Causes :

1. 1did not have relevant
hospitality skills as a hotel
staff

2. |did not have any
experience working in
any restaurant or hotel at
all

3. ldid not know well about
the menu in the
restaurant
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| had difficulties in escorting and
serving the guests as an outlet
server in Purnawarman
Restaurant at Hilton Hotel
Bandung

Problem :

A

Effects :

| could not give satisfactory
service to the guests

| often disturb my coworkers by
asking for help from them

| did not have self confidence in
dealing with the guests.

|

1.

Potential Positive Effects :

| will be able to answer the
questions from the guests about
food and beverages.

| will serve the guests well by
improving the relationship with
the guests

>

| will learn the names of food and

v
Potential Solution 1

beverages listed in the menu at
Purnawarman Restaurant.

A

Potential Positive Effects :

I will learn new skills and get
more understanding about
food and beverage

I will give the answer of the
questions from the guests

Potential Positive Effects :

1. I will learn more
information about how to
escort guests

2. | will be confident to give
better service to the guests

A

v
Potential Solution 2

| will ask my mentor when | have

Potential Negative Effects :

1. I need extra time to read the
menu.

difficulties in dealing with the <
guests and doing my job

Potential Negative Effects :

1. I might disturb my mentor
There might be
misunderstanding between my
mentor and |

Potential Solution 3

| should read books and

A 4
A

articles about hospitality
when | am not working

!

Potential Negative Effects :

1. I need extra time to read the
books

Chosen Solution

Potential Solution 1, 2, 3




APPENDIX B

List Of Menu At Purnawarman Restaurant



POACHED SALMON - Rp. 57

poached salmon served with spicy mango salsa

Ikan salmon disafikan dengan salsa mangge

Kcai 384, Sodium 353, Protein 29, Fat 25, Carb 7, Chol 90, Fibre 1

CRAB AND GRAPEFRUIT SALAD ~ Rp. 61
Fresh crab with Iceberg lettuce, grapefruit jelly, avocado and grapfruit vinalgrette

Selada letus disaflkan dengan kepiting, Jell feruk, alpukat dan saus vinajgrette

SPICY THAI BEEF SALAD- Rp. 53

Spicy beef salad with Thal Sauce
Selada sapi pedas ala Thalland
Kcal 397, Sodlum 254, Proteln 30, Fat 31 ,Carb 3,Chol 102,Fibre 1

HILTON CEASAR SALAD - Rp. 51
Romaine lettuce, croutons, shaved parmesan cheese and grilled shrimp
Selada Rommalne, ‘croutons’ ‘parmesan’ serut, udang bakar

MEDITERANEAN CHICKEN SALAD - Rp.49

Tossed mixed greens, mushroom, avocado with olive oll and chicken
Selada campur dengan, jamur, alpukat, ayam dam minyak zaltun
Kcal 199, Sodium 7, Protein 17, Fat 7, Carb 6, Chol 0, Fibre 1

LOTEK BANDUNG - Rp. 45
Steamed chilled vegetables served with peanut sauce
Salad tradisional Bandung disajikan dengan saus kacang

Megerarinn Dot ety ©plisns

CREAMY MUSHROOM CAPPUCINO - Rp. 47
Creamy mushroom soup served with croutons
Sup krim jamur disajikan dengan crouton

CLEAR SEAPOOD BROTH - Rp. 51

A rich salection of fresh seafood in a hearty broth with tomato, celery and lemon
zest served with gariic bread

Sup dengan tomat, seledri dan kulit femon

ITALIAN TOMATO SOUP ~ Rp. 45
Italian tomato soup served with crouton
Sup tomat Italla disajikan dengan crouton

SOTO BANDUNG - Rp. 45
Clear soup with braised beef, soya bean and turnip
Soto daging sapl dengan kacang kedeial dan lobak

SOTO AYAM - Rp. 45
Clear soup served with noodle glass, chicken, and egg
Soto ayam disajikan dengan soun dan telur rebus

PASTA
LINGUINI OXTAIL - Rp. 73
Linguini pasta tossed with garlic, lemon and thyme mushroom
Linguini saus tornat buntut sapl

SPAGHETTI BOLOGNAISE - Rp. 73
Spaghetti with rich minced beef bolognaise, tomato and shaved parmesan cheese
Spaghett! saus daging sapl 'bolognaise’, tomat dan keju parmesan serut

FETTUCHINI WITH GREEN LIPPED MUSSELS - Rp. 73
Fettuccini serves with green lipped mussels, In a cream and white wine sauce
Pasta fettucini disafikan dengan kerang hijau, krim, anggur putih
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GRILLED SALMON - Rp. 169

Grilled salmon served with-capper butter sauce

Ikan salmon Norwegla panggang

Kcal 399, Sodlum 113, Proteln 42, Fat 21, Carb 8, Chal 131, Fibre 1

FISH *n" CHIPS - Rp. 97
Deep fried fish withibutter beer mixed flour served with tar-tar sauce
Tkan goreng balut tepung disajikan dengan saus tar-tar

‘Choices of potato or rice
Potato Gratin, French Fries, Roasted Potato or Pliaf Rice

INDONESIAN & ASIAN FLAVORS

SOP BUNTUT - Rp. 81
Spiced oxtail broth with mixed vegetable
Sup Buntut sapl bumbu dengan sayuran

NASI BAKAR PURNAWARMAN -Rp. 65

Grilled rice with salty fish, oncom and spices wrapped In banana leaves
served with beef, bean curd, tempe

Nasl bakar jambal, oncom, rempah disajikan dengan empal, tahu, tempe

NASI GORENG NUSANTARA - Rp. 65
Indonesian fried rice sarved with frled chicken, grilled prawns, fried egg
Nasi goreng Indonesia disajlkan dengan ayam goreng, udang bakar, telur

MIE GORENG JAWA - Rp. 65
Traditional java fried noodle served with pickles and melinjo cracker
Mi gareng disafikan dengan acar dan emping

PINDANG IGA - Rp. B3
Spicy beef ribs braised with local herbs served with steamed rice
Iga sapi dimasak dengan rempah asam pedas disafikan dengan nasi putih

SATE AYAM - Rp. 75
Marinated chicken skewer with Indonesian spices served with rice cake
Sate ayam disajikan dengan lontong dan saus kacang
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SARI LAUT BAKAR DABU-DABU - Rp. 77
Mixed grilled seafood accompanied with steamed rice & dabu-dabu sauce
Sate seafood saus dabu-dabu disajikan dengan nasi putih

PAD THAI - Rp. 61
Stir fried spicy Thal rice noodle
Kwetlau goreng pedas ala Thal

CHICKEN GREEN CURRY -Rp. 65
Spicy Thal chicken curry served with steamed rice
Kari ayam Thailand disajikan dengan nas/ putth

LAMB MOUSAKA - Rp, 77
Grilled eggplant layered with spiced lamb and rich béchamel sauce
Terong lapis Isi daging kambing disajikan dengan saus bechamel

BEEF BULGOGI - Rp. 77
Grilled beef in Korean bbq sauce served with Japanese rice
Daging sapi barbekyu Korea disajlkan dengan nasl Jepang
CHICKEN TERIYAKI - Rp. 65 :
Grilled Chicken served with teriyaki sauce & Japanese rice
Ayam panggang saus terlyaki dengan nasi jepang

LAKSA - Rp. 62
Chicken faksa with bee hon and egg served with steam rice
Laksa ayam dengan bihun dan telur disajikan dengan nasi putih

SAPI LADA HITAM - Rp. 77
Stir fried beef black pepper served with steam rice
Masak sapl lada hitam disajlikan dengan nasi putih

UDANG GORENG TELUR ASIN - Rp. 79
Stir fried shrimp with salted egg served with steamed rice
Masak udang dengan telur asin disajikan dengan nasl putih
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