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ABSTRAK 

Upaya Meningkatkan Profesionalisme Pramusaji Dalam Menunjang 

Keberhasilan Operasional Sumire Restaurant Grand Hyatt Jakarta 

Perkembangan pariwisata dalam lingkup hotel saat ini mencerminkan pergeseran 

besar dalam cara wisatawan mencari dan menilai penginapan. Hotel tidak lagi 

hanya dilihat sebagai tempat untuk tidur, tetapi sebagai bagian integral dari 

pengalaman perjalanan. Penelitian ini bertujuan untuk mengidentifikasi Upaya 

Meningkatkan Profesionalisme Pramusaji Dalam Menunjang Keberhasilan 

Operasional Sumire Restaurant Grand Hyatt Jakarta. Jenis penelitian yang 

digunakan adalah kualitatif melalui pengumpulan data yang dilakukan dalam 

observasi, wawancara, dan dokumentasi. Teknik analisis data yang digunakan 

adalah model Miles dan Huberman yang terdiri dari Data Reduction (Reduksi 

Data), Data Display (Penyajian Data), dan Conclusion Drawing (Verification) serta 

analisis SWOT. Hasil penelitian didapatkan kesimpulan Sumire Restaurant Grand 

Hyatt Jakarta telah berhasil meningkatkan profesionalisme pramusaji melalui 

pelatihan, supervisi, reward & punishment, dan evaluasi, yang mendapat respon 

positif dari pramusaji dan konsumen. Namun, hambatan seperti kurangnya 

konsistensi dalam penerapan standar pelayanan dan pengetahuan menu, serta 

jadwal kerja yang padat dan rendahnya motivasi pramusaji, dapat mempengaruhi 

keberhasilan operasional restoran. Analisis SWOT mengidentifikasi kekuatan 

seperti kualitas kuliner unggul dan lokasi strategis, sementara ancaman datang dari 

persaingan industri dan fluktuasi pasar. Strategi optimal termasuk peningkatan 

kerjasama dengan sekolah kuliner, inovasi menu, pelatihan berkala, peningkatan 

motivasi pramusaji, dan kerjasama dengan komunitas kuliner lokal untuk mengatasi 

tantangan dan memperkuat dukungan lokal. 

Kata Kunci : Sumire Restaurant, Profesionalisme, Pramusaji, SWOT 
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ABSTRAC 

Efforts to Increase the Professionalism of Waiters in Supporting the 

Operational Success of Sumire Restaurant Grand Hyatt Jakarta 

The current development of tourism within the hotel sphere reflects a major shift in 

the way tourists search for and evaluate lodging. Hotels are no longer just seen as 

a place to sleep, but as an integral part of the travel experience. This research aims 

to identify efforts to increase the professionalism of waiters in supporting the 

operational success of Sumire Restaurant Grand Hyatt Jakarta. The type of 

research used is qualitative through data collection carried out in observation, 

interviews and documentation. The data analysis technique used is the Miles and 

Huberman model which consists of Data Reduction, Data Display (Data 

Presentation), and Conclusion Drawing (Verification) as well as SWOT analysis. 

The research results concluded that Sumire Restaurant Grand Hyatt Jakarta had 

succeeded in increasing the professionalism of waiters through training, 

supervision, reward & punishment, and evaluation, which received positive 

responses from waiters and consumers. However, obstacles such as a lack of 

consistency in implementing service standards and menu knowledge, as well as 

busy work schedules and low waiter motivation, can affect the success of restaurant 

operations. SWOT analysis identifies strengths such as superior culinary quality 

and strategic location, while threats come from industry competition and market 

fluctuations. Optimal strategies include increased collaboration with culinary 

schools, menu innovation, regular training, increased waiter motivation, and 

collaboration with the local culinary community to overcome challenges and 

strengthen local support. 

Keywords: Sumire Restaurant, Professionalism, Waitress, SWOT 
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