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AHoTanis

yKpaiHcbKoto: Jana marictepcbka poOOTa HPUCBSYECHA PO3MIALY NMUTaHb 3a0e3nmedeHHS €(EKTUBHOTO
VIOpaBIIHHA TPYAOBUMH pecypcaMH MiJIPUEMCTBA PECTOPAHHOTO Oi3HECYy Yy Cy4acHHX YMOBax HOro
(dbyHKIIOHYBaHHA. Y TIpoleci JOCHIDKEHHS PO3NISHYTO IWTAaHHS MO0 OCOOMMBOCTEH (opMyBaHHSA Ta
(byHKLIOHYBaHHS PHHKY pecTopaHHoi cdepu B YKpaiHi, eramiB BiOOpYy MEpCOHATY Ta Cy4aCHHX METOJIB
YIPaBJIiHHS TPYIOBUMH PECypcaMu Ha IiIIPUEMCTBAX PECTOPAHHOTO TOCIOIAPCTBA.

Y poboti mnpoaHaNi3oBaHO OpraHi3alifHO-YNPaBIiHCHKY Ta (IHAHCOBY MiSUTBHICTD pPECTOpaHy
«Ockap», IOCTiKEHO MPOoQeCiiiHy CKIaIoBy HOTo TPYJOBUX pecypciB. 3 METOO 3a0e3MmedeHHs eeKTHBHOTO
VIOpaBIiHHA TPYAOBUMH PpECypcamMH pEeCTOpaHy 3alpOolOHOBAHO 3axXOId 3  YIAOCKOHAJCHHS HOro
OpraHi3alifHOrO0 CepeloBHINA, BIPOBA/UKEHHS CHUCTEMH OLHIOBAHHS Ta arecTalii MepcoHay, a TaKOoX
Npomno3uiii 3 MiABHIICHHS KBalidikamii TpyaoBUX pecypciB y cdepi TexHonoriid iHdopmamiiHo-
oprasizariifHoro 3a0e3e4cHHS.
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aHrnificekoro: This master's thesis is devoted to the issues of ensuring effective management of labor
resources of the restaurant business in the modern conditions of its operation. In the course of the research the
issues of peculiarities of formation and functioning of the restaurant market in Ukraine, stages of personnel
selection and modern methods of labor resources management at restaurant enterprises was considered. The
paper analyzes the organizational, managerial and financial activities of the restaurant "Oscar", investigated the
professional component of its human resources. In order to ensure effective management of the restaurant's
labor resources, measures was proposed to improve its organizational environment, implement a system of
evaluation and certification of personnel, proposals for training of human resources in the field of information
and organizational support technologies..
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