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AHOTANIA

Mimenko  A.A.  KEWMTEPMHI' K  CKJAJIOBA  BISHECY
PECTOPAHHOI'O I'OCIIOJAPCTBA

Meroro poboTH € aHaji3 Ta PO3poOKa IPOMO3MUINKM IMOJAO OpraHizamii
KEUTEPUHTOBHX TMOCIYT B KOMMaHIi «Servizioy.

O0’€eKTOM TOCIIIKEHHS € KOMIaH1sl KETEPUHTOBUX MOCITYT «SEervizioy.

Y poboTi HOCHIPKEHO OCHOBHI BHUJM TMOCHYT, SIKI HaJae KOMIIaHis,
NepcoHayl, opraHizaiis oOCIyroByBaHHA Ta CydacHl TeHjaeHIli B cdepi
KEUTEpUHIOBO OOCIYyroBYBaHHs, a TaKOXX BHBYEHO TEOPETHYHI aCIEKTH
kJacugikamii Hux mociayr.

[IpoBeneHo 3arajqbHUN ONMUC Cy0’€KTa, aHAI3YETHCS CTPATErisl PO3BUTKY, Ta
BUCBITJIEHI CYYaCHI JIOCATHEHHS Ta MPOOJIEMH.

PoGota posrnsnae nporec po3poOKH KOHLEMNIIT OHOBJICHHS METOTy aHaJi3y,
CKJIQJlaHHS MEHIO, MapKETUHTYy, CKOHOMIYHE OOTPYHTYBAaHHSI IPOIO3MINI Ta

BIIPOBA/PKCHHSI IHHOBAI[ITHUX PIIIIEHb.

Knrouosi cnoea: xeiTepuHr, KEUTEPUHTOBI TTOCTYTH.



SUMMARY

Mishchenko A.A. CATERING AS A COMPONENT OF THE
RESTAURANT BUSINESS

The purpose of this work is to analyze and develop proposals for the
organization of catering services in the company "Servizio."

The object of the research is the catering services company "Servizio."

The work examines the main types of services provided by the company, its
personnel, service organization, and modern trends in the field of catering services,
as well as the theoretical aspects of classifying these services.

A general description of the entity is provided, analyzing the development
strategy, and highlighting current achievements and issues.

The paper considers the process of developing a concept for updating the
method of analysis, menu creation, marketing, economic justification of proposals,

and the implementation of innovative solutions.

Keywords: catering, catering services.
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