car parking for the vehicles of the guests of 

            the guesthouse






Δ
Δ
Δ
Δ

2. LOBBY








CLASS









4*
3*
2*
1*
2.1. Lobby: premises convenient for the reception of guests
equipped for the organisation of services for the
arriving and leaving guests




Δ
Δ
Δ
Δ

2.2. Telephones:  a telephone for common use in a place 

convenient for the guests





Δ
Δ
Δ
Δ

a system of internal and external telephone

communication                                        



x
x

2.3. Furniture: armchairs, settees and small tables 



x
x
x



suitable for resting








x

2.4. Ashtrays:  constantly replaced by clean ones



x
x
x
x

2.5. Left-luggage office: equipment or a room


for temporary storage of the belongings of guests


x
x
x
x
2.6. Lift (mandatory if the building has 3 or more 

storeys – for 4*, and 4 or more storeys – for 

3*, 2*):


at least 1 lift in a guesthouse with up to 70 rooms


x

at least two lifts in a guesthouse with more than 70 rooms

x



at least one lift for the guests      




o
x
x

a separate service lift if there are more than 

50 rooms          






x


2.7. Cloakroom:  

           



x
2.8. The interior of the lobby: high quality
            

x

3. RECEPTION OFFICE AND SERVICES




CLASS
            







4*
3*
2*
1*
3.1. Reception: a room suitably equipped for checking in
and out of the guests, convenient for the provision
of services and the distribution of guests, the guests
are registered by the guest’s card                  

Δ
Δ
Δ
Δ
3.2. Reception office:  open 24 hours a day 


x
x

operates by call-button




o
o
x
x
3.3. Room keys or card keys:  




Δ
Δ
Δ
Δ
3.4. Room delivery of luggage:  


from 7 a.m. to 11 p.m. 




x


on demand

                  


o
x
x
x


3.5. delivery of messages:



through the receptionist.




x
x 
x

3.6. Clock:  shows local time

              

x
x
x

3.7. A shoe polishing machine




x
3.8. Safe/depository:  for the safekeeping of the valuables 

of the guests                                                          

Δ
Δ
Δ
Δ
3.9. Credit card payment:  at least 2 credit cards  

are accepted                 

                   

x
x
3.10. Transportation services: calling a taxi on order 


(at the reception)
                



x
x

3.11. Tourist information:  at the reception or in the lobby

x
x


3.12. Postal service:





x

3.13. Fax (Xeroxing):  on demand



x



3.14. Internet service 





x


3.15. Laundry, ironing, dry cleaning: 


on demand





x



3.16. TV (when there is no TV in rooms)           


x
x
3.17. First medical aid kit                         



Δ
Δ
Δ
Δ
4. GUEST ROOMS       






CLASS









4*
3*
2*
1*
4.1. At least 5 guest rooms (suites) (hereinafter - rooms)

must be furnished           





Δ
Δ
Δ
Δ
4.2. Rooms: 


all rooms have a sanitary premise 

(a WC, a sink, a bathroom or a shower room)


x
x
all guest rooms have a shower and a toilet room,

there is a washbasin, a shelf for the toiletries, a mirror



x


all guest rooms have a washbasin with a shelf for 
the toiletries and a mirror







 
x

4.3. Rooms adjusted for people with disability (at least one room)

x


4.4. The smallest room area (in square metres) 

(excluding sanitary premises):


       Single


Double


12


17



x


10


15



o
x


  9


13



o
o
x



  7


11



o
o
o
Δ
at least 80% of rooms must conform to the specified 

parameters in reconstructed buildings
4.5. Room height: at least 2.5 m or 2.3 m in 

reconstructed buildings        




Δ
Δ
Δ
Δ

4.6. Windows:  at least one window in a room, the area of 

which exceeds 1/10 of the floor area



Δ
Δ
Δ
Δ

4.7. Ventilation system (airway, air vent or openable window)
 
x
x
x
x
4.8. Heating:  a system that ensures the room temperature 

of at least +18 C






Δ
Δ
Δ
Δ

4.9. Doors:  numbered and open inwards




Δ
Δ
Δ
Δ
4.10. Locks:  internal and external locks




Δ
Δ
Δ
Δ

a door locking device or an eyehole



x
x
4.11. Floors:  wooden floor (of other material) with  

a carpet by the bed or a carpeting               



x
x
x
x

4.12. Walls:  decorated with works of art




x
x
x


electric sockets






x
x
x
x

4.13. Curtains or blinds:  lightproof
                                                
x
x
x
x
4.14. Lighting:  general lighting               




Δ
Δ
Δ
Δ

a lamp at the bed






x
x
x

4.15. Beds:  single beds are at least 80 cm x 200 cm      
                
Δ
Δ 
Δ
Δ


double beds are at least 140 cm x 200 cm
            


Δ
Δ
Δ
Δ
4.16. Pillows:  at least one for each guests         
               

Δ
Δ
Δ
Δ
additionally available on demand without a fee                   

x
x



4.17. Mattresses:  soft, with a cover            



Δ
Δ
Δ
Δ


with a casing           





x
x
x


4.18. Blankets:  at least one for each guest                                 

Δ
Δ
Δ
Δ
additionally available on demand without a fee                     

x
x


4.19. Bedclothes:  good quality, natural fabric  



Δ
Δ
Δ
Δ
4.20. Changing of bedclothes:  at least once in three days


x
x



once in five days








x
x
4.21. A bedspread or a bedcover





x
x
x

4.22. Room cleaning:  daily
                  
                     

Δ
Δ
Δ
Δ
4.23. A cupboard or a table:  at each bed               



x
x
4.24. A wardrobe:  built-in or simple          



x
x



or a special hallstand             






x
x
4.25. Hangers:  at least four for each guest                        


x
x

4.26. A desk or a dressing-table                          



x
x

4.27. Chairs: for each guest                         

 

Δ
Δ
Δ
Δ

one armchair in the room 





x

4.28. Ashtray:  in smoking rooms, daily cleaning           


x
x
x
x
4.29. A garbage bin:  in all rooms, daily cleaning                             

Δ
Δ
Δ
Δ
4.30. Mirror:  a mirror in all rooms                           


x
x
x
x

4.31. Communication system (telephone): connection to the personnel (the reception)

internal communication 
                  



Δ
Δ
Δ
Δ

external communication telephone
              


x



50% of rooms have external communication telephone


x

4.32. TV: a TV-set in all rooms (at least 34 cm diagonal with

             remote control) and information and entertainment channels

in at least 2 languages                                                 

x


a TV-set in all rooms (at least 34 cm diagonal with

             remote control)              






x

a TV-set is available for an additional fee 





x
4.33. Information about services provided in the guesthouse:  

in a folder






x
x
x


4.34. Fire safety  (emergency) instructions:  in all rooms 


Δ
Δ
Δ
Δ
4.35. Taking orders: from 7 a.m. to 11 p.m.         



x
x


4.36. Letter paper and envelopes:  `in the information folder

x


on demand (at the reception)        





x
4.37. An individual safe: in at least half of rooms



x
4.38. Cards “Please do not disturb”, “Please clean”:

in at least 2 languages or with an appropriate sign


x
x

4.39. An iron with an ironing board:  on demand 

at the reception





x
x

5. BATHROOM (SHOWER) PREMISES 
AND EQUIPMENT            





CLASS








4*
3*
2*
1*
5.1. Bathroom (shower room) in the guest room:


3.5 sq.m. area if there is a bathtub



x
x

2.3 sq.m. area if there is a shower cabin


x
x
x


5.2. Ventilation:  natural or mechanical ventilation


Δ
Δ
Δ


5.3. Bathtub or shower:  with a curtain or a partition, constant 

supply of cold and hot water 



x
x
x
5.4. Washbasin:  with constant supply of cold and hot

water         





Δ
Δ
Δ

5.5. Mirror:  attached above the washbasin



Δ
Δ
Δ

5.6. Hair dryer          : 





x
5.7. Water closet: well-adjusted water flushing 


Δ
Δ
Δ

5.8. A toilet brush and its holder 



Δ
Δ
Δ


5.9. Toilet paper:  always available                   


Δ
Δ
Δ

5.10. A cupboard or a shelf:  for the toiletries            

Δ
Δ
Δ


5.11. A glass:  for each guest       
 



Δ
Δ
Δ

5.12. Soap:  new for each guest




Δ
Δ
Δ

5.13. Shampoo: new for each guest         



x
x

5.14. Paper napkins                              :  



x

5.15. Towels:  one for the hands and one for the bath
for each guest






Δ
Δ
Δ

5.16. A mat or a towel near the bathtub (shower)


x

5.17. Additional lighting near the mirror         


x


5.18. Electric socket:  installed near the
mirror (indicated voltage)




x
x 


5.19. Toilet basket:  daily cleaning



Δ
Δ
Δ


5.20. A rack (hanger) for clothes




Δ
Δ
Δ


5.21. If the room (suite) does not have a bathroom (shower room):


every room must have one washbasin and constant supply 

             of cold and hot water, a mirror and a shelf (cupboard) for 

the toiletries above the washbasin, a lamp, soap, hangers 
and two towels, a glass for each guest, an electric socket 

and a mat near the washbasin      




o
o
o
Δ
5.22. Separate (shared) bathrooms (shower rooms):


If rooms do not have bathrooms (shower rooms), a bathroom 
(shower) must be arranged on each floor in a separate room, 
hot and cold water supply, a curtain or a sliding partition a tray
 for soap and shampoo, hangers for clothes and towels, a toilet 
basket, and a mirror (one bathroom (shower) for up to 10 
accommodation places, and an additional bathroom (shower) 

for the next 15 accommodation places)                                    
  o
o
o
Δ
5.23. Separate (shared) toilet rooms:  

If rooms do not have a toilet room, separate toilet rooms
must be arranged (on each floor) 

and must have a water closet of good quality, a washbasin, 

hot and cold water supply, a towel or a hand-dryer, soap, 
a toilet basket, a toilet brush, toilet paper (always) (there 

must be at least one toilet room for men and women separately

for every 15 accommodation places and an additional toilet 

room for the next 20 accommodation places)


o
o
o
Δ

6. ROOM SERVICES



                              

CLASS









4*
3*
2*
1

6.1. Provision of services: according to the printed

list of services (in all rooms), by ordering cards, 

by a separate telephone for making orders



x
x

employees wear uniforms
              



x

6.2. Provision of food:


during the opening hours of the restaurant or the café          

x


6.3. Breakfast:  on orders

               


Δ
Δ
Δ
Δ
7. FOOD SERVICES         






CLASS





                   


4*
3*
2*
1*
7.1. Dining-room (the area of the dining-room depends 

 on the number of the places in the guesthouse):


at least 20 sq.m. for 25 places 

10 sq.m. for the next 10 places.




Δ
Δ
Δ
Δ
7.2. A restaurant or a cafe:  

               


x
7.3. A café or a bar          






x

7.4. Ventilation: a well-functioning system of ventilation


Δ
Δ
Δ
Δ
7.5. Lighting: adjusted for the light and the dark time of
the day and suitable for the cleaning of rooms (at least 100 lx)
Δ
Δ
Δ
Δ
7.6. Furniture:  dinner tables and chairs




Δ
Δ
Δ
Δ
7.8. Tablecloths:






x
x


7.9. Table napkins: linen napkins for dinner and quality paper napkins 

for breakfast and lunch 

                   

x

always paper napkins of good quality



x
x
x
7.10. Menu:  announced menu (in at least 2 languages) and


and provision of all listed meals at the indicated prices
x
x

7.11. Breakfast:  every day (continental: fresh bread,

butter (margarine), jam, a boiled egg,

coffee and tea, one type of juice)



Δ
Δ
Δ
Δ


continental and one hot meal                 
                 
x

self-service and ordering 


               
x

7.12. Lunch and dinner:  every day

table d’hôte (a set meal) or à la carte (menu)
             x
x
7.13. Opening hours:  fixed opening hours

             x
x
x
x
8. SHARED TOILETS


                                          


CLASS






                  

4*
3*
2*
1*
8.1. Shared toilets:  separate for men and women, 

clearly designated, with an air conditioned hallway and in 
conformity with the requirements of sanitary standards
Δ
Δ
Δ
Δ

8.2. Locks:  arranged from within in all water closet doors                
Δ
Δ
Δ
Δ

8.3. Hangers:  in every water closet and in the hallway        

Δ
Δ
Δ
Δ

8.4. Washbasins:  good quality, cold and hot water supply

Δ
Δ
Δ
Δ

8.5. Soap, paper towels (or an electric hand-dryer):

Δ
Δ
Δ
Δ

8.6. Mirrors:  in every hallway                             


x



8.7. Ventilation:  a well-functioning system of natural or  
 
mechanic ventilation




Δ
Δ
Δ
Δ

8.8. Lighting:  general and individual in every water-closet

x
x
x
x

9. KITCHEN 








CLASS








4*
3*
2*
1*
9.1. The arrangement of the premises and the equipment and 

devices for the storage, refrigeration, treatment, production 

of food and the servicing of guests must conform to the   

requirements of the sanitary standards 

            

Δ
Δ
Δ
Δ

9.2. Kitchen capacity:  allowing for the provision of services to 

the guests in the dining-room and in rooms at the same time
x
x
x
x
9.3. Kitchen location:  convenient for supplying products and
presenting meals or situated near the dining-room

x
x
x
x

9.4. Ventilation:  a system that effectively purifies air and odours
Δ
Δ
Δ
Δ

9.5. Heated plates and saucers: have a convenient size 

and a required temperature for the delivery of food


x


10. SERVICE ROOMS






CLASS









4*
3*
2*
1*
10.1. A room with personal lockers, arranged in  

accordance with the requirements of sanitary standards, 

separated from the premises used by the guests, with 

equipment for eating and resting and toilets for employees        

 Δ
Δ
Δ
Δ
11. PERSONNEL AND QUALIFICATION




CLASS









4*
3*
2*
1*

11.1. A managing employee of the personnel must always 

be at the office







x
x
11.2. Work organisation:  separate structural units are formed
or employees are appointed responsible for 
the reception, guest rooms, the provision of food and 

services and the administration 




x
x
x

11.3. Personnel:  employee appearance is impeccable and
unchallenging, they have been acquainted with the internal 

rules, the work rules and the descriptions of their duties

Δ
Δ
Δ
Δ

employees providing services to the guests wear uniforms
and have badges






x


11.4. Qualification:  employees have qualification certificates 

(diplomas) or have been taught professional skills 


x
x
x
x

training and in-service training of employees or  

updating with technological innovations takes place


x
x
x

for managers – at least once in three year                   


x
x


managing and executive employees must have 
documents attesting their qualification (certificates)


x
x
x
x

11.5. Proficiency in foreign languages:  employees working in

a shift and providing services to the guests must be able to 

communicate in at least 2 foreign languages 



x 
x
x
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