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AHoTanis

yKpaiHCchbKoro: Jlana wMaricrepchbka poOOTa MpUCBAYEHA PO3IVISAY MUTaHb MiJBUIIEHHS SKOCTI
00CITyroByBaHHS Ha IMiAMPUEMCTBI PECTOPAHHOTO TOCIIOAAPCTBA B CyY4aCHUX YMOBax. Y TPOIEC] JOCITIIHKESHHS
PO3MIISIHYTO MUTAHHS POJIi SAKOCTI OOCIYroBYBaHHS Ta yYMOB ii 3a0€3MEUEHHS, CUCTEeMAaTH30BaHO MIIXOIU JI0
BHU3HAYCHHSI CYTHOCTI Karteropii “sKicTh mociayru’”. Y poOOTi MpoaHalli3oBaHO YMPAaBIIHCHKY Ta (hiHAHCOBY
TiSTBHICTD pecTopany “Uepuisib”’, AOCIIIKEHO MOTO OE3MOCepeaHE OTOYCHHS. 3 METOIO IMIJBUIIEHHS SKOCTI
00CITyroByBaHHsI 3alpOTNIOHOBAaHO CTBOpeHHA Internet-caiity s pecropany ‘“YUepdinb”’, HaZaHO MPAKTHYHI
peKoMeHpalii 1010 opraHizamii mpami y M’saco-puOHOMY BiJAUIEHHI PECTOPAHHOTO MIAIPUEMCTBA Ta
BUKOPUCTAHHS CYYaCHMX METOMIB OIIHIOBAHHS MPAIMIBHUKIB..
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aHrificeKoro: This master's thesis is devoted to improving the quality of service at the restaurant
business in modern conditions. In the course of research the questions of the role of service quality and
conditions of its provision was considered, the approaches to determining the essence of the category “service
quality” were systematized. The paper analyzes the management and financial activities of the restaurant
“Churchill” and investigation its immediate surroundings. In order to improve the quality of service, was
proposed to create an Internet site for the restaurant “Churchill”, provided practical recommendations for the
organization of work in the meat and fish department of the restaurant and the use of modern methods of
employee evaluation...
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