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ABSTRAK 

 

MENINGKATKAN PROFESIONALISME WAITER DAN WAITRESS 

DALAM MENUNJANG KEBERHASILAN OPERASIONAL FOOD AND 

BEVERAGE SERVICE DI RESTORAN AROMATICA HOTEL THE 101 

JAKARTA AIRPORT CBC 

 

Oleh: 

Magdalena Leda Mawo 

NPM: 213404516070 

Tugas Akhir, dibawah bimbingan Bpk. Gagih Pradini, S.Par., M.M. 

Profesionalisme waiter dan waitress memiliki peran penting dalam menunjang 

keberhasilan operasional food and beverage service di industri restoran aromatica. 

Penelitian ini bertujuan untuk menganalisis faktor-faktor yang memengaruhi 

profesionalisme waiter dan waitress serta dampaknya terhadap keberhasilan 

operasional restoran Aromatica Hotel The 101 Jakarta Airport CBC. Metode 

penelitian yang digunakan adalah pendekatan kualitatif dengan teknik 

pengumpulan data melalui observasi, wawancara, dan kuesioner kepada karyawan 

serta manajemen restoran aromatica. Hasil penelitian menunjukkan bahwa faktor- 

faktor seperti Knowledge (Pengetahuan), Skill (Keterampilan), Respond (Respons), 

dan Attitude (Sikap) memiliki pengaruh signifikan terhadap tingkat profesionalisme 

waiter dan waitress. Selain itu, profesionalisme yang tinggi berkontribusi terhadap 

peningkatan kualitas layanan, kepuasan pelanggan, serta efisiensi operasional 

restoran. Dengan demikian, penelitian ini menyimpulkan bahwa Profesionalisme 

waiter dan waitress dalam sebuah restoran harus di tingkatkan untuk membangun 

keberhasilan operasional dan Citra positif Restoran aromatica 

 

Kata kunci: Profesionalisme, Keberhasislan Operasioanal, Food and Beverage Service, 

Restoran Aromatica. 
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ABSTRACT 

 

IMPROVING THE PROFESSIONALISM OF WAITRES AND WAITRESS IN 

SUPPORTING THE SUCCESSFUL OPERATIONS OF FOOD AND 

BEVERAGE SERVICE AT AROMATICA RESTAURANT HOTELS THE 101 

JAKARTA AIRPORT CBC 

 

By: 

Magdalene Leda Mawo 

NPM: 213404516070 

Final Project, under the guidance of Mr. Gagih Pradini, S.Par., M.M. 

The professionalism of waiters and waitresses has an important role in supporting 

the success of food and beverage service operations in the aromatica restaurant 

industry. This research aims to analyze the factors that influence the 

professionalism of waiters and waitresses and their impact on the operational 

success of the Aromatica The 101 Jakarta Airport CBC restaurant. The research 

method used is a qualitative approach with data collection techniques through 

observation, interviews and questionnaires to employees and management of 

Aromatica restaurants. The research results show that factors such as Knowledge, 

Skill, Response and Attitude have a significant influence on the level of 

professionalism of waiters and waitresses. In addition, high professionalism 

contributes to improving service quality, customer satisfaction and restaurant 

operational efficiency. Thus, this research concludes that the professionalism of 

waiters and waitresses in a restaurant must be improved to build operational 

success and a positive image of Aromatica Restaurant. 

 

Keywords: Professionalism, Operational Success, Food and Beverage Service, 

Aromatica Restaurant. 
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