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ABSTRAK

Tujuan Penelitian ini untuk mengetahui bagaimana koordinasi kerja, faktor-faktor yang
mempengaruhi koordinasi kerja food and beverage service dengan food and beverage product
dalam operasional breakfast terhadap kepuasan tamu saat breakfast di hotel princess palembang.
Pendekatan kualitatif dengan metode studi kasus dalam penelitian ini untuk mengungkap dan
memahami kenyataan yang terjadi di lapangan sebagaimana mestinya. Data yang digunakan
adalah data primer dan sekunder yang diperoleh secara langsung dari sumber data pertama di lokasi
penelitian melalui observasi, wawancara, dan dokumentasi. setelah melakukan observasi dan
wawancara penulis menyimpulkan bahwa koordinasi kerja food and beverage product dengan food
and beverage service di hotel Princess Palembang dalam operasional breakfast di hotel Princess
Palembang berjalan dengan baik dan terkontrol meskipun karyawan terbatas setelah masa pandemi
covid-19. Namun masih bisa ditangani dengan baik oleh karyawan food and beverage department
karena telah memiliki pengetahuan dan pengalaman yang cukup baik dalam segi komunikasi,
kekompakan, disipin dan pembagian kerja. Keputusan penyajian breakfast dilihat dari jumlah
kamar yang mendapat sarapan, jika lebih dari 14 kamar yang mendapat sarapan maka penyajian
breakfast secara buffet, sedangkan jika kurang dari 14 kamar maka penyajian secara ala carte.

Kata kunci: Koordinasi, Operasional, Breakfast, Food and Beverage.



ABSTRACT

This study aims to determine how work coordination, factors that influence the coordination of
food and beverage service work with food and beverage products in breakfast operations on guest
satisfaction at breakfast at the princess hotel Palembang. A qualitative approach with a case study
method in this study to reveal and understand the reality that occurs in the field as it should. The
data used are primary and secondary data obtained directly from the first data source at the
research location through observation, interviews, and documentation. after conducting
observations and interviews the author concluded that the coordination of the work of food and
beverage products with food and beverage service at the Princess Palembang hotel in breakfast
operations at the Princess Palembang hotel is running well and is controlled even though
employees are limited after the covid-19 pandemic. However, it can still be handled well by food
and beverage department employees because they have sufficient knowledge and experience in
terms of communication, cohesiveness, discipline and division of labor. The decision to serve
breakfast is seen from the number of rooms that get breakfast, if more than 14 rooms get breakfast
then serve breakfast buffet, while if less than 14 rooms then serve ala carte.

Keywords: Coordination, Operational, Breakfast, Food and Beverage



MOTTO DAN PERSEMBAHAN
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