
Light for Hotels and restaurants

Light for Hotels and restaurants

  

Light is the key to success.
Benefit from greater satisfaction among your guests, lower lighting costs and reduced
maintenance. This brochure presents selected sample applications showing characteristic
lighting tasks in modern hotels and restaurants – and how these tasks can best be performed
with the right lamps, control gear and lighting systems from OSRAM.
As a lighting professional with more than 100 years of experience, OSRAM has always been at
the forefront of developments in all these areas. We are responsible for numerous inventions,
much pioneering work and extensive development work. All our products are characterised by
state-of-the-art technology, maximum functionality and reliable quality.
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  Light gives pleasure.  The two essential ingredients for perfect restaurant lighting are atmosphere and zoning.Atmosphere is created by sensitive nuanced light; zoning with light creates cosy areas withinthe restaurant. Overall, the lighting should be subtle and reserved but walkways, service zonesand other activity areas should be more brightly lit. Tables and other seating areas call for arelaxing atmosphere. The light should be bright enough to enable menus to be read in comfortand for people’s faces to be easily seen, but subdued enough to create a sense of privacy inwhich to enjoy the meal. Another important element is a characteristic style for the restaurant,accentuated with in-house colours and design. This is made easier by a dimmable lightingsystem.  
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