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RINGKASAN 
 

 

 
 

Prosedur Pelayanan Hotel Menggunakan Aplikasi SARA di Departemen Food and 

Beverage Vasa Hotel Surabaya; NATASHA LAURENCIA; 4105020005; 2023; 

Universitas Katolik Widya Mandala Surabaya 

 

Laporan Tugas Akhir ini bertujuan untuk mengetahui Prosedur Pelayanan Hotel 

Menggunakan Aplikasi SARA di Departemen Food and Beverage Vasa Hotel 

Surabaya untuk tamu dan karyawan. Permintaan atau permasalahan dari tamu atau 

karyawan akan di request melalui aplikasi SARA. Permintaan tersebut akan 

diterima oleh departemen yang bersangkutan dan diproses. Laporan Tugas Akhir 

ini penulis memberikan saran terkait penggunaan aplikasi SARA di Departemen 

Food and Beverage Vasa Hotel Surabaya, agar dapat memberikan pelatihan dan 

pengembangan karyawan yang lebih terfokus pada penggunaan aplikasi SARA 

Operations Platforms. Agar dapat digunakan untuk membantu karyawan lebih 

memahami dan menguasai aplikasi tersebut. 

 

Kata kunci: prosedur, pelayanan hotel, food and beverage, aplikasi SARA 

Operations Platform 
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ABSTRACT 
 

 

 

Hotel Service Procedure Using S.A.R.A Application in the Food and Beverage 

Department of Vasa Hotel Surabaya; NATASHA LAURENCIA; 4105020005; 

2023; Widya Mandala Catholic University Surabaya 

 

This Final Project aims to determine the hotel service procedure using SARA 

Application in the Food and Beverage Department of Vasa Hotel Surabaya for 

guests and employees. Requests or problems from guests or employees will be 

requested through the SARA application. The requests will be received by the 

respective department and processed. In this Final Project report, the author 

provides suggestions related to the use of the SARA Application in the Food and 

Beverage Department of Vasa Hotel Surabaya, in order to provide training and 

development of employees that more focused on the use of the SARA Operations 

Platforms application. So that it can be used to help employees better understand 

and master the application. 

 

Keywords: procedure, hotel service, food and beverage, SARA Operations Platform 

application. 
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