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Kpamigikamiiina po6ora CKJIagaeThCs 13 BCTYIY, TPhOX PO3MIiIIB, BUCHOBKIB, CIHCKY
BUKOPHUCTAHUX JIXKEPETI.

OO0’€eKT MOCHIKEHHS — MPOIEC HaJIaHHs PECTOpaHHUX IOCIYT Ta OopraHizarlii mpari Ha
HiANPHEMCTBAX PECTOPAHHOTO FOCHOJAPCTBA.

[IpenmMeTroM JOCHIPKEHHSI € CYKYIHICTb TEOPETUYHMX 1 NPAKTUYHUX AaCIMEKTiB,
OB’ SI3aHUX 13 MOJMIMIICHHSIM SKOCTI 0OCIyroBYBaHHS Ta yJOCKOHAJICHHS OpraHi3alii mpaiyi Ha
HPUKJIAIL MIIPUEMCTBA PECTOPAHHOrO rocmoaapcrsa «Hunny Bistroy.

Mertoto poOoTu € po3poOKa MPaKTHUYHUX PEKOMEHJAI OpraHi3alifHOrO XapakTepy,
COpSIMOBAaHHMX Ha YJOCKOHAJEHHS oOpraHizamii mpaii NepcoHally Ta TMOJIMIIeHHS SKOCTI
00CITyroByBaHHS Ha MiAMPUEMCTBAX PECTOPAHHOTO T'OCIIOIAPCTBA.

Y poboTi mpoaHamizoBaHO 3arajbHI MOHATTS Ta OCOOJMBOCTI  opraizamii
00CITyroByBaHHS Ha IMIJIPHEMCTBAX PECTOPAHHOTO rocmogapcTBa. OOIPpyHTOBAHO OCHOBHI
KpUTEPIi OLIHIOBaHHS SKOCT1 00CIyroByBaHHs. Buznadeno npoGiemu, siki He0OX1AHO BUPIIIUTH
3 METOIO YJOCKOHAJIEHHS OpraHi3allii npami nepcoHaty mianprHeMCTBa.

Po3pobrieno mpomo3uiii momo MOMMIIeHHs opraHizauii mpari nepcoHany «Hunny
Bistro». 3a pe3yabTaramMu J0CIIHKEHHS OOIPYHTOBaHA JOIIIBHICTh BIIPOBAKCHHS HABEICHHUX
3aXOJIB.

Kntrouoei cnosa: niqnpueMcTBa pecTOPaHHOTO TOCIOAAPCTBI, SKICTh 0OCIYyroBYBaHHS,
OpraHi3aiis mpaii, ComiaabHi HABUYKH, CKCIICPTHE OI[IHFOBAHHS
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Chernyshevska Yuliia. «lmproving the organization of personnel work at restaurant

enterprises (using the example of «kHUNNY Bistro»)»

Qualification work for a bachelor's degree in specialty 241 «Hotel and restaurant
business» in the educational program «Economics and organization of hotel and restaurant
business». Odesa National University of Economics. Odesa, 2025.

The qualifying work consist an introduction, three chapters, conclusions, list of sources
usedand applications.

The object of the research is the process of providing restaurant services and organizing
labor at restaurant enterprises.

The subject of the study is a set of theoretical and practical aspects related to improving
the quality of service and improving labor organization using the example of the restaurant
enterprise "Hunny Bistro™.

The purpose of the work is to develop practical recommendations of an organizational
nature aimed at improving the organization of personnel work and improving the quality of
service at restaurant enterprises.

The work analyzes the general concepts and features of service organization at restaurant
enterprises. The main criteria for assessing service quality are substantiated. Problems that need
to be solved in order to improve the organization of work of the enterprise’s personnel have been
identified.

Proposals have been developed to improve the organization of work of the Hunny Bistro
staff. Their effectiveness is analyzed, taking into account the development of modern hotel
technologies.

Keywords: restaurant enterprises, service quality, labor organization, social skills, expert
evaluation.



