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A GUIDE TO APPLICATION FOR
MARINE RESTAURANT LICENCE

General

Under the Food Business Regulation (Cap.132X) (“the Regulation”), a
“restaurant” means any food business which involves the sale of meals or unbottled non-
alcoholic drinks other than Chinese herb tea, for consumption on the premises, but does
not include a factory canteen or any business carried on by a hawker who is the holder
of a licence under the Hawker Regulation (Cap.132 sub. leg. Al). In accordance with
the Regulation, “food premises” means any premises on or from which there is carried
on any food business and “premises” includes a vessel. Restaurant business operating
on board vessel including ferry requires a marine restaurant licence. The Director of
Food and Environmental Hygiene is the “Licensing Authority” of marine restaurants in
Hong Kong. Restaurant vessel operator is required to obtain a marine restaurant
licence from the Licensing Authority before operation of business. Any person found
operating an unlicensed restaurant and/or violating the relevant provisions in the
legislation will be liable to prosecution.

2. Any person who intends to sell liquor at a restaurant vessel for consumption
on board vessel must obtain a liquor licence issued by the Liquor Licensing Board.
Guidance booklets on application for liquor licences are obtainable at the Licensing
Offices of the Food and Environmental Hygiene Department (FEHD) or at FEHD’s
website: http://www.fehd.gov.hk/english/licensing/guide.html.

Application Procedure

3. Application should be made by submission of a standard application form (i.e.
FEHB 94) and 3 copies of a proposed layout plan of the premises (drawn to scale and
in metric unit) to Assistant Secretary (Restaurant Licences) of Licensing Office
concerned (see Appendix ). The standard forms are obtainable from all Licensing
Offices and District Environmental Hygiene Offices and can be downloaded from
FEHD’s website: http://www.fehd.gov.hk/english/forms/index_forms.html.



http://www.fehd.gov.hk/english/licensing/guide.html
http://www.fehd.gov.hk/english/forms/index_forms.html

4.
(@)
(b)
(©)
(d)
(€)
5.

The completed application form should contain the following:

type of licence applied for;

full address of the premises under application for a licence including berthing
location of the vessel, if applicable;

the name, correspondence address, telephone number and identity card
number of the applicant; if the applicant is a corporation, the name and
address of the corporation and the name and home address of the managing
director and authorized person;

the type of heating equipment and the type of fuel intended to be used; and
whether air-conditioning system is to be installed in the premises; if so, the
type and working capacity of such installation.

The application form must be signed by the applicant or the authorized person

for and on behalf of the corporation (where the applicant is a corporation). A licence
may be issued in the name of a person or a corporation.

Preparation of Proposed Layout Plan

6.

Before preparation of the layout plan, the applicant is required to apportion

the marine restaurant for the proposed usage, such as location of the kitchen, food
preparation room and sanitary facilities. The proposed layout plans should contain the
following particulars :

(a)
(b)
(©)
(d)
€)
(f)
(9)
(h)

()

area demarcated for marine restaurant licence application;

space allocated to the cooking, preparation and handling of food;

space allocated to the storage of any kind of open food,;

space allocated to the serving of meals to customers;

space allocated to the cleansing, sterilizing, drying and storage of utensils;
sanitary fitments and drainage works;

cloak rooms, passageways and open spaces;

all means of exit, entry and internal circulation;

all windows or ducts providing ventilation and means of mechanical
ventilation if installed,;

the siting of all furniture and equipment of a substantial and permanent nature,
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including food manufacturing and preparation plant, cooking ranges showing
each and every stove, sterilizers, dish-washing machines, refrigeration and
cooling equipment, fixed sideboards, washbasins and sinks, drying racks and
water tanks;

(k) the size and clear height of the walk-in-freezers/coolers, cold storage rooms
and storage racks therein and the layout of the racks should be clearly shown,
if any;

() means of refuse storage and disposal; and

(m) the type of fuel to be annotated. If liquid fuel is used, the location of the fuel
tank, the routing of supply pipings and its capacity should be indicated on the
layout plan.

Points to Note in Designing and Drawing a Layout Plan

7. Every plan should be drawn in one whole piece, not blurred and with no single
line drawing. The plans should be drawn to the nearest metric scales of not less than
1:100 and show all particulars as listed at paragraph 6 above.

8. Whenever there are changes to the submitted plans for the application, the
applicant is required to highlight any proposed changes on the revised plans with colour
pens and simple descriptions before making submission to this department for
consideration and referral to other departments for processing. Revised plans not in
compliance with this requirement will be rejected.

Minimum Area for Food Room

9. In preparing the proposed layout plans, the first thing to be considered is the
size of the food room(s) (i.e., kitchen, food preparation room and scullery
accommodation). Marine restaurant should be provided with one or more food rooms,
the aggregate area of which should be same as that required for general restaurant, which
is provided according to the Schedule 5A to the Regulation. The aggregate area of the
food rooms for marine restaurant should be as follows :



Gross floor area of the premises

Minimum area of food room

100 m?or less

exceeding 100 m? but not exceeding 150 m?
exceeding 150 m? but not exceeding 250 m?
exceeding 250 m? but not exceeding 500 m?

exceeding 500m? but not exceeding 1000 m?

exceeding 1000 m?

25% of gross floor area, but not less than
8 m?

22% of gross floor area, but not less than
25 m?

19% of gross floor area, but not less than
33 m?

16% of gross floor area, but not less than
48 m?

13% of gross floor area, but not less than
80 m?

10% of gross floor area, but not less than
130 m?

(Note: At least one kitchen should be provided in a marine restaurant.)

Sanitary Fitments

10. The number of sanitary fitments required in marine restaurants varies with the
number of customers and staff to be accommodated. The requirements are as follows
(where WC denotes water closet; WHB denotes wash-hand basin and U denotes urinal) :

(@)  Less than 25 customers )
1WC and 1 WHB For both sexes )
1U For males )
(WCs and Us should be provided )
in separate rooms with separate )
entrances.) ) Provision of
) independent
(b)  Between 25 and 100 customers ) sanitary fitments
1WC, 1WHBand 1 U For males ) for staff
1WCand 1 WHB For females ) is exempted,
) provided that
(c) Between 101 and 200 customers ) the fitments
1WC, 1 WHB and 2 Us For males ) are available for
2 WCs and 1 WHB For females ) share use by

) customers and staff



(d) Between 201 and 300
2 WCs, 2 WHBs and 3 Us For males )
3 WCs and 2 WHBs For females )

(e)  Over 300 customers
Provision of sanitary fitments for customers and staff shall make reference to the
requirements in regulations 5 and 8 of the Building (Standards of Sanitary
Fitments, Plumbing, Drainage Works and Latrines) Regulations (Cap.1231).

Ventilation

11. The intention of ventilation is to ensure an adequate supply of fresh/outside
air for human occupation and effective extraction of exhaust air arising from activities
in premises. Ventilation can be provided by natural means, natural mechanical
assistance or wholly mechanical. When natural ventilation is insufficient, a ventilating
system must be provided. The applicant is required to submit appropriate plans with
full details (extraction or propulsion fans and ducting or trunking in cooker hood, etc.)
to Licensing Office concerned for processing.

Processing of Application and Notification of Licensing Requirement

12. The Assistant Secretary (Restaurant Licences) of the Licensing Office
concerned will acknowledge the receipt of application after passing in preliminary
screening conducted by FEHD. The application will be referred to the Marine
Department (MD), Environmental Protection Department (EPD) and other Government
departments concerned for comments, as appropriate. The officers of FEHD, MD and
EPD will conduct separate site inspections with the applicant and/or his representatives.

13. After the separate site inspections, an Application \etting Panel (AVP)
meeting will be arranged, normally within 20 working days after the acceptance of the
application, in which the applicant can discuss the application with officers of all the
departments concerned. Problem areas, remedial works and the applicant’s proposed
construction/decoration programmes will be discussed. In the event that there are, for
whatever reasons, impediments to licensing, he/she will be so informed and if remedies
are feasible, advice will be given.

14. Upon clearance from all Government departments concerned, the Assistant
Secretary (Restaurant Licences) will list out in detail the licensing requirements and
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conditions and convey them to the applicant at the AVP meeting for his/her compliance
of the requirements before a licence can be issued.

15. Before the applicant receives a letter of licensing requirements from the
Licensing Authority, the applicant is advised not to start any work on decoration. He/She
must also not start the business before obtaining the licence. Otherwise, he/she will be
liable to prosecution.

Report Compliance with Licensing Requirements and Issue of Licence

16. The applicant should expedite action to comply with the licensing
requirements and report compliance in writing and submit the acceptable documents to
the Licensing Office concerned. After receipt of the applicant’s compliance notice in
writing and the acceptable documents, the case manager will make an appointment with
the applicant to inspect the premises and check the licensing requirements. When full
compliance with the licensing requirements is confirmed by the case manager, a Senior
Health Inspector (Licensing) will conduct the final verification inspection in the
presence of the applicant.

17. After the final verification inspection, FEHD will inform the applicant in
writing of full compliance with the licensing requirements and of the arrangements
regarding the payment of a prescribed fee and collection of the licence. The flow chart
for processing of application for Marine Restaurant Licence is at Appendix I1.

Non-compliance with Licensing Requirements

18. If the applicant fails to comply with all the licensing requirements after the
verification inspection by the case manager, the Assistant Secretary (Restaurant
Licences) will inform him/her of the outstanding requirements in writing for early
compliance. He/She will also be advised to report compliance again after complying
with the outstanding requirements.

19. If no report of compliance with licensing requirements is received, the case
manager will make a further visit to the subject premises within the first 3 months after
the issue of letter of requirements to check the progress of application. Afterwards,
only quarterly reminders will be issued to the applicant reminding him/her to expedite
action to comply with all licensing requirements for obtaining a licence.



Deadline for Compliance with Licensing Requirements

20. The maximum period of time allowed for the applicant to comply with all
licensing requirements is 3 months after the expiry of the provisional licence or 12
months after the issue of the letter of requirements for a full licence if no
provisional licence has been issued, unless the applicant can demonstrate that the
delay in meeting licensing requirements is due to factors beyond his/her
reasonable control. The application will be deemed withdrawn after the
aforesaid period of time.

Main Requirements and Conditions

21. A list of FEHD’s main health requirements and conditions for the issue of
Marine Restaurant Licence, MD’s general advice on application for Marine Restaurant
Licence and the EPD’s environmental guideline for Operation of Marine Restaurant are
attached at Appendix 111, Appendix IV and Appendix V respectively for reference.
The public is advised to go through the health requirements and conditions before
submitting application for marine restaurant licence.

22, Please note that for each licence application, FEHD will base on the individual
merit and actual situation of each application case to stipulate any other necessary non-
standard requirements and conditions to the applicant for compliance and observance.

Enquiries

23. In case the applicant has difficulty in understanding the licensing
requirements and conditions or has any queries concerning licensing matters, he/she can
approach the Licensing Inspector of FEHD in charge of the application either in person
or by telephone. Contact details of departments concerned are at Appendix VI.
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l Food and Environmental Hygiene Department Appendix |

E 4
BYEBEREFSE
APPLICATION FOR FOOD BUSINESS LICENCE

B RN ERE

To: Assistant Secretary, Licensing Office

ENUNG/ S O &%iEEEEIE General Restaurant Licence

lintend to apply for a O /NEEEEHEE Light Refreshment Restaurant Licence
O /K F&EE#EE Marine Restaurant Licence

(57 HEFEL A —IE ) O HEEEEEFEEREE Bakery Licence

l{f@leg;;: h)oose only one item on O HEER%EE Cold Store Licence
O THeE=ERIE Factory Canteen Licence
O &YEbERzHIE Food Factory Licence
O FrfieteE &) 5% EE Fresh Provision Shop Licence
O  JKHEHEESELE RER% I Frozen Confection Factory Licence
O y5fzheld Milk Factory Licence
O Bk K Bk E#EE Siu Mei and Lo Mei Shop Licence

HFER (AAEAEE - AHBENaRSEEE - )
Particulars of Application (Please notify Food and Environmental Hygiene Department if there are any
changes in future.)

(LVATIRFERI s » CEIES () -5 Q) ERE ) HEe STk - )
(If the application is made in the name of a corporation, you only need to complete items (1), (3) and (8)
onwards and the Appendix.)

()  HEAER AESE D (520 (et 2t*)
Name of Applicant/ (Chinese) (Mr/Ms*)
Corporation™

(FESLIERE)

(English in BLOCK Ietters)
(2) BAESNE GERFE
Hong Kong Identity Card/Passport* No.

()  FhERTER AL

Correspondence Address Before Issue of Licence

SRER I © (e st L — kBB > 509 <) O [E_L Same as above
Correspondence Address After Issue of Licence (Please state if you wish to receive correspondence at another
address after issue of licence.)

*

MR A% - Please delete where appropriate.
O BB ENTFEPIE L "V ) §F o Please tick the appropriate box(es).

FEHB 94 (2/2024) 9



“

)

(6)

(7

*

ERELSRES - SRS -

Tel. No. Fax No.
YNBSS
MBS (FEEA)  (aAE) ©: (R )
Mobile Phone No." (Applicant) Additional Mobile (Licensing
Phone No. (if any)” Consultant)

A

iE 0 BRAEEEEEAYN  ANF NG R R (A7) @R HATHY 90 ~ 60 K 30 H R IE AR AL %

0 > DU EINF AR 2 i (E DR B R EE SRS - WRBREHAUEEN - SEELA N TR AIE |
"V SR - WATRH R FR B RAGZ S ER

Note: Apart from using the mobile phone numbers for telephone communication, the Department will also
send notifications in short message simultaneously to the above two mobile phone numbers in 90, 60
and 30 days prior to the expiry of provisional licence (if any) and upon approval granted for the issue of
full licence. If you do not want to receive these messages, please tick the box below. Otherwise, you
will be regarded as willing to receive the short messages.

O  AAANFEEREE T HYAaEH -

I do not want to receive short messages from the Department.

Y NEE AL
EEEIHL” - (A
Email Address® Additional Email Address (if any)*

R BRAIEEENESVN ARG IR ERRER (W) JER HATHY 60 K 30 H - DI EENFEE AR
Z_Eyl i {EEE AL -
Note: Apart from using for email communication, the Department will also send notifications in email
simultaneously to the above two email addresses in 60 and 30 days prior to the expiry of provisional
licence (if any).

YN =L (F132) (Jetk 2*)
Name of Contact Person (Chinese) (Mr/Ms*)
(FEIIERE )
(English in BLOCK letters)
EEET SRS {EHELHRAS -
Tel. No. Fax No.

FHEB R IR e Fir il (H132)
=/ § i J

KE

=Lyl

i e e IR
SRS

WHER B — I

eyt &
SRR (M) A TUBE RS R

FHMEABERZ »  Please delete where appropriate.
BB ENTREPIE L "V ) §F o Please tick the appropriate box(es).

FEHB 94 (2/2024) 10



Address of Premises Under Application (in English):

Flat/Room/Shop Floor

Building

Block

Estate/Village

No. and Name of
Road/Street

Please specify if
more than one
road/street is

involved
Sub-district District
Lot No. (if applicable) HK/KIn/NT/Islands*

(®) (a) BEBHEEHHAYAME (W)
Shop Sign of the Proposed Business (if applicable)

(=0

(Chinese)
(330

(English)

(b) HEBHE/E SHAY A SSEN
Size of the Proposed Shop m’

9)  HE(E AR ESEA SOPRRHESE
Type(s) of Heating Equipment and Fuel Intended to Be Used

O % JJ Electricity

HEE Town Gas

T B oA S Liquefied Petroleum Gas from Central

TAEAHAZE Liquefied Petroleum Gas from Cylinder Chamber Supply
483 Diesel Oil

K 7K Kerosene

HAl - FEEREH ¢

O0O000ao

Others, please specify

* FHEMEATERZ - Please delete where appropriate.
O FHEEEAFIENIE "V 5% o Please tick the appropriate box(es).

FEHB 94 (2/2024) 11



(10)  JEFHA RS2 SRR E 24
Air-conditioning System Intended to Be Installed

Type

O

EERE S AT LE T

Air-cooled air-conditioning system

aat BAZZ SRR (B As e CI=0)

Please specify the type of AC units (e.g. split type or window type)

O KeZEsaidge (ERZOKLHE OKE) )
Water-cooled air-conditioning system (using fresh water cooling towers)
FEHT -

Country of Manufacture

(1) SRR
Other Licence(s) Intended to Be Applied

O

O

BT AR

Provisional Licence

R (R NE R BRI W ASTIHE R
Liquor Licence (for General/Light Refreshment Restaurant Licence application only and
separate application form is required)

(12) =t (RHEBEAEASE 2) B)

Enclosures (see paragraph (2) of Notice to Applicant)

O

O

A tEA] > —xX___
identical copies of proposed layout plans
AR E R SEGETE R - —=0 Gl

identical copies of proposed ventilating system layout plans

(13) WA -

Additional Information

O HSEEFEesE  Theshaid (R D
Application for General Restaurant/Factory Canteen Licence (see Annex I)

O HHE/NEaEEREE (GG 1)
Application for Light Refreshment Restaurant Licence (see Annex II)

O HEEayBiEk WiEEalE R R BIURIE /7R BRSO in i eis ( B
1)
Application for Food Factory/Fresh Provision Shop/Siu Mei and Lo Mei Shop/Frozen Confection
Factory/Milk Factory Licence (see Annex III)

O FHEREEREN (REHNEEEIERE > i AH PR EE R ERE

(FEHB 197) )
Application for Outside Seating Accommodation (OSA) (Applicable to Restaurant Licence
application only. Submission of application form for OSA (FEHB 197) is also required.)
(] SEEMEN HFEANE E TV | 5% o Please tick the appropriate box(es).

FEHB 94 (2/2024) 12



(14) 7K$E&msk HFP4mak
Water Meter No./Water Account No.

(P AEIHIRSG ~ FTiErE Bl RBES R BT i e )
(NOT applicable to Cold Store, Fresh Provision Shop and Siu Mei and Lo Mei Shop Licence
applications)

(15) AANHBAHEMWERE H B RYEER RIS MRS 'YeE - fefra aVERig@EE - Al

BUNG R R A RARY /8 & R BT HERIFTET 1L AVRE - EFEBUFHELAIAE AT - B
IFHHEEGEERAT - WARE > AANGEEEEALIER -
I understand that it is my responsibility to ensure that the operation of a food business at the shop
premises under application for a food business licence is in compliance with the requirements imposed
under the legislation administered by the Food and Environmental Hygiene Department, other
government departments as well as the relevant authorities, including the Government lease and the
statutory plan®. 1 will consult professional adviser(s), if necessary, on the technical interpretation of
the Government lease or the statutory plan’.

v DREERA fRHRTREZE R G RE ORI BEEAAREYER] -

“Statutory plan” refers to a plan prepared and published by the Town Planning Board under the Town Planning Ordinance.

(16) AR APAHST/JE30* Ry 33 iR e = -

I would use Chinese/English* for correspondence before issue of licence.

AR NS HEC* Ry & B i EE = -

I would use Chinese/English* for correspondence after issue of licence.

(17) WHEEYZEEFIFMINBIFYEE - FREZEgYENEHTETHREEEEHARAFNY)
N HEE N NARAERCEY]E (FEAB 192) - B HERIRH RS YR S BUE
BRI > BAIAZ R ERELA RS
Except for food business premises in government properties, the Housing Authority’s properties or the
properties divested to Link Asset Management Limited, a declaration (FEHB 192) declaring that the
operation of the food business at the premises under application is in compliance with Government lease
conditions shall be submitted to us, otherwise we will be unable to process the application.

* SEMZE AN A% - Please delete where appropriate.

FEHB 94 (2/2024) 13



(18) EXHFRAVEREIEE

Checklist Before Submission of Application Form

O ERIREEH AJHAL -
Notice to Applicant has been read.

O BEzSEAE (BT -

All applicable sections (including the Annex) have been completed.

O BRI amsay et Eal -

Copies of proposed layout plan(s) conforming to the required format attached.

O CriEsE (FEHB 192) (4U#EH) -
Declaration (FEHB 192) attached (if applicable).

PN EGIBI R FFZISHINE » U et ITHe el BT

I have read through the content of this application form and confirm the information provided are correct.

/ /
HE (HH./ %) GEE PN =5
Date (dd/mm/yyyy) Signature of Applicant

B I B IR IZ 4 ZEHY B T g IRIFIES B3 [T IR i) 8 g - HEFEE i3 BB H
http://www.fehd.gov.hk -

You are welcome to use the Electronic Application Service of the Food and Environmental Hygiene Department to submit
applications for Food Business/Trade Licences or Permits. Please visit http.// www.fehd.gov.hk for details.

O HEEESHIHEANEL "V ) 5% - Please tick the appropriate box(es).

FEHB 94 (2/2024) 14
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(G, fri i 2

l Food and Environmental Hygiene Department

E 4
BYEBERSEFEH
APPLICATION FOR FOOD BUSINESS LICENCE

(ZFBTULABREHR A
(FOR ISSUE OF LICENCE TO APPLICANT IN THE NAME OF A CORPORATION)

B R ENE

To: Assistant Secretary, Licensing Office

RANRAFE TN T HEE O EiFEEERIE General Restaurant Licence
I, on behalf of the fzorporatlon O /NEEEEPIE Light Refreshment Restaurant Licence
mentioned below, intend to apply
for a O /K E&EEEE Marine Restaurant Licence
0O MBI & 5P Bakery Licence
(22 TSR LT I ) O #/E%EE Cold Store Licence
(Please choose only one item O T &5k Factory Canteen Licence
on the right) O &SRR Food Factory Licence
O Frfiefg &) 544 Fresh Provision Shop Licence
O JKEEHERELE R IR Frozen Confection Factory Licence
O @'itfghéiid Milk Factory Licence
O f#Erk K pdbREREIE Siu Mei and Lo Mei Shop Licence
FREE IR R it (HRs0)
= /i & JAE
KNE
=W, A
(EapEE =Yg
SRS
RS F— I
i - FEFAL
pans &
Hy B RAS (AN A ) YNV e 1=

*

FHEMEARMAZ - Please delete where appropriate.
O FHEMEEAFRPNIE "V 5% o Please tick the appropriate box(es).

FEHB 94 (2/2024) 15



Address of Premises Under Application (in English):
Flat/Room/Shop Floor

Building

Block

Estate/Village

No. and Name of
Road/Street

Please specify if
more than one
roady/street is
involved

Sub-district

Lot No. (if applicable)

() AEE&EH

(A) Particulars of Corporation

(1) AFEHE (=0

District

HK/KIn/NT/Islands*

Name of (Chinese)
Corporation

(F30)

(English)

(2)  AFEIEEMSEES

Company Registration No.

(3)  AEIFEMEL
Address of Registered Office

ERELAES |

Tel. No.

(4 BTESEA: (30

(Sede )

Name of Managing (Chinese)
Director (B TERS)

(Mr/Ms*)

(English in BLOCK letters)

* FHMEARBFZE - Please delete where appropriate.

FEHB 94 (2/2024) 16



©)

(6)

B
Residential Address

EELSTS
Tel. No.

(Z) BERERER

(B) Particulars of the Authorised Person

(D

2

3)

(4)

)

TEFREARR A (F1320) (et 2t*)
Name of Authorised Person (Chinese) (Mr/Ms*)
(FEIIERE )

(English in BLOCK letters)
TR RS

Hong Kong Identity Card/Passport* No.
FERE AR A FHEERTIRAL

Position of the Authorised Person in the Corporation

R4 -
Residential Address
EEEESRHS {HESRS -
Tel. No. Fax No.
YN ENE LIS
BN E SRS (HEEA)  (amF) ©: CEEhARAR )
Mobile Phone No." (Applicant) Additional Mobile (Licensing

Phone No. (if any)” Consultant)

i PRAMEEREEERSN  ABNEEEARR (0F) EiHATHY 90 ~ 60 K 30 H R IEFEREFUE(
gy DURERERF S 25 n 2 Eall I (EDR B BE 55976 - AR FEE R ER » 55E DL T & AE
BTV SR - BAREE R B R R GZ SR

Note: Apart from using the mobile phone numbers for telephone communication, the Department will also
send notifications in short message simultaneously to the above two mobile phone numbers in 90, 60
and 30 days prior to the expiry of provisional licence (if any) and upon approval granted for the issue of
full licence. If you do not want to receive these messages, please tick the box below. Otherwise, you
will be regarded as willing to receive the short messages.

O AAAFHERERE 7 & AR -

I do not want to receive short messages from the Department.

FHEMEARMAIZ - Please delete where appropriate.
FHEEEA TR "V 5% o Please tick the appropriate box(es).

FEHB 94 (2/2024) 17



EHY MR
EEECSEAL N () *:

Email Address” Additional Email Address (if any)*

PR PRAVEERENEERSN - ABINGEEAREE (405 ) @R AT 60 K 30 H - DIEHEENFEE AR
Z AR {E BB E AL -
Note: Apart from using for email communication, the Department will also send notifications in email
simultaneously to the above two email addresses in 60 and 30 days prior to the expiry of provisional
licence (if any).

(6) W& AR (F32) (e 2t*)
Name of Contact Person  (Chinese) (Mr/Ms*)
(FESLIERE)
(English in BLOCK Ietters)
(7) EEEESRES - {EHELHRAS -
Tel. No. Fax No.

PN EGIBI R FFZISHINE » U et ITHe el BT

I have read through the content of this application form and confirm the information provided are correct.

/ /
HEI (H/H/5) B REE
Date (dd/mm/yyyy) Signature of Authorised Person
(UEHEELAE])
(For and on Behalf of the Applying Corporation)
NEEIE
Company Chop
* HMZEAMWRZ - Please delete where appropriate.

FEHB 94 (2/2024) 18



(1

2

3)

FHER AZRA
NOTICE TO APPLICANT

PIAEIRE R AT - AU NS — RS » BRI E SRR B A R R -
The following documents shall be submitted to us if the application is made in the name of a corporation,
otherwise we will be unable to process the application.

(a) AT GITHES

A copy of the Business Registration Certificate of the corporation;

(b) BN EIHAHER AL S AHAIETA

A copy of the Memorandum and Articles of Association of the corporation;

(c) fREE (AFEIRGT) (56 622 %) HUSHIKA SRR RIZS EEN AT MEEHRIA - 5
AT EM AT EZ A AN S
A copy of Certificate of Incorporation under the Companies Ordinance (Cap. 622) certified as true
copy by the Registrar of Companies, or any other documents to establish the legal entity of the
corporation;

(d)  AEIHYEEMRE R AL OB AIE SCABIR LIRS (FRTEEHME ) VEIE - HHEAE
st R E B HIRIA |
A copy of Notice of Change of Address of Registered Office or Incorporation Form (as appropriate)
certified as true copy by the Registrar of Companies;

(e) AHEIESHHEFHEREIA » HBLATEEMRRE K ZE EENEIA (FEFrA S RIL R EE
MYEERER > AR R LA FlaE Mt b %6 H B H A RIIRIGEIA )
A copy of the latest Annual Return certified as true copy by the Registrar of Companies (or a copy
of Incorporation Form certified as true copy by the Registrar of Companies in case of a new company
in the year of its incorporation);

(O AFEEREGEAENEEGE DI - AN TARZ A SR E R e R BRI RS
DAk
A resolution in writing passed by the Board of Directors to authorise a person to act on behalf of the
corporation to deal with licensing matters with the licensing authority; and

(8) AIERIEREFTRFH R EAE -

Notice of Acceptance of Authorisation signed by the authorised person.

IS HEE & M — A = BV RR P e T R - SRIAZ AR RIS - W8 NI » R
T DU TR E S

The application must be accompanied by 3 identical copies of proposed layout plans of the premises,
otherwise the application cannot be processed, except that:

(a) HEFE LMaERE - FraEchy e T E A —=l Gy 5 DAk
For application for a Factory Canteen Licence, 4 identical copies of proposed layout plans are required;
and

(b) HFEYRIEH (BR) IR > FraEHyEsEE T E R A —= 2 -
For application for a Food Factory (Meat Roasting) Licence, 5 identical copies of proposed layout
plans are required.

AR A E FIZE DA SR ERAL S AN DY 1:100 BYH B B4 %L -
All the above proposed layout plans must be drawn in metric unit and in scale commonly used of not less
than 1:100.

3R AL SE L E A A _ERYEeET > ZATe SCEEEETIB A » DAACE =2 e A oA B P T
B - HiE5 NHA B AR B ] EADR R I b - MRS IIEREA - ARF S s e s TE R
Az -

Whenever there are changes to the submitted plans for the application, the applicant is required to highlight
any proposed changes on the revised plans with colour pens and simple descriptions before making
submission to the Department for consideration and referral to other government departments for
processing. Revised plans not in compliance with this requirement will be rejected.
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HEE AR &R Ess i E D CBEEARE ) » J7RF & H P — TS R LA B A R
RIZHBB[RI T & MUERSHE D CEEEE ) —HFiE TS i th B4 Bny i E S aeaes T EA] - —=
=17 > DAEURER T 22 2 n i R S Y B 455 T

If the submission of Certificate of Compliance D (Ventilation Requirements) is a requirement to be
complied with before a provisional licence can be issued, the applicant is required to submit 3 identical
copies of ventilating system layout plan(s), drawn as nearly as possible to scale, showing the final layout
of the ventilating system installed in the premises together with the Certificate of Compliance D
(Ventilation Requirements).

AR BYZEEFTIIMURBUNYIESEREZE S (R ) VIEEN » B NHEARZFIES (AJH
BNRAREENE ) Hed n] HE AL (AR CREMIGRGT) (265 123 3) 28 3 (REVEUE SEHYZE A
N /48R TAZAN ) % NYIE TS [ZORLIFEEFRAE (FEHB 190 5 FEHB 191) HHEHEEHE » 55
AR EYIZER TN G FEPIRE T
Except for food premises in government properties or the Housing Authority (HA)’s properties,
certification made by recognised professional(s) (i.e. authorised persons/structural engineers registered
under section 3 of the Buildings Ordinance (Cap. 123)) certifying that the food business premises are free
of unauthorised building works shall be submitted (in person or by mail) to us in prescribed form(s) (FEHB
190 or FEHB 191) in accordance with the corresponding guidelines, where appropriate, listed as follows:
> HETFEZBRFHAVEIT AL KEEMEEE T2 — S BYsERn a2 RIEE T
51 CEFRRNET) )
“Certification of Food Business Premises Free of Unauthorised Building Works — Guidelines for
Authorised Persons and Registered Structural Engineers (applicable to private buildings)” issued by
the Director of Buildings
> HHBEREEFRFDICH AR TERHET BV SRR AR TESHE — #lA
+ RS R TAZ AT 2 HHES )
“Certification of Food Business Premises Free of Unauthorised Building Works in respect of New
Territories Exempted Houses — Guideline for Authorised Persons and Registered Structural
Engineers” issued by the Director of Lands
> HREER R EE R A EREILE TR MY (G A+ et TARET — &8
BYISERAM ORGSR TRRNTES | CERNCIFENEEZEGYEE) )
“Certification of Food Business Premises Free of Unauthorised Building Works — Guidelines for
Authorised Persons and Registered Structural Engineers (applicable to the divested Housing
Authority’s properties)” issued by the Independent Checking Unit (ICU) under the Office of the
Permanent Secretary for Housing.

AR BYIZEEFTIIFM R BUNYISE - BZGYIERCIFE T EHREEEEEAIRATNYIENA - H
A NAEARZIRCEY]E (FEHB 192) - EBHEHEMIER TS B YR & BUFHE R
EAIAE R R E AR -

Except for food business premises in government properties, the HA’s properties or the properties divested
to Link Asset Management Limited, a declaration (FEHB 192) declaring that the operation of the food
business at the premises under application is in compliance with Government lease conditions shall be
submitted to us, otherwise we will be unable to process the application.

> TEFEERSE RYISEMARERT S E B YSE - AR S EUNEZA R SRIBYERE R EEE R
TEAEHUAEHEE - B AEHEE AL EEY] AR BRI A e e i UY -
The Director of Food and Environmental Hygiene will refuse to grant the application for the issue of
a food business licence unless the operation of food business at the subject premises is in compliance
with Government lease conditions. A licence granted may be cancelled if the applicant makes a false
declaration in the application.

FEFRISEE SRR TS - HHah N HBER EZ IR TS BYIE BB a4 - HEUF M AR EE&
& et B TR ABIFTE T ILAVAE © IRIEE - B eR AESRFEA R LU R S0« () BURTHEE ~ (i) 56
ALK& > LUk (i) AEEIAT - BHEE AT MY IBUN RS G RE &R -

When choosing a shop premises, the applicant must ensure that the operation of food business at the subject
premises is in compliance with the requirements imposed under the legislation administered by the
Department, other government departments and the relevant authorities. Applicants are strongly advised
to check well in advance the following documents: (i) the Government Lease, (ii) the Occupation Permit
of the building, and (iii) the statutory plan. Relevant information and documents may be obtained from
the following government offices:
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> Hik
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RUE RLpa T AR FH B BT ) e ft e &
RS ©

B 333 gt ARNEE 17 18

> R EfTEELRY  SA T AEHRELE
&4t | (484E - www.ozp.tpb.gov.hk ) 2IEF
BREECE R HGERE -

> MR MRS R e B AR Er RS
A RAE B R R
SBR[ 5 S P
IR 333 SILABUN&F 23 #
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Land Registry

>
>

Y

Central Search Office

Address:

19/F, Queensway Government Offices,

66 Queensway, Hong Kong

Enquiry No.: 2867 2871

A fee will be charged for supplying copies of a
Government Lease and the Occupation Permit
(if registered in the Land Registry) of the
building.

Buildings Department

>
>

A\

Building Information Centre

Address:

2/F, Buildings Department Headquarters, North
Tower, West Kowloon Government Offices, 11
Hoi Ting Road, Yau Ma Tei, Kowloon.

Enquiry No.: 2626 1207 (Handled by "1823")
A fee will be charged for applying for a certified
true copy of the Occupation Permit of the
building.

Planning Department

>
>

Planning Enquiry Counters

Address:

17/F, North Point Government Offices,

333 Java Road, North Point, Hong Kong or
14/F, Sha Tin Government Offices, 1 Sheung
Wo Che Road, Sha Tin, New Territories

Enquiry No.: 2231 5000

Free enquiry service is provided with respect to
whether the use of premises requires planning
permission according to the relevant statutory
plan and the Notes attached to the plan.

The relevant statutory plan and the Notes
attached to the plan can be browsed at “Statutory
Planning Portal” (www.o0zp.tpb.gov.hk).

A copy of the statutory plan and the Notes
attached to the plan can be obtained, on
payment of the prescribed fee, from the Map
Publications Centre of the Lands Department at:
23/F, North Point Government Offices,

333 Java Road, Hong Kong

(Tel. No.: 2231 3187)

or

G/F, 382 Nathan Road, Kowloon

(Tel. No.: 2780 0981)


http://www.ozp.tpb.gov.hk/
http://www.ozp.tpb.gov.hk/

®)

©)

(10)

(I

M ESE (5) £ (7) B HE NE2E (HiF RIS AR AR e e i
/() ZEBRYEERATIAEDIESETRE CERTRE) () BYISERAT AR SBUFHZZI R
fF (i) BYERMODATEEEBNNHER) - HEENC LREAZHEE (Mt
http://www.fehd.gov.hk/tc_chi/howtoseries/forms/External _guide combine ¢.PDF) o EHzE AJRA]F
RERIRHI SRR T BRERE SR (R GE (14) B) RAGEZIER °

For paragraphs (5) to (7) above, the applicant should read “A Guide to Applicants/Licensees on
Procedures of Applying for Issue and Transfer of Food Business Licences on (i) Certification of Free
of Unauthorised Building Works (UBW) (ii) Compliance with Government Lease Conditions (iii)
Compliance with Statutory Plan Restrictions”. Relevant information is uploaded to the Department’s
website at http://www.fehd.gov.hk/english/howtoseries/forms/new/External_guide combine_e.PDF.
The Guide is also available at our Licensing Offices or District Environmental Hygiene Offices (see
paragraph (14) below).

WIHHEE AL IERR IRV T A A BRI 5 el 58 (ERUH B A RER 31 rls8 2 Al
RERA G LA -

If the premises under the application for provisional/full licence are already covered by a valid food
business licence/permit, the licence will not be issued until and unless the existing licence/permit has
been cancelled.

WEYIREEEZER (FR) B (QREAERTBERE) (5 132 8) 55 125(1)(b) fFRAYE
TEHUHF PR T B Y)SERRIE - DR FIERIE NSRS kRSB R EAERR IR EUH H B
FEET 12 (il H HA R AE [F] e P LY [E — 5 & VISR B ER - A2 B - HHEs AR I ARE 2
RIS BT E N BT R NS EACER SRR O SRR R £ RSB 4 - AR
MEXHEBEBENHMRONEY EEMAEC LR EAZFTEAE (MU
http://www.fehd.gov.hk/tc_chi/licensing/list premises_cancelled.html ) -

If a food business licence in respect of a premises is cancelled by the Director of Food and
Environmental Hygiene (the Director) under section 125(1)(b) of the Public Health and Municipal
Services Ordinance (Cap. 132), we will not process future application for the same type of food business
licence in respect of the same premises submitted by the former licensee or his/her
representative/business partner/business proprietor for a period of 12 months from the date of
cancellation of the licence. Documentary proof will have to be submitted to us to show that the
applicant does mnot have any business connection with the former licensee or his/her
representative/business partner/business proprietor. The list of food premises in respect of which the
licence has been cancelled by the Director under the aforesaid provision is uploaded to the Department’s
website at http://www.fehd.gov.hk/english/licensing/list premises_cancelled.html.

BESh - AIERFTARSATRE CBRPEERD]) (5 132X %) S#HITARMRIRME By A%
FREMIESE 132 T 128B (RAVUE FeFEI P EIPH AR T - £ HFEE SN - A& g(E
1FRR R R AT AT A BV IESURCE A (A ) IR RS - B AR MU ESPA S HYFHER 38 TEUE Ry Ik -
%@%g?ﬁﬁ ST » DURAEZEEAS ERARIEIRIA - AE KA R HEZ 9 PR AT AT A
YRR A e °

In addition, we may consider applying for a closure order under section 128B of Cap. 132 to close the
premises operating a food business without a valid licence issued under the Food Business Regulation
(Cap. 132X). In the course of applying for a closure order, we will stop processing all full and
provisional (if applicable) licence applications of the premises until the determination of the application
for a closure order has been handed down by the Court. Upon the grant of the closure order by the
Court and as long as the closure order remains in force, all licence applications in respect of the closed
premises will not be further processed.

FUEREAREE (ORI RTEERET) (55 132 ) 5 128B FRFZEIPASHIRERAT - AEAEZEPA
SHERFAEVEAREN - SRR REZ NI B A R CAE PR FTHIE T B VIERIR S - $UARE
RIZSE 132 E5 128B fRap S E PRV BV R TS HE EREAFZHE (ML
http://www.fehd.gov.hk/tc_chi/licensing/list premises closed.html) -

In regard to a premises where a closure order has been granted by the Court under section 128B of the
Public Health and Municipal Services Ordinance (Cap. 132), we will refuse to accept and process any
application for a food business licence in respect of the closed premises as long as the closure order
remains in force. The list of unlicensed food premises that have been ordered to close by the Court
under section 128B of Cap. 132 is uploaded to the Department’s website at
http://www.fehd.gov.hk/english/licensing/list_premises_closed.html.

FEHB 94 (2/2024) 22


http://www.fehd.gov.hk/tc_chi/howtoseries/forms/External_guide_combine_c.PDF
http://www.fehd.gov.hk/english/howtoseries/forms/new/External_guide_combine_e.PDF
http://www.fehd.gov.hk/tc_chi/licensing/list_premises_cancelled.html
http://www.fehd.gov.hk/english/licensing/list_premises_cancelled.html
http://www.fehd.gov.hk/tc_chi/licensing/list_premises_closed.html
http://www.fehd.gov.hk/english/licensing/list_premises_closed.html

(12)

(13)

(14)

H AR BRI e 2 3 (8 H BOEIRn S e R m R &S e 12 [MH (WHEH
SHE AR ) AT S RRIRLE « DR it A TR S BIR 2E1 -
a8 AU BRI R R BE BT TATE SRR - R TR B 55 -

The maximum period of time allowed for the applicant to comply with all licensing requirements is 3
months after the expiry of the provisional licence or 12 months after the issue of the letter of
requirements for a full licence in the case where application for a full licence only is made or a
provisional licence is not issued, unless the delay in meeting the licensing requirements is due to factors
beyond the applicant’s reasonable control. The application for a food business licence will be deemed
withdrawn if the applicant fails to comply with all licensing requirements after the above period of time.

e (AR A R e eRel ) ( 132 7)) 55 125(8) {RAVIE » BRI A ETEE A RIEL L
GAhANR ~ SRS ECE RO RS - WADIE A TR o BENREE - RAVUE REN R - AR
T)fﬁ;% B 125(9) FREVIE - T*ﬁﬁ%%/ﬁmﬂﬁ ARIE RELGIREHY 14 R > [mFERIE_EETZ
Fiet B5F -

Pursuant to section 125(8) of the Public Health and Municipal Services Ordinance (Cap.132), the
Director shall inform you in writing of any decision made to reject your application for the grant or
renewal of licence, permit or registration. If you are dissatisfied with the decision made by the Director,
you may within 14 days after the service on you of the notice declaring the decision appeal to the
Licensing Appeals Board in accordance with section 125(9) of the Ordinance.

HEGH 3 Licensing Offices
%E&%%E Hong Kong & Islands

FARE(TREFFE 225 57 Assistant Secretary, Licensing Office
ERTTETHEUONE 8 1 Hong Kong & Islands Licensing Office,
s A 8/F, Lockhart Road Municipal Services Building
R IR AE B A 225 Hennessy Road, Wanchai, Hong Kong.
EEEESRAE © 2879 5729 Tel. No.: 2879 5729
JEEE Kowloon
JUREZE /KBS EL T 333 57 Assistant Secretary, Licensing Office
JEHETHECRE 4 /& Kowloon Licensing Office,
JLREERRETAH 4/F, Pei Ho Street Municipal Services Building,
R HEAH BN 333 Ki Lung Street, Sham Shui Po, Kowloon.
EEEESRS 2729 1632 Tel. No.: 2729 1632
A& New Territories
HrKIHAr B a8 57 Assistant Secretary, Licensing Office
KIF&EE R 4 18 New Territories Licensing Office,
St EREIEAE 4/F, Tai Po Complex, 8 Heung Sze Wui Street,
hE4H B EE AL Tai Po, New Territories.
EEEESRAE © 31839226 Tel. No.: 3183 9226
S EREEE ISR District Environmental Hygiene Offices
BERESE Hong Kong & Islands
RS A SRR Central/Western District Environmental Hygiene
AR EAES 345 57 Office
EEWEBORE 10 # 10/F, Sheung Wan Municipal Services Building,

EERFEHE ¢ 2545 0506 {HEFEE © 2851 7653 345 Queen’s Road Central, Hong Kong
Tel. No.: 2545 0506 Fax No.: 2851 7653
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AT HEONE 4 18

ERELITHS © 2903 0411 {HEHEHS -
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FUABSRE R R A R
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ERELSENS ¢ 3102 7373 {HEGEHS :

A SRR A IR
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FEELEHS ¢ 2749 3626 {HELINS -

K SRR R AR IR R
FUREZR/KEETTINE 59 %2 63 5f
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2545 2964
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2343 6734

2391 5572

2748 6937

2351 5710

2735 5955
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Eastern District Environmental Hygiene Office
3/F, Quarry Bay Municipal Services Building,

38 Quarry Bay Street, Hong Kong

Tel. No.: 3103 7041 Fax No.: 2565 8203

Southern District Environmental Hygiene Office
4/F, Aberdeen Municipal Services Building,

203 Aberdeen Main Road, Hong Kong

Tel. No.: 2903 0411 Fax No.: 2873 1608

Wanchai District Environmental Hygiene Office
7/F, Lockhart Road Municipal Services Building,
225 Hennessy Road, Wanchai, Hong Kong

Tel. No.: 2879 5760 Fax No.: 2519 6884

Islands District Environmental Hygiene Office
6/F, Harbour Building, 38 Pier Road,

Central, Hong Kong

Tel. No.: 2852 3205 Fax No.: 2545 2964

Kowloon

Kowloon City District Environmental Hygiene Office
3/F & 4/F, To Kwa Wan Market and Government Offices,
165 Ma Tau Wai Road, Kowloon

Tel. No.: 2715 4608 Fax No.: 2761 0718

Kwun Tong District Environmental Hygiene Office
Level 7, Shui Wo Street Municipal Services Building, 9
Shui Wo Street, Kwun Tong, Kowloon

Tel. No.: 3102 7373 Fax No.: 2343 6734

Mong Kok District Environmental Hygiene Office
6/F & 7/F, Fa Yuen Street Municipal Services Building,
123A Fa Yuen Street, Mong Kok, Kowloon

Tel. No.: 2749 3626 Fax No.: 2391 5572

Sham Shui Po District Environmental Hygiene Office
8/F-10/F, Un Chau Street Municipal Services Building,
59-63 Un Chau Street, Sham Shui Po, Kowloon

Tel. No.: 2748 6934 Fax No.: 2748 6937

Wong Tai Sin District Environmental Hygiene Office
3/F, Tai Shing Street Market Building,

121 Choi Hung Road, Wong Tai Sin, Kowloon

Tel. No.: 2997 9003 Fax No.: 2351 5710

Yau Tsim District Environmental Hygiene Office
3/F & 4/F, Kwun Chung Municipal Services Building,
17 Bowring Street, Yau Ma Tei, Kowloon

Tel. No.: 2302 1301 Fax No.: 2735 5955



AR E New Territories

DHERB R ER Sha Tin District Environmental Hygiene Office
LA e R 138 5E Units 1201-1207, 1220-1221, 12/F, Tower 1,

Hrs T PSS AR 1 R 12 #E Grand Central Plaza, 138 Rural Committee Road,
1201 & 1207 E ;1220 & 1221 %E Sha Tin, New Territories

EEELRHE © 2634 0136 {HELHEHE © 2634 0442 Tel. No.: 2634 0136 Fax No.: 2634 0442

NI ERB R SR Tai Po District Environmental Hygiene Office

HrA A e 8 5k 3/F, Tai Po Complex, 8 Heung Sze Wui Street,
KIGEE A 3 1 Tai Po, New Territories

EEELRNE ¢ 3183 9119 {HELHEME : 2650 1171 Tel. No.: 3183 9119 Fax No.: 2650 1171
ILEEEEARER North District Environmental Hygiene Office
AL EKEERS 13 5 4/F, Shek Wu Hui Municipal Services Building,
AR TEBORE 4 1 13 Chi Cheong Road, Sheung Shui, New Territories
TEELTRNE © 2679 2812 {HEGENE © 2679 5695  Tel. No.: 2679 2812 Fax No.: 2679 5695

PR BRI RENER Sai Kung District Environmental Hygiene Office
B AR EREE R RS 38 9R 8/F, Sai Kung Tseung Kwan O Government Complex,
PHE R ER B SR a K% 8 1 38 Pui Shing Road, Tseung Kwan O, New Territories
LIRS ¢ 3740 5100 {HESREE © 2792 9937  Tel. No.: 3740 5100 Fax No.: 2792 9937
EERIE A IRER Kwai Tsing District Environmental Hygiene Office
HZORETTEE 166 £ 174 57 9/F, Kwai Hing Government Offices Building.,
ST EE 9 166-174 Hing Fong Road, Kwai Chung, New Territories
TEELYRAE ¢ 2420 9204 {HELHEAE © 2480 4023 Tel. No.: 2420 9204 Fax No.: 2480 4023

B ERIE A IRER Tsuen Wan District Environmental Hygiene Office
HrREEGEE 45 57 3/F, Yeung Uk Road Municipal Services Building, 45
HBEETRBONE 3 Yeung Uk Road, Tsuen Wan,New Territories
TEELGRNE ¢ 2212 9735 {HEGERE 2414 8809  Tel. No.: 2212 9735 Fax No.: 2414 8809

P SRS AR Tuen Mun District Environmental Hygiene Office
HAEFTEER 197 1/F & 3/F, Tuen Mun Government Offices Building,
RIS E 1 R 3 1 Tuen Hi Road, Tuen Mun, New Territories

EEELIRNE 1 2451 3113 {HELHERS : 2452 6559  Tel. No.: 2451 3113 Fax No.: 2452 655

TCHEIRIEEAE IR Yuen Long District Environmental Hygiene Office
WA T ARG EELS 2 5% 2/F-5/F, Yuen Long Government Offices,
TCHHBUN&E 2 2 5 14 2 Kiu Lok Square, Yuen Long, New Territories

BEEhTEhE © 2920 7605 {HESES 1 2477 5099 Tel. No.: 2920 7605 Fax No.: 2477 5099
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RO A B R R IR TR e B R A

For General Restaurant Licence and Factory Canteen Licence Applications Only

(a) FEHHEH
Type of Business

O

O
O
O

= &EE  Chinese style restaurant
e &k  Western style restaurant
g &5 Fast food restaurant
HAth - 5EEREH

fiF 4 1

Annex I

Others, please specify

(b) BHERFTNEERIZIRFIEDY) -

Items of Restricted Food Intended to Be Sold at the Premises

O

O

O

O  SEEENITBAELE T, 9t

TERRFTAI AR/ S HACH BRI RAEEk O

Non-bottled drinks prepared by diluting drink
mixes/ fruit juices with water on the premises

T At PIVE L e SR

Fresh fruit juices extracted on the premises

M AT EREAYRERC o B B BRI E &S

RESELS TS e:

Non-bottled drinks in pressurised containers

by means of a manual dispensing machine

Sa e

PR

Chinese herb tea

YA AR

Milk and milk beverages
PSR & B Y KR ERG

Frozen confection sold by the scoop
JKRERE (BRERE)

Frozen confection (soft ice-cream)

PR e (A R Y UM e AR R R VK R R

Frozen confection in manufacturers’ cups and

wrappers
v
Leung fan

VIR KSR

Cut fruit

O

O

O

NI TRESLE SRS B

Preserved meat/ducks/Chinese sausages

JEEIR Ko BIR

Siu mei and lo mei

PHlES

Sashimi

=H]
Sushi
HEAR R B RIS

Oysters to be eaten in raw state

A= E MBI

Meat to be eaten in raw state
HECIZNAHZN /R L
Imported cooked meat/dried meat/
meat products

HECIRS
Imported intestines

HELAEHET R TR

Imported pies and sausages

T HEUKESY)
Shell fish

DIEEREENEY) (RY)/ B 2B eI EERT)

Food sold by vending machine (name of food/drink to be specified in the licence)

(c) HHEHAVARTS SO
Services/Facilities to Be Provided
O JME&Y - RNE—TRAENREAERRS CERN TMEEHE

Take-away food service in the same factory building (applicable to Factory Canteen Licence

application)

PegEast (ANERRY TR e s s

Dancing facilities (not applicable to Factory Canteen Licence application)

FEHB 94 (2/2024)
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FbE 11
Annex I1

REtHsE/ N RER IR A
For Light Refreshment Restaurant Licence Application Only

(@ 0O HHEHEPEEE
Dancing facilities will be provided

BHER TN EEHIZIRFIRY) -

Items of Restricted Food Intended to Be Sold at the Premises

(b)

O FEAr A LR SR Ay IRmES | MHIRYIRKE YRR ER 2 fHEACR
Bkt The items below are supplied from sources
Non-bottled drinks prepared by diluting drink | acceptable to the Department:
mixes/fruit juices with water on the premises

O 1ERAT AR O 5k
Fresh fruit juices extracted on the premises Chinese herb tea

O FHATEREAREE > SR EE &I O 5k
A s NV FRAEEOR Leung fan
Non-bottled drinks in pressurised containers
by means of a manual dispensing machine O &AL RZA REERE &

Imported cooked meat/dried meat/ meat

O 98 KR YHER T products

Milk and milk beverages
O LR

O HEEESHYKHEEEL Imported intestines

Frozen confection sold by the scoop
O EOREAERER

O JKAREHES (BERERE) Imported pies and sausages
Frozen confection (soft ice-cream)

O BRIk

O  AHEERG L FERT R R R B E KR EHBE Siu mei and lo mei
Frozen confection in manufacturers’ cups and
wrappers

O DIBARYKR
Cut fruit

o g
Sashimi

O =+
Sushi

O #EALRENEHEE
Opysters to be eaten in raw state

O fALEREMmEHAAE
Meat to be eaten in raw state

o SHIEEER IR L TV 5
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REtFF ey RlEREREN
For Food Factory Licence Application Only

(a) HECE BV
Type(s) of Food Intended to Be Prepared

O

o SHEBER IR L TV 5

Ly T = N=v ol L 2 v Y I il vi
Manufacture of flour products (noodles/rice noodles/
vermicelli/macaroni/bean threads, etc.)

BB, FEE K
Roasting of meat/pigs or poultry

BUS LR TR
Manufacture of fish balls/shrimp balls/meat balls

BUEIRERK REEK
Manufacture of distilled water/bottled water

stk (EERR BRI RS,
KRR )

Manufacture of dried/preserved meat/

Chinese sausages/sausages/ham

BUERESE HRAEE A AN Ty A B B
Manufacture of canned/bottled food/drinks or food/
drinks by other means of packaging

BUEGIR G5 TEH. EEH
Manufacture of bean curds/soya bean juice/
fermented bean curd/taro curd

Bk AR
Manufacture/wrapping of confectionery

BUEUREES B0

Manufacture of Chinese pudding/ “Dim Sum”

ik
Manufacture of flour

TERm
Fast food

L=
Supply of lunch boxes

A FEER

O

B 100
Annex IIT

Bl L (BT

Processing of preserved pig
knuckles

Bl L (BRI

Processing of animal offals

s EEH
Manufacture of sauces

SRR
Manufacture of seasonings

A, ek

Manufacture/refining of sugar

BLETR S
Manufacture of sashimi

5
Manufacture of sushi

i N Vi Th=92El: ]
Preparation of oysters to be eaten
in raw state

Al a3 e e A
Preparation of meat to be eaten in
raw state

glGelh - ENEEeHFEN
HER

Manufacture of edible oil
excluding edible lard/fat

G
Manufacture of shrimp slices

Others, please specify

Please tick the appropriate box(es).
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(b) BHEEHAEHAZIRHEEY)

Item(s) of Restricted Food Intended to Be Sold at the Premises

O

O

O HIEEENI I TV 5t -

FERR T AFRL 7 SRR B S B A IoRt

Non-bottled drinks prepared by diluting drink mixes/fruit juices with water on the premises

M EREEREC o B B E BRI &5 PRI B EORE

Non-bottled drinks in pressurised containers by means of a manual dispensing machine

FERa Pt PIVE AR 1

Fresh fruit juices extracted on the premises

VIBAAY /KR
Cut fruit

YR R PRER
Milk and milk beverages

PR & B Y /KR RS

Frozen confection sold by the scoop

PR P LT A P e R R 2 VKRR R

Frozen confection in manufacturers’ cups and wrappers

A
Leung fan

#E NS ER

Imported pies and sausages

Please tick the appropriate box(es).
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O

O

TR BRI S

Prepacked sashimi

THL RIS
Prepacked sushi

S e

AR
Chinese herb tea

A= E MR HAE

Oyster to be eaten in raw state

AR R R A

Meat to be eaten in raw state

HECIZNAHZN /R L
Imported cooked meat/dried meat/
meat products

piAm

Imported intestines

I HBUKETY)
Shell fish



AL HERRT R R IR A
For Fresh Provision Shop Licence Application Only

O

Hfiee B

Fresh Commodities

HrEEdA
Fresh beef

HTEEFE A
Fresh pork

HTEEFEA

Fresh mutton

e
Fresh fish

EA
Live fish

(OfErK  O3%7K)
Marine Fresh
water

e B

Fresh reptiles

e N

Fresh snake meat

eI TEEN )

Live reptiles

sl FORT e A

Live snake and fresh snake meat

SHIEEEN ISP L T i

FEHB 94 (2/2024)

O

AR COKE) B
Chilled Commodities

A2 (KE) I

Imported chilled beef

TR B SR (OKEE)

A

Prepackaged imported chilled beef

LR (UKEE) FEA
Imported chilled pork

TR B SR (KEE)

FEA

Prepackaged imported chilled pork

A2 CKEE) FA
Imported chilled mutton

TR B SR (KEE)

FA
Prepackaged
mutton

imported

HECL2 AR
Imported chilled fish

2R
Chilled fish

HECT 2 R
Imported chilled chicken

HEO 2 RAzE (O O8)
(HERRIN)

Imported chilled

poultry

(other than

chicken)

=2 R TEEY)
Chilled reptiles

Please tick the appropriate box(es).
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chilled

Duck Goose

O

O

A2 B

Frozen Commodities

A
Frozen beef

REAE A

Frozen pork

R IA
Frozen mutton

A
Frozen fish

e (O O 088)

Frozen Chicken Duck Goose
poultry
ATk THEE )

Frozen reptiles



At (R R RIERRIRAEA )
Others (For Fresh Provision Shop Licence Application Only)

O

VIR 7K SR

Cut fruit

T At PIVE L e SR+

Fresh fruit juices extracted on the premises

HHiEE 2 B

Fresh/frozen game

YR ARER

Milk and milk beverages

FIF A TERAERTRRC o BB B I &8
EREIS R e

Non-bottled drinks in pressurised containers by
means of a manual dispensing machine

FERRFTA AR SR K 3y AR eort
Non-bottled drinks prepared by diluting drink
mixes/ fruit juices with water on the premises

SRk B R REIR B RRIBR s e s
For Siu Mei and Lo Mei Shop Licence Application Only

O

B EACR -
Source of Supply

O

RS R L B R SR B e VKR EH
Frozen confection in manufacturers’ cups and
wrappers

PR & B Y /KR RS

Frozen confection sold by the scoop

HELIZNAL AR G

Imported cooked meat/meat products

I BBUKEEN) CRRE)
Shell fish (hairy crab)

T EEUKESY) (CRREIEERRSN)
Shell fish (other than hairy crab)

TS BRI S

Prepacked sashimi

TR A EE]
Prepacked sushi

FHEEEAFREPIE TV 5% o Please tick the appropriate box(es).
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R R R UK AR H R B MR IR B A AR AR B A

For Frozen Confection Factory Licence and Milk Factory Licence Application Only

O

O

ke B
Ice-cream and/or popsicles

B A a Y HAth 2 e KR EH S
Other  confections sold for human
consumption in chilled or frozen state

RS L AV PR R R G128 /KRB G
Frozen confection in manufacturers’ cups and
wrappers

YRR APRE
Milk and milk beverages

MR A TR YR B E EH BB
Aes PRI RRER o

Non-bottled drinks in pressurised containers
by means of a manual dispensing machine

{5 F E B RO S A DL 7 B E
BB

Sundae from pre-prepared mixtures in
dispensing machine for direct retail

SHIEEEN ISP T i

FEHB 94 (2/2024)

O
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{58 ERUAEORELERI LIGREC 7 S F EREE
EHVEERE

Soft ice-cream from pre-prepared mixtures in
dispensing machine for direct retail

e Pt AV LAY e SR

Fresh fruit juices extracted on the premises

FITRE BRI TR
Frozen confection sold by the scoop

DLEE R E SR A
Non-bottle drinks sold by vending machine

FEpa AT AL STk SR I A R
Non-bottled drinks prepared by diluting drink
mixes/ fruit juices with water on the premises

Please tick the appropriate box(es).



BRI B AR B3R B L AA T SE R IR A e B N &
Collection of Personal Data in Connection with Application for
Food Business and Other Trade Licences

(R (EAER (TAR) FRE1) AU ERRE)

(In accordance with the Personal Data (Privacy) Ordinance)

El: SR

Statement of Purpose

L BERRIVER

Purposes of Collection

IRAEARHEERAS LIRIAVE NS - St E RN MY -

The personal data provided by means of this form will be used by the Licensing Authority for:

() JRHRAISERRE R g R sk R R R A T SRR E T AR S .
carrying out activities relating to applications for the issue/transfer/renewal of food business and
other trade licences/permits made to the Licensing Authority;

(b) FRERAHRRE SRR R g P ERIAER R E - B e IR
feERTR ARG SR - B SR A RIAET - DIEERARER DU
carrying out activities relating to applications for the issue/transfer/renewal of liquor licences and
club liquor licences made to the Licensing Authority. These may include posting of public
notices in such manner as determined by the Liquor Licensing Board and setting out the particulars
of the application for public consultation; and

(©)  Ji{EHMRE E R EA BT AN BEERE BRSBTS A A G FAR E 7 T BRI -
facilitating communication between the staff of the Licensing Authority and other government
departments and you concerning compliance with the laws and regulations applicable to the food
business and other trades.

IRAEARFASIEIR A E AN E R > 418 Bt - A AR o HTER - SE BARL AT A
BRER{RAVRRIR SR

The provision of personal data by means of this form is voluntary. However, if you do not provide
sufficient information, the Licensing Authority may not be able to process your licence application.

2. BRI AR

Class of Transferees

IRAEA R FAS LIV &R FIREE Ky ESC5 1 LRk H By Eth BURF AR P T Rttt
& o B ABRR G [ RV RIAEF R 2 a0 A BU R TR - A ERAR R
HeogWra et o REST (CEMZemel) (5B 612F) » KBERHLETT OKBRtrk
Bl (5102 5) ke UKBEhiAf]) (5 102A ) - [MEREER LT (57K B s ik
By (55 463 &) FHEMSEER - 1R5 CoKEERBIRE]) FIHE - L2 ai kR BUEEEDY
FIZKIR » ZHsh EA TSRz A Y LR 5/ K TR 5K i

The personal data which you have provided by means of this form may be disclosed to other government
departments and agencies in pursuance of the purposes mentioned in paragraph 1 above. The personal
data may also be disclosed to the Centre for Food Safety (CFS) of this Department and other government
departments for law enforcement purposes, amongst which the CFS will use such data for the
enforcement of the Food Safety Ordinance (Cap. 612), the Water Supplies Department for the
enforcement of the Waterworks Ordinance (Cap. 102) and Waterworks Regulations (Cap. 102A) and
the Drainage Services Department for the enforcement of the Sewage Services Ordinance (Cap. 463)
and its subsidiary legislations. According to the Sewage Services Ordinance, the operators of the
restaurant and food manufacturing trades are required to pay the Trade Effluent Surcharge for their trade
effluent discharged.
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3. EREARH

Access to Personal Data

R (IE B (RARR) BRBIT) 55 18 5k ~ 56 22 FRAITR 1 55 6 JRRINYMUE - A HEZ K AR
FICERTER A N R - ERIHRERN ELFE g ARAS IR AL AU (E A BRI RAUER - SE
JEARIZORIMR BRI - AT e & -

You have a right to request access to and correction of the personal data provided in accordance with
sections 18 and 22 and principle 6 of Schedule 1 of the Personal Data (Privacy) Ordinance. Your right
of access includes the right to obtain a copy of your personal data which you have provided by means
of this form. A fee may be imposed for complying with a data access request.

4. &
Enquiries
WIHRRIR R SR A RE - EFRE ARSI E N E R (R &R - A HEE o AR IR S
RHEEANBRL
Enquiries concerning the licence application, including the personal data collected by means of this form,
should be addressed to the officer in charge of the respective Licensing Offices of the Department:

HE NEEE R Hong Kong & Islands

FARBFHERT i 225 5% Assistant Secretary, Licensing Office
E&ve B THBURE 8 1 Hong Kong & Islands Licensing Office,

B RS SRR EEAH 8/F, Lockhart Road Municipal Services Building,
R AH B BN 225 Hennessy Road,

EEEESRHS ¢ 2879 5712 Wanchai, Hong Kong

Tel. No.: 2879 5712

JLEEE Kowloon

TUBEA/K IS ELPELET 333 57 Assistant Secretary, Licensing Office

R ETHERE 4 12 Kowloon Licensing Office,

JUREE R EEAH 4/F, Pei Ho Street Municipal Services Building,
FERHE 4 B R R 333 Ki Lung Street,

EEREIRNS 1 2729 1293 Sham Shui Po, Kowloon

Tel. No.: 2729 1293

= New Territories

RIS i 8 9f Assistant Secretary, Licensing Office
KRIfigra RNiE 4 1 New Territories Licensing Office,

& piaae 4/F, Tai Po Complex, 8 Heung Sze Wui Street,
FEABAH B I RN E Tai Po, New Territories

EREEIRS ¢ 31839234 Tel. No.: 3183 9234
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Appendix 11

Flow Chart for Processing of Application for Marine Restaurant Licence

Applicant submits application for full marine restaurant licence with

\ 4

layout plans
v A Application
FEHD conducts preliminary screening of layout femeca _s_tgr_tglagain
3 working days plan. Unacceptable plans will be returnedto | ----- » If fail, case |
applicants within 10 working days i rejected i

FEHD refers the application to MD, EPD and
Y If outright department(s) concerned for comments
objection is
overcome,
submit a fresh
application Staff of FEHD, MD, EPD and department(s) concerned,
17 working days if applicable, conduct separate site inspections and
FEHD arranges AVP meeting with applicant

A 4

Staff of department(s) concerned explain comments and requirements
to applicant at AVP meeting

Application accepted in principle
— issue of letter of requirements

: Outright objections
. raised, case rejected

Applicant reports compliance of
all requirements to FEHD

# f \ 8 working days

Final verification inspection by FEHD

4
Full compliance of requirements

7 working days

FEHD issues full licence to applicant

Legend:
# If there are still outstanding requirements. The maximum period of time allowed for applicant to
comply with all licensing requirements is 12 months after the issue of the letter of requirements.
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Appendix 111

Note: This is a set of sample requirements and conditions for general information only.
It may be varied according to the circumstances of individual cases.

MARINE RESTAURANT LICENCE

Standard Requirements
IMPORTANT

The issue of a licence does not exempt the licensee from meeting any requirement
or condition imposed or may be imposed by the Director of Marine, the Director of
Environmental Protection or any other Government Departments.

1. Plans

1. * Before the issue of a licence / the grant of approval for change of layout
/ and the grant of approval for the installation of the ventilating system, the
applicant is required to provide three copies of each plan, drawn to scale
and in metric units, showing the final layout of the premises and
of the ventilating system installed for approval of the Director of Food and
Environmental Hygiene.

2. The layout of the premises shall be in strict conformity with the plans
submitted to the Director of Food and Environmental Hygiene for
approval, except for such amendments as required by the Director of Food
and Environmental Hygiene.

3. The applicant is required to sign on each copy of the plans certifying that it
IS correct.

4. In addition to the provision of three copies of plan mentioned in (1) above,
the applicant is required to provide one set of final plan for forwarding to
the Director of Marine for record.

(Note: (1) For the purpose of meeting this requirement, professional
plans are not necessary.

(2) If any change is to be made to the original plans submitted
with the application, the applicant is required to submit afresh
three copies of amended plans for reconsideration of the
Director of Food and Environmental Hygiene.)

* Delete as appropriate.
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Food room area

At least one kitchen shall be provided and an aggregate area of food rooms for
kitchen, food preparation and scullery purposes of not less than square
metres must be allocated.

Floor

The floor of every kitchen, food preparation room and scullery shall be surfaced
with smooth light coloured non-absorbent material or tiles and slope towards a
floor drain which shall be provided. (Ceramic tiles with a non-slip surface are an
acceptable alternative.)

(Note: If you have doubt on the “light colour” requirement, you may submit a
sample for approval. A colour which is not darker than “light grey” in density as
compared to a 30% dotted screen comparator normally complies with this
requirement.)

Walls and ceiling

The internal surfaces of walls and partitions of every kitchen, food preparation
room and scullery shall be surfaced with smooth non-absorbent material or tiles up
to a height of not less than 2 metres. The junctions between the walls, partitions
and the floors must be coved (rounded). Remaining surfaces of walls and ceilings
shall be limewashed or painted.

Food room partitions

All food rooms and kitchens must be separated from any seating accommodation
or passage-way by permanently fixed partitions or counters of not less than 75 cm
in height. Partitions must be from floor to ceiling in the case of —

1. the kitchen being the only kitchen on the premises; or

2. the kitchen being designed for food preparation in addition to cooking of
food,; or

3. the kitchen being designed for the use of solid or liquid fuels.

Undersides of Ceiling / Staircase
The undersides of ceiling, staircase, etc. of timber construction must be lined so as
to prevent as far as possible dust from falling from the floor above.
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10.

Sanitary fitments

water closets and flush urinals for males and water
closets for females must be installed in male toilet / female toilet / disabled toilet /
staff toilet / toilet for both sexes / position as shown on the proposed plans. The
sanitary fitments shall be segregated and provided with separate entrance for
persons of each sex.

(Note :

1. If urinals are of the trough type, every 500 mm of trough shall be deemed
to be the equivalent of one urinal and each stall or bowl type urinal shall
have a clear width of not less than 500 mm.

2. The minimum internal dimension of the water closet compartment should
not be less than 1,200 mm x 700 mm.

3. In case where an urinal compartment is provided, the minimum internal
dimension of the compartment should not be less than 1000mm(depth) x
500mm(width). )

(Toilet inside
premises)

Ablution facilities

wash-hand basin(s) of glazed earthenware or other approved
material of not less than 350mm in length (measured between the top inner rims)
must be installed in kitchen / soda fountain / food preparation room / scullery
portion / male toilet / female toilet. Every basin must be connected with public
mains water / running water from the water storage tank or source of water supply
approved by the Director of Food and Environmental Hygiene and fitted with a
waste pipe connected to a proper drainage system.

Discharge of soil matter from water closets and urinals

All soil matter from the water closets and urinals shall pass through the sewage
treatment plant to be approved by the Director of Food and Environmental Hygiene
before being discharged into the sea.

Sampling of effluent from sewage treatment plant

A sampling cork shall be provided to the sewage treatment plant at a position as
near as possible to the discharge pipe so as to enable samples of the effluent to be
readily obtained by health staff for examination.
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11.

12.

Mechanical ventilation

When natural ventilation is insufficient (i.e. where openings or windows which
can be opened to the open air are less than 1/10" of the floor area), a ventilating
system must be provided to give not less than 17 cubic metres of outside air per
hour for each person that the premises are designed to accommaodate.

(Note : The same specification will apply in the case of a licensee wishing to install
a ventilating system voluntarily.)

Design of ventilating system
The ventilating system shall be installed in such a way that :

a. all moving parts thereof shall be securely fenced ;
every part thereof shall be accessible for the purposes of inspection, and in
particular
(i) the spindle of every fan shall be so sited that its guard may be removed
and a tachometer applied thereto ; and
(ii) every air intake and exhaust shall be accessible for the purposes of
measurement ;

c. no air intake for the ventilating system shall be sited in any place -
(i) which constitutes a fire hazard in the opinion of the appropriate
authority;
(ii) where waste or rubbish is likely to accumulate; or
(iii) where the air is for any reason impure or likely to become impure;

d. the opening of every air intake shall be fitted with a screen constructed of
corrosion-resistant material having a mesh not greater than 12 mm;

e. an air intake damper shall be -
(i) adjusted to a setting approved by the Director of Food and
Environmental Hygiene;
(if) marked indelibly to indicate the approved setting; and
(iii) secured against interference;

f. no exhaust from the ventilating system shall be sited in any place where it
causes, or is likely to cause, annoyance or inconvenience to the public;

g. every duct shall -
(i) be wholly constructed of non-combustible material having a strength
and durability similar to that of galvanized sheet iron or steel;
(ii) be accessible for the purposes of cleaning throughout it entire length;
(iii) where its size is sufficient to allow any person to enter therein, be fitted
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with access openings to allow a person to enter the same for the purpose of
cleaning, and shall be constructed to bear the weight of any person who has
so entered;

(iv) be provided with a smooth and impervious internal surface;

(v) where it passes through any floor, wall or ceiling, be fitted with a
damper which shall be operated by fusible links of a type approved by the
Director of Fire Services, and designed to operate up to a temperature of
69°C, and be so constructed or protected as to resist the action of fire for a
period not less than the period for which the floor, wall or ceiling through
which it passes is designed to resist the action of fire;

h. no duct shall serve more than one superstructure;

i. anair filter shall be -

(i) constructed wholly of non-combustible material, other than steel wool,
(ii) of a design approved by the Director of Food and Environmental
Hygiene; and

(iii) installed in such manner that all incoming air passes through it before
being distributed within the premises;

J. every electrostatic filter or precipitator shall be of a type approved by the
Director of Fire Services;

k. every blower fan shall be fitted with a fused running hour meter connected
to the load side of the fan contactor with a device for recording time in
minutes and hours or tenths or lesser fraction of an hour;

I. each fused running hour meter shall be sited in an easily accessible and
conspicuous place to facilitate inspection;

m. each set of filters in a ventilating system shall be indicated by a filter gauge,
filter flag indicator or differential pressure switch;

n. filters shall be cleaned or replaced when the filter gauge, filter flag indicator
or differential pressure switch shows an increase of 50 pascals over the
designed air filter pressure drop; and

o. afilter flag indicator shall indicate “dirty” when there is an increase of 50
pascals over the designed air filter pressure drop.

13. Extraction and propulsion fans
Extraction fans and / or propulsion fans of the capacity indicated must be installed
at the following points:-

1. extraction fan(s) with m3/min in capacity in _soda fountain /
food preparation area / scullery room / toilet /
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14.

15.

16.

17.

18.

19.

2. propulsion fan(s) with m3/min_in capacity in soda
fountain / food preparation area / scullery room /

Discharge from extraction fans
All extraction fans installed on the premises must be discharged into the open air
in such a manner as not to be a nuisance.

Propulsion fans in kitchen/food preparation room

A propulsion fan with m3/min. in capacity fitted with an air-duct
obtaining fresh air from the open air shall be provided to the kitchen/food
preparation room.

Siting of propulsion fans

All propulsion fans installed on the premises must serve the purpose of obtaining
fresh air from the open air in such a manner as not to be a nuisance. There shall be
no short-circuiting with the extraction of exhaust air and the supply of fresh air.

Metal hood

A metal hood properly connected to an air-duct fitted with an extraction fan of at
least m3/min. in capacity must be provided over all cooking stoves in the
kitchen and food room. The exhaust must be arranged to pass through a grease
filter and, if required by the Director of Food and Environmental Hygiene, an air
pollution control equipment like water-scrubbers and electrostatic precipitators

before discharging into the open air in such a manner and at such a position as not
to be a nuisance.

Grease-traps
(1) One or more grease-traps of sufficient capacity must be provided ( state

position ) to prevent the discharge of grease or oil.

(2) All waste water from the floors of kitchen, food preparation room and
scullery accommodation shall be drained by connection to an intervening grease-
trap before being discharged.

Drain pipes in food rooms and seating accommodation

Any soil / waste / rain-water pipe inside any food room ( including kitchen, food
preparation room and scullery accommodation ) or seating accommaodation shall
be enclosed in pipe duct constructed of impervious rust-proof material* to the
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20.

21.

22.

23.

satisfaction of the Director of Food and Environmental Hygiene. Suitable
inspection openings shall be provided to such enclosure(s).

*Note : For example, stainless steel sheet of 1.6 mm, or brickwork of 115 mm
with plaster on the outer side would normally be acceptable.

Water supply
(1) Public mains water shall be laid on to the premises unless the Director of

Food and Environmental Hygiene approves another source.  (*A_written
statement signed by the applicant declaring the source of water supply, location of
the water supply point and the means of conveyance of water from the water supply
point to the premises, accompanied with a location plan of the water supply point
(if applicable), shall be submitted to the Director of Food and Environmental
Hyaqiene for approval.)

(2) A sufficient number of water storage tanks fitted with draw-off taps and
protected against dust and mosquitos shall be provided for the storage of potable
water.

Scullery accommodation

wash-up sink(s) of glazed earthenware, stainless metal or other
approved materials of not less than 450mm in length (measured between the top
inner rims) shall be installed in kitchen / soda fountain / food preparation room /
scullery portion. Every sink shall be connected to public mains water / running
water from the water storage tank or source of water supply approved by the
Director of Food and Environmental Hygiene and fitted with a waste pipe
connected to a proper drainage system.

Sterilization facilities

Not less than___sterilizer(s) of not less than 23-litre capacity shall be provided in
kitchen / food preparation room / scullery portion for the sterilization of all

crockery, glassware or other utensils used in the preparation and consumption of
food. Perforated metal or wire dipping trays shall be provided to hold the crockery
etc. being sterilized. Alternatively, a mechanical dish washer or bactericidal
agent may be used. The type of dish washer or bactericidal agent must be approved
by the Director of Food and Environmental Hygiene.

Arrangement for washing and sterilization facilities
If no dish washing machine is provided, the washing and sterilization facilities for
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24.

25.

26.

217.

28.

29.

eating and drinking utensils in the food room of the premises shall be arranged in
such a manner and in such a position satisfactory to the Director of Food and
Environmental Hygiene.

(Note : A suggested layout for the washing and sterilization facilities is shown in
the attached pamphlet.)

Storage of utensils

Adequate cupboard space(s) shall be provided for the storage of utensils, crockery
and cutlery used in the food business.

(Note : The suggested amount of cupboard space to be provided is 0.02 cu m for
every square metre of the food room area, i.e. kitchen, food preparation room and
scullery accommodation.)

Food tables
The tops of tables used for food preparation must be made of close-jointed
hardwood or other impervious material.

Chopping blocks
Chopping blocks or benches of smooth close-jointed hardwood and free from
cracks must be provided for cutting up food.

Refrigerators
Refrigerator(s) must be provided for the purpose of storing all perishable food at a
temperature not exceeding 10°C. A thermometer shall be provided to each

refrigerator indicating the temperature at which the food is being stored.

Food Counters

Counters shall be constructed of brick or other substantial and impervious
materials and permanently fixed into position. Such counters, etc., must be
surfaced with impervious materials both on the tops and on the sides facing the
food preparation / scullery space.

Racks and shelves

Adequate number of racks and shelves shall be provided for the storage of
utensils to prevent them from coming into contact with the ground / floor
surface.
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30. Food lifts

1.

2.

3.

Any food lift(s) installed shall be of impervious metal construction
throughout and is easily accessible for cleansing. All shelves shall be
removable.
If only one food lift with one single compartment is provided :
i.  itshould be restricted for the conveyance of prepared food and
clean utensils only; or
ii.  the single compartment to be sub-divided into two with the
upper compartment for the storage of prepared food and clean
utensils, and the lower compartment for the storage of
food remnants and used/soiled utensils.
On the external surfaces of the food lift(s) or compartment(s) used for
the conveyance of prepared food and clean utensils and also for the
conveyance of used utensils, there shall be notices in Chinese
characters each at least 50 mm high in the following form :-

"BV R AR |
(English translation : This food lift is to be used only for the
conveyance of prepared food and clean utensils.)
" REWEE
(English translation : This food lift is to be used only for the
conveyance of used utensils.)

(Food Lifts)

31. Certificate for ventilating system

Before a ventilating system (including air-conditioning) is installed, a
certificate must be obtained from the supplier and delivered to the Food and
Environmental Hygiene Department, giving the following particulars:

-~ ® 00 T

the capacity of the fan in cubic metres per minute;

the outlet velocity of the fan in metres per minute;

the designed operating static pressure of the fan in pascals;

the speed of the fan pulley in revolutions per minute;

the net area of the air intake;

except where the premises are air-conditioned with positive pressure,
the net area of exhaust in square metre; and

the type of refrigerant (if any) to be used
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32. Supervision of food business by trained persons

(Applicable to food premises that are required to appoint a Hygiene
Manager and a Hygiene Supervisor) :-

or

Submission to the Director of Food and Environmental Hygiene
(DFEH) documentary proof with a copy of course certificate to the
effect that the food business at the premises shall be supervised by a
full time Hygiene Manager who has completed a hygiene manager
training course recognized by the Food and Environmental Hygiene
Department (FEHD) and is awarded a certificate. The full time
duty will require working in the premises for not less than 8 hours a
day.

Submission to DFEH documentary proof to the effect that a full time
Hygiene Supervisor shall assist the Hygiene Manager in supervising
the operation of the food business. For Hygiene Supervisor who
has completed a hygiene supervisor training course recognized by
FEHD and is awarded a certificate, a copy of the course certificate is
also required. For Hygiene Supervisor who has completed a hygiene
supervisor training course organized by FEHD and is awarded a
certificate, submission of a copy of the course certificate is not
required. The full time duty will require working in the premises for
not less than 8 hours a day.

In relation to 1 above, for those food premises which are under the
same licensee and housed in the same supermarket or food court,
appointment of the same person as the Hygiene Managers for
respective individual licences will be allowed. In that case, the full
time duty of the Hygiene Manager will require working in those food
premises for not less than in the aggregate 8 hours a day and adequate
supervision of the food business of each of those food premises.

In relation to 2 above, for those food premises which are under the
same licensee and housed in the same supermarket or food court,
appointment of the same person as the Hygiene Supervisors for
respective individual licences will be allowed. In that case, the full
time duty of the Hygiene Supervisor will require working in those
food premises for not less than in the aggregate 8 hours a day and
adequate supervision of the operation of the food business of each of
those food premises. (HM and HS)

45



(Applicable to food premises that are required to appoint a Hygiene
Supervisor only):-

1.  Submission to the Director of Food and Environmental Hygiene
documentary proof to the effect that the food business at the premises
shall be supervised by a full time Hygiene Supervisor who has
completed a hygiene supervisor training course and is awarded a
certificate. For Hygiene Supervisor who has completed a hygiene
supervisor training course recognized by the Food and
Environmental Hygiene Department (FEHD) and is awarded a
certificate, a copy of the course certificate is also required. For
Hygiene Supervisor who has completed a hygiene supervisor
training course organized by FEHD and is awarded a certificate,
submission of a copy of the course certificate is not required. The
full time duty will require working in the premises for not less than
8 hours a day.

2. Inrelation to 1 above, for those food premises which are under the
same licensee and housed in the same supermarket or food court,
appointment of the same person as the Hygiene Supervisors for
respective individual licences will be allowed. In that case, the full
time duty of the Hygiene Supervisor will require working in those
food premises for not less than in the aggregate 8 hours a day and
adequate supervision of the operation of the food business of each of
those food premises.

(HS only)

33. A Certificate of Survey / Certificate of Inspection in respect of the vessel under
application for a marine restaurant licence shall be obtained from the Director of
Marine.
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3.

Standard Conditions

The layout of the premises, other than furniture, shall be kept in strict conformity
with that shown in the final plan approved by the Director of Food and
Environmental Hygiene, and no alteration or addition shall be made to the premises
without the prior approval of the Director of Food and Environmental Hygiene.

* (Only applicable to a full licence )

Except with the approval of the Director of Food and Environmental Hygiene, or
as specified in any licence or permit granted by the Director of Food and
Environmental Hygiene, the premises must not be used for any other purpose or
class of business.

a. All water laid on and used in connection with the business other than that
for flushing and air-conditioning purposes must be drawn from public
mains water / water storage tank or such other sources as has been approved
by the Director of Food and Environmental Hygiene. No change
to the source of water supply shall be made without the prior approval of
the Director of Food and Environmental Hygiene.

b. If a water storage tank is to be installed on the premises,

the tank shall be provided with a close-fitting cover so constructed
as to prevent the access of dust and insects or other foreign matters.
The cover shall be kept closed at all times except when the tank is
being cleaned, repaired, or some other operation that cannot be
carried out with such cover closed is being carried out; and

the inside of the tank must be thoroughly cleansed and scrubbed
with a solution of not less than fifty parts of chlorine to one million
parts of water every three months. The tank must be kept empty
when not in use.

on completion of each periodical cleaning, the date on which the
cleansing was carried out must be painted legibly and
conspicuously on every tank.
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10.

11.

12.

iv. upon receipt of instruction from any health inspector, special
cleansing in such manner and within such time as may be required
must also be carried out.

Sufficient containers must be provided for the storage or display of all open food
except uncooked perishable food and to protect it as far as possible, against
contamination from dust or vermin.

Adequate precautions must be taken to safeguard ice used in drinks against
contamination.

All fresh fruit juices shall be free from contamination by hand and extracted from
the fruit by means of a juice extractor. (NBD Fresh fruit juices)

All fresh fruit juices, if not sold immediately after extraction, shall be stored in
suitable containers with close-fitting covers or stoppers and kept separate from
other commodities in a refrigerator. (NBD Fresh fruit juices)

Only boiled water and/or distilled water shall be used for diluting drink mixes/fruit
juices in the preparation of non-bottled drinks. (NBD Dilution)

All non-bottled drinks and liquid drink mixes/fruit juices used in the preparation
of non-bottled drinks shall be stored in suitable containers with close-fitting covers
or stoppers and kept separate from other commodities in a refrigerator at a
temperature not exceeding 10°C, preferably at a temperature between 0°C and 4°C.
(NBD Dilution)

All drinking straws or tubes shall be supplied to customers in the manufacturer’s
original dust-proof wrappings or other dust-proof containers.

Only drink mixes obtained from licensed food factories or from other approved
sources shall be used in the making of drinks. (NBD Dilution)

The sale of non-bottled drinks shall be conducted only in conjunction with the
business of the licensed restaurant. (Sale of NBD)
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13. Wash hand basins must be provided with an adequate supply of liquid soap in
dispensers and clean paper towels or cloth towel rolls in dispensers or electric hand
dryers.

a. If cloth towel rolls in dispensers are used,

i.  the dispensers should be designed in such a way that the users can
only retrieve the clean and unused portion of the cloth towel roll
therein; and

ii.  the towels and towel rolls provided through the dispensers must be
dry, clean, sanitised, unworn, stainless and of good quality;

b. If electrical hand dryers are provided, they must be in good working
condition at all times.

14. Each water closet must be provided with an adequate supply of toilet paper and
kept clean at all times.

15. If wet towels are provided for the use of customers, a sterilizer must be provided
and used.

16. Disposable cups used for serving of drinks shall be kept in dust-proof containers.

17. Sufficient dust-bins with close-fitting lids must be provided for the storage of all
refuse and other waste matter awaiting disposal.

18. All refuse shall be removed from the marine restaurant to a refuse collection point
as often as possible but not less than once 24 hours.

19. No crude soil matter shall be discharged direct into the sea.

20. Sludge from the sewage treatment plant shall be disposed in such manner as
directed by the Director of Food and Environmental Hygiene.

21. Effluent coming out from the sewage treatment plant shall meet the relevant
discharge standards stipulated in the Technical Memorandum - Standards for
Effluents Discharged into Drainage and Sewerage Systems, Inland and Coastal
Waters.
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22.

23.

24.

25.

26.

217.

28.

29.

30.

It shall be a condition of this licence that a valid Certificate of Survey / Certificate
of Inspection by the Marine Department shall at all times remain in force in respect
of the vessel.

Any fume, steam and hot air from the stoves in the kitchen and / food room and
from any extraction fan must be arranged to discharge into the open air in such a
manner as not to be a nuisance.

All metal hoods, ducting, extraction fans, grease filters/water scrubbers of the
exhaust system shall be maintained in a reasonable clean condition and in an
efficient working order at all times. The system must be in operation during
business hours.

The ventilating system must be kept fully in operation at all times when the
premises are open to the public.

Should any leakage of soil/waste/rain-water pipe inside any food room (including
kitchen, food preparation room and scullery accommodation) / seating
accommodation be found, all food business activities therein shall be suspended
until such time when such pipe is satisfactorily repaired / cleared of the blockage.

Sufficient clean overalls or outer garments must be provided for all employees on
duty.

Immunization cards of all employees must be produced for cross check and
inspection whenever requested by inspecting officers.

The licensee, or a manager nominated by the licensee in writing to the Director of
Food and Environmental Hygiene and acceptable to the Director of Food and
Environmental Hygiene, shall conduct the business in person at the licensed
restaurant.

Personal effects such as clothing, footwear, luggage, umbrella, toilet and other
articles must not be stored or left in any food room.
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31.

32.

33.

Water in every wet refrigerator and/or immersion cooler must be kept clean at all
times.

The use of wooden or other duck boards must not be allowed on the premises.

Applicable to food premises that are required to appoint a Hygiene Manager and
a Hyagiene Supervisor:-

1. A full time Hygiene Manager who has completed a hygiene manager
training course recognized by the Food and Environmental Hygiene
Department (FEHD) and is awarded a certificate shall supervise in person
the food business at the licensed premises while on duty. A list of duties
of Hygiene Managers is attached at Annex for reference. The full time
duty will require working in the premises for not less than 8 hours a day.

2. Afull time Hygiene Supervisor who has completed a hygiene supervisor
training course organized or recognized by FEHD and is awarded a
certificate shall assist the Hygiene Manager in supervising the operation
of food business. A list of duties of Hygiene Supervisors is attached at
Annex for reference. The full time duty will require working in the
premises for not less than 8 hours a day.

3. Course certificates of the Hygiene Manager and Hygiene Supervisor,
other than the Hygiene Supervisor who obtains his certificate after
attending a hygiene supervisor training course organized by FEHD,
appointed by the licensee shall be kept at the licensed premises and be
readily available for inspection on demand at all reasonable times. Any
change of the Hygiene Manager or Hygiene Supervisor must be reported
in writing to the Director of Food and Environmental Hygiene within
seven working days. A copy of the course certificate of the new Hygiene
Manager or Hygiene Supervisor should be provided for retention if the
course certificate is obtained after having completed a hygiene manager /
supervisor training course recognized by FEHD. For Hygiene
Supervisor who obtains the course certificate after having completed a
hygiene supervisor training course organized by FEHD, submission of a
copy of the course certificate is not required.

4. The Hygiene Manager should be a managerial staff at the licensed food
premises.

5.  The Hygiene Supervisor should be a staff member who performs a
supervisory role in food handling at the licensed food premises.

6. The Hygiene Manager and Hygiene Supervisor shall, save with
reasonable cause, supervise in person the food business at the licensed
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or

premises while on duty.

The licensee shall within six weeks after the Hygiene Manager or Hygiene
Supervisor has resigned or is absent from his/her post for whatever reason
appoint a new Hygiene Manager or Hygiene Supervisor.

In relation to 1 above, for those food premises which are under the same
licensee and housed in the same supermarket or food court, the full time
duty of the Hygiene Manager will require working in those food premises
for not less than in the aggregate 8 hours a day and adequate supervision
of the food business of each of those food premises, if the same person is
appointed as the Hygiene Managers for respective individual licences.

In relation to 2 above, for those food premises which are under the same
licensee and housed in the same supermarket or food court, the full time
duty of the Hygiene Supervisor will require working in those food
premises for not less than in the aggregate 8 hours a day and adequate
supervision of the operation of the food business of each of those food
premises, if the same person is appointed as the Hygiene Supervisors for
respective individual licences. (HM & HS)

Applicable to food premises that are required to appoint a Hygiene Supervisor

only:-

1.

A full time Hygiene Supervisor who has completed a hygiene supervisor
training course organized or recognized by the Food and Environmental
Hygiene Department and is awarded a certificate shall supervise in person
the food business at the licensed premises while on duty. A list of
duties of Hygiene Supervisors is attached at Annex for your reference.
The full time duty will require working in the premises for not less than 8
hours a day.

Course certificate of the Hygiene Supervisor, other than the Hygiene
Supervisor who obtains his certificate after attending a hygiene supervisor
training course organized by FEHD, appointed by the licensee shall be
kept at the licensed premises and be readily available for inspection on
demand at all reasonable times. Any change of the Hygiene Supervisor
must be reported in writing to the Director of Food and Environmental
Hygiene within seven working days together with a copy of the course
certificate of the new Hygiene Supervisor, other than the Hygiene
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Supervisor who obtains his certificate after attending a hygiene supervisor
training course organized by FEHD, for retention.

3. The Hygiene Supervisor should be a staff member who performs a
supervisory role in food handling at the licensed food premises.

4. The licensee shall within six weeks after the Hygiene Supervisor has
resigned or is absent from his / her post for whatever reason appoint a new
Hygiene Supervisor.

5. The Hygiene Supervisor shall, save with reasonable cause, supervise in
person the food business at the licensed premises while on duty.

6. Inrelation to 1 above, for those food premises which are under the same
licensee and housed in the same supermarket or food court, the full time
duty of the Hygiene Supervisor will require working in those food
premises for not less than in the aggregate 8 hours a day and adequate
supervision of the operation of the food business of each of those food
premises, if the same person is appointed as the Hygiene Supervisors for
respective individual licences. (HS only)

34. Applicable to food premises selling live marine fish or shell fish:-

1. The licensee shall on demand at any time by a health inspector produce for
ready inspection and for making copies the document showing the source of
seawater including the information of the seawater supplier or records of
purchase of marine salts. All such records should be kept for at least 60 days.

2. No water obtained from any flushing system shall be used for keeping live

marine fish or shell fish intended for human consumption.
(Breach of the condition may warrant immediate cancellation of the marine
restaurant licence. Where a decision has been made to cancel the licence
and an appeal is lodged with the relevant appeals board, the Director of Food
and Environmental Hygiene may choose to suspend or not to suspend the
operation of the decision to which the appeal relates having regard to the
relevant circumstances of the case.)

3. No seawater obtained from any area within the typhoon shelters or along the
coastline where seawater is polluted shall be used for the purpose of keeping
any live marine fish or shell fish intended for human consumption in the
course of any food business.

(Breach of the condition may warrant immediate cancellation of the marine
restaurant licence. Where a decision has been made to cancel the licence
and an appeal is lodged with the relevant appeals board, the Director of Food
and Environmental Hygiene may choose to suspend or not to suspend the
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35.

operation of the decision to which the appeal relates having regard to the
relevant circumstances of the case.)

4. All piping of the flushing system shall be directly connected to the sanitary
fitments in the toilets for flushing purpose only. Other than that, no other
connections to the flushing system shall be made.

(fish tank)

Waste cooking oils (WCO, including grease trap waste, used cooking oil and
unused oil abandoned for reasons such as spoilage) abandoned from any cooking
process on the premises, regardless whether they have been used for its original
purpose, shall be properly stored and collected by WCO collector(s), processor(s)
or exporter(s) registered or licensed by the Environmental Protection Department.
WCO collection records must show the date and quantity of oils collected and the
name and address of the collector/processor/exporter.  Such records shall be kept
for at least 12 months and be ready and available for inspection and making copies
when required by the Director of Food and Environmental Hygiene (“the
Director") or his representatives. These said records, in the format as per attached
or other formats acceptable to the Director, should be duly completed and signed.

The licensee shall not be in breach of this condition under one or more of the
following circumstances —

(i) small quantities of WCO which are already mixed with other kitchen waste and
cannot be separated, are disposed of together with the kitchen waste ;

(if) small quantities of grease trap waste are removed manually from grease trap(s)
by scooping, put into watertight plastic bags/containers, sealed tightly and
disposed of together with other kitchen waste ; and

(iii) waste water with WCO is discharged directly to a centralized / communal
grease trap not exclusively used by the food premises, where a plan indicating the
location of the grease trap and a confirmation letter signed by the property
management or the owner of the grease trap certifying that the facility is for
communal use of the building, together with an acknowledgement undertaking the
maintenance and cleansing responsibility thereof, shall be submitted to the
Director for retention.
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Appendix IV

General Advice on Application for Marine Restaurant Licence

1. The restaurant setting on board should not contravene with the intended service of
the vessel.

2. The vessel should hold valid Operating Licence when making application for
restaurant licence on board.

3. The referred assessment are only confined to the appropriate service allocated to
the subject vessel and the safety standards are referred to the relevant Code of

Practice - Safety Standards (CoP). The CoPs for corresponding Class of Vessels
are accessible at the website of Marine Department (https://www.mardep.gov.hk).

Marine Department
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Appendix V

Environmental Guideline for Operation of Marine Restaurant

The owner or operator of the Marine Restaurant shall not create any environmental
nuisance and/ or cause any inconvenience to nearby sensitive receptors and they are
obliged to observe the following environmental requirements:

Air

® Appropriate air pollution control equipment should be installed such that there
should be no visible fume emission from the kitchen exhaust and the emission
should not cause any odour nuisance to the nearby sensitive receptors such as
residential premises and school.

Wastewater

® Wastewater from the restaurant should be properly collected in a storage tank after

passing through a grease trap to remove excessive grease, and discharged to
government sewers or at a facility connected to government sewers. Effluent
discharged into the sea should be avoided as far as possible.

Effluent discharged into the sea would be subject to control under a much stringent
standard, and adequate space should be allowed for installation of alternative
treatment and disposal facilities of sufficient capacity to handle the combined toilet
and kitchen wastes. The wastewater treatment plant for use on board shall be
properly designed, operated and maintained, making reference to EPD’s
“Guidelines for the Design of Small Sewage Treatment Plants”, and the effluent
shall meet the relevant discharge standards stipulated in the “Technical
Memorandum - Standards for Effluents Discharged into Drainage and Sewerage
Systems, Inland and Coastal Waters on Effluent Standards”.

The owner or the operator shall apply for a licence under the Water Pollution
Control Ordinance from EPD and comply with the discharge standards and other
requirements of the licence. Details of the application procedures for a discharge
licence can be found in the booklet “A Guide to the Water Pollution Control
Ordinance” available from the EPD website
(http://www.epd.gov.hk/epd/english/environmentinhk/water/guide_ref/guide_wpc
_wpco.html).
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Noise

® Excessive levels of noise, for example, from ventilating systems & refrigeration
units, are not allowed. Detailed explanations of the noise requirements and the
relevant acceptable noise levels are provided in the Technical Memorandum for the
Assessment of Noise from Places other than Domestic Premises, Public Places or
Construction Sites available from the EPD Website (internet address:

www.epd.gov.hk).

Environmental Protection Department
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FEHD, Licensing Offices

Appendix VI

Licensing Office | Tel. No. Fax No. Office Address

Hong Kong and | 2879 5738 | 2507 2964 | 8/F, Lockhart Road Municipal Services Building,

Islands 225 Hennessy Road, Wan Chai, Hong Kong

Kowloon 2729 1632 | 3146 5319 | 4/F, Pei Ho Street Municipal Services Building,
333 Ki Lung Street, Sham Shui Po, Kowloon

New Territories 3183 9226 | 2606 3350 | 4/F, Tai Po Complex, 8 Heung Sze Wui Street,
Tai Po, New Territories

MD, Licensing and Port Formalities Section

Office Tel. No. Fax No. Office Address
Licensing & Port | 2852 3080 | 2545 8212 | East Wing, 3/F., Harbour Building, 38 Pier
Formalities (1) Road, Central, Hong Kong
Licensing & Port | 2457 0526 | 2452 5747 | 15, Sam Shing Street, Tuen Mun, New
Formalities (2) Territories
Licensing & Port | 2852 3149 | 2545 1535 | 23/F., Harbour Building, 38 Pier Road, Central,
Formalities (3) Hong Kong
EPD, Regional Offices
Regional Offices | Office Address Tel. No. Control Districts
Regional  Office | 5/F, Nam Fung Commercial Centre, | 2755 5518 | Kwun Tong, Wong
(East) 19 Lam Lok Street, Kowloon Bay, Tai Sin, Sai Kung
Kowloon and Kowloon City
Regional  Office | 8/F., Cheung Sha Wan Government | 2402 5200 | Yau Tsim Mong
(East) Offices, 303 Cheung Sha Wan
Road, Kowloon
Regional  Office | 2/F, Chinachem Exchange Square, | 2516 1718 | Hong Kong Island
(South) 1 Hoi Wan Street, Quarry Bay, and Islands
Hong Kong
Regional  Office | 8/F., Tsuen Wan Government 2417 6116 | Tuen Mun, Tsuen
(West) Offices, 38 Sai Lau Kok Road, Wan, Kwai Tsing
Tsuen Wan, New Territories and Sham Shiu Po
Regional  Office | 10/F., Sha Tin Government Offices, | 2158 5757 | Yuen Long, Shatin,
(North) No. 1 Sheung Wo Che Road, Sha Tai Po, North
Tin, New Territories
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