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ABSTRAK 

 

Politeknik Negeri Banyuwangi memiliki sumbangsih dalam menghasilkan tenaga 

kerja dibidang pariwisata melalui program studi pariwisata. Program studi ini memiliki 

fasilitas pendukung berupa hotel dengan nama Hotel Pendidikaan Poliwangi Jinggo sebagai 

sarana pembelajaran dengan menerapkan konsep Teaching Factory yang akan dikomersilkan 

dalam waktu dekat. Namun sebelum melakukan pengkomersilan, hotel perlu untuk memiliki 

SOP (Standard Operating Procedure) yang berperan menjadi sebuah dokumen yang mengatur 

serta mengontrol secara keseluruhan selama menjalankan kegiatan operasionalnya. Penting 

sekali hotel Pendidikan memiliki pedoman tertulis karena sesuai dengan tujuannya untuk 

mempersiapkan mahasiswa terjun di dunia kerja nyata secara professional. Tujuan dari 

penelitian ini ialah untuk menghasilan dokumen SOP dalam pelayanan event perjamuan 

makan resmi. Jenis penelitian ini menggunakan metodologi penelitian Research and 

Development (R&D) dengan model pengembangan ADDIE. Hasil dari penelitian ini berupa 

dokumen SOP pelayanan event perjamuan makan resmi yang berisi beberapa proses prosedur 

meliputi greeting, mengantarkan tamu, unfolding napkin, pouring water, penyajian welcome 

bread, penyajian food and beverage, clear up, say thank you. Hasil dari penelitian ini 

menunjukkan 87% Validator menyatakan dokumen SOP dalam pelayanan event perjamuan 

makan resmi layak untuk diimplementasikan. Serta 84% responden menyatakan sangat layak 

untuk dijadikan sebagai panduan pedoman tertulis yang membantu memberikan gambaran 

kegiatan pelayanan. 

 

 

 

 

 

 
 

Kata Kunci :ADDIE, food and Beverage Service, Standard Operating Procedure (SOP). 
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ABSTRACT 

 

Politeknik Negeri Banyuwangi has contributed to producing a workforce in the tourism sector 

through the tourism study programme. This study programme has supporting facilities in the form of a 

hotel with the name Poliwangi Jinggo Education Hotel as a learning facility by implementing the 

Teaching Factory concept which will be commercialised in the near future. However, before 

commercialising, the hotel needs to have an SOP (Standard Operating Procedure) which acts as a 

document that regulates and controls as a whole while carrying out its operational activities. It is very 

important that the Education hotel has written guidelines because it is in accordance with its purpose 

to prepare students to enter the real world of work professionally. The purpose of this research is to 

produce SOP documents in the service of official banquet events. This type of research uses Research 

and Development (R&D) research methodology with the ADDIE development model. The results of 

this study are in the form of an official banquet event service SOP document which contains several 

procedural processes including greeting, delivering guests, unfolding napkins, pouring water, serving 

welcome bread, serving food and beverage, clearing up, saying thank you. The results of this study 

showed 87% of validators stated that the SOP document in the service of official banquet events was 

feasible to implement. And 84% of respondents stated that it is very feasible to be used as a written 

guideline that helps provide an overview of service activities. 
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