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ABSTRACT 

 

The Study of Service in Food and Beverage Department of Aryaduta Hotel & 

Convention Centre Palembang 

(M. Chermunandar Saputra, 2014, 29 pages) 

The purposes of this report were to find out whether the staffs of Food and 

Beverage service do excellent service for the guest based on SOP of Aryaduta 

Hotel and Convention Centre Palembang and to find out whether the SOP of Food 

and Beverage Service of Aryaduta Hotel and Convention Centre Palembang 

related to international SOP of Food and Beverage Service. It was a qualitative 

survey research. To collect the data, an observation and an interview were 

conducted to 9 staffs of Food and Beverage Service Section. The results showed 

that some of the waiters and waitresses did not serve the guests when the guests 

had their seat in Buffet Service. They did not serve bread and butter and did not 

present the bill in Ala’ Carte Service. Those were happened when the restaurant 

was full. Meanwhile, the SOP of Food and Beverage Service at Aryaduta Hotel 

and Convention Centre Palembang and the SOP of Food and Beverage Service 

mentioned by the expert was similar. It is suggested that the waiter/waitress obey 

the whole SOP of Food and beverage service as it has been issued by Aryaduta 

Hotel and Convention Centre Palembang in order to keep the reputation of the 

hotel. 
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