
Schedule of Licence Conditions 
 

Conditions consistent with the operating schedule Agreed Proposed by 

1. Employing competent additional staff. 
2. Ensure staff are adequately trained. 
3. Risk assessments, including fire risk assessment and continual 

monitoring and improvement. 
4. Staff training on restricted area within the restaurant for customers and 

children. 
5. The premises operates a CCTV system that complies with the minimum 

requirements of the GMP Police Licensing Team. 
6. The premises licence holder must ensure that: 

a. CCTV cameras are located within the premises to cover all 
public areas including all entrances and exits. 

b. The system records clear images permitting the identification 
of individuals. 

c. The CCTV system is able to capture a minimum of 24 frames 
per second and all recorded footage must be securely retained 
for a minimum of 28 days. 

d. The CCTV system operates at all times while the premises are 
open for licensable activities. 

e. All equipment must have a constant and accurate time and 
date generation. 

f. The CCTV system is fitted with security functions to prevent 
recordings being tampered with. 

g. There must be at least one member of trained staff at the 
premises during operating hours able to provide viewable 
copies on request to police or authorised local authority 
officers as soon as is reasonably practicable in accordance 
with the Data Protection Act 1998 (or any replacement 
legislation). 

7. No noise shall emanate from the premises nor vibration be transmitted 
through the structure of the premises that gives rise to a nuisance. 

8. There shall be no noise or odours caused by the kitchen extraction 
equipment that gives rise to a nuisance. 

  

N/A 
 

Applicant 

   

Conditions proposed by objectors Agreed Proposed by 

None N/A 
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