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Yogyakarta, 05 April 2024
No. : 85/SKTMC/A/STIPRAM/BINV/2024

Kepada Yth.

Kepala SMKN 1 Slahung
Ponorogo, Jatim

Cq. Ibu Dwi Damayanti, S.Pd.

Hal :Konfirmasi Table Manner Course.

Dengan hormat.

Kami Sekolah Tinggi Pariwisata Ambarrukmo (STIPRAM) Yogyakarta
mengucapkan terima kasih atas kepercayaan Bapak/Ibu kepada kami.

Sehubungan dengan Surat No: 422/580.2/101.6.19.23/2023 mengenai
Permohonan Table Manner Course yang akan diselenggarakan di Sekolah
Tinggi Pariwisata Ambarrukmo Yogyakarta pada tanggal 30 April 2024, dengan
harga Rp.150.000,-/pax, menu :
FRUIT SALAD
CREAM OF CORN & MUSHRROM SOUP
Bread & Butter
CHICKEN STEAK BLACK PEPPER SAUCE
FF Potatoes
Asst. Vegetables
GREEN SALAD
RED VELVET
COFFEE/TEA
Demo : Folding Napkin, Cooking, Mocktail Jugling, Making Bed, Hotel
Tour/Campus Tour

De;nikian konfirmasi kami, apabila Bapak / Ibu memerlukan keterangan lebih
lanjut mohon tidak segan — segan menghubungi kami tlp. 0274-485650, fax
0274-485214, email stipram@yahoo.com, stipram@gmail.com .

Terima kasih atas perhatian dan kerjasamanya.

Dr.Suldendroyono, SH.,MM.,M.Par.CHE.,CGSP.

JI. Ahmad Yani Ring Road Timur Banguntapan Bantul Yogyakarta | Telp. (0274) 485650 ; 0822 4191 5557
Email : stipram@yahoo.com, stipram(@gmail.com | Web : www.stipram.ac.id Fb : Stipram Yogyakarta

1G : stipram.official | Email Pmb : pmbstipram@gmail.com
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SURAT TUGAS

No : 211/ST/A.1/STIPRAM/IV/2024

Ketua Sekolah Tinggi Pariwisata Ambarrukmo Yogyakarta, menugaskan kepada :

1. Nama - Deni Dwi Ananti.,M.Par..CHE
Jabatan - Ketua Program Studi D III Perhotelan
Alamat - J1. Ahmad Yani , Ring Road Timur, Modalan, Banguntapan , Bantul,
Yogyakarta

Untuk menjadi Narasumber dalam acara Table Manner Course SMK NEGERI 1 SLAHUNG yang
akan dilaksanakan pada :

Hari : Selasa
Tanggal 30 April 2024
Tempat : Nusantara Restaurant STIPRAM

Demikian surat tugas ini diberikan agar dapat dilaksanakan dengan penuh tanggung jawab.

JI. Ahmad Yani Ring Road Timur Banguntapan Bantul Yogyakarta | Telp. (0274) 485650 ; 0822 4191 5557
Email : stipram@yahoo.com, stipram@gmail.com | Web : www.stipram.ac.id Fb : Stipram Yogyakarta

IG : stipram.official | Email Pmb : pmbstipram@gmail.com



DAFTAR TAMU TABLE MANNER
SMK NEGERI 1 SLAHUNG, PONOROGO, JAWATIMUR
SELASA, 30 APRIL 2024
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DAFTAR TAMU TABLE MANNER
SMK NEGERI 1 SLAHUNG, PONOROGO, JAWATIMUR
SELASA, 30 APRIL 2024
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INTRODUCTION TO THE HOSPITALITY INDUSTRY

Understanding the Basics

Vast and Diverse Customer-focused Global Impact

Hespitality industry encompasses various sectors such as hotels, Hospitality industry revolves around providing exceptional service The hespitality industry plays a significant role in the global
restaurants, travel. and tourism. and creating memorable experiences for guests. economy. generating employment and promoting tourism.




THE IMPORTANCE OF GROOMING IN HOSPITALITY

Making a Lasting Impression

Professional Image

Well-groomed appearance

| conveys professionalism,
* trust, and attention to detail.

Positive Perception

Guests are more likely to
perceive well-groomed staff
as competent, reliable, and
trustworthy.

Brand Representation

Grooming reflects the brand
image and values, enhancing

the overall guest experience.
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KEY ELEMENTS OF A WELL-GROOMED APPEARANCE

Attention to Detail

Polished Shoes

Ensuring shoes are clean, polished, and in
good condition to complete the overall
professional look.

Personal Hygiene

Maintaining cleanliness and freshness
through regular bathing, oral care, and
grooming practices.

Neat and Clean Uniform

Wearing a well-fitted, clean, and wrinkle-
free uniform that represents the brand's
standards.




DRESS CODE STANDARDS FOR HOSPITALITY

PROFESSIONALS

Maintaining a Professional Image

Uniform Guidelines /

Following the prescribed uniform code, including

specific attire, colors, and accessories.

\ Personal Grooming Standards
Adhering to grooming policies regarding hairstyles,
- facial hair, makeup, and jewelry.

Special Occasions

Dressing appropriately for special events or occasions,
aligning with the brand's dress code.




GROOMING TIPS FOR HAIR AND MAKEUP

Enhancing the Overall Appearance

Haircare

Maintaining clean, well-groomed hair, styled in a
way that is appropriate and professional.

Grooming for Men

Proper grooming for men includes well-trimmed
facial hair and neat hairstyles.

Makeup

Using makeup to enhance natural features while
maintaining a polished and professional look.




MAINTAINING A CLEAN AND NEAT UNIFORM

Representing the Brand

Proper Storage

Storing uniforms in a clean and organized

: i inkl :
Regular Cleanlng manner to avoid wrinkles and damage

Cleaning uniforms regularly to
ensure they are fresh, stain-free,
and well-maintained.
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Quick Replacements

Promptly replacing damaged or worn-
out uniforms to maintain a professional
appearance.
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ETIQUETTE AND BODY LANGUAGE IN THE HOSPITALITY

INDUSTRY

Creating a Positive Impression

Polite and Respectful

Using courteous language and displaying
respectful behavior towards guests and

Cllcen Non-Verbal Communication
Maintaining good posture, making eye
contact, and using appropriate gestures

Active Listening and facial expressions.

Attentively listening to guests,
acknowledging their needs, and responding
appropriately.




PERSONAL HYGIENE PRACTICES

Promoting Cleanliness and Well-being

\(_.‘\r

Hand Hygiene Oral Care Fragrance Management
Regularly washing hands with soap and Maintaining oral hygiene by brushing teeth, Using subtle and pleasant fragrances while
water or using hand sanitizers to prevent the using mouthwash, and practicing good dental avoiding overwhelming scents that may

spread of germs. care. disturb others.




IMPRESSING GUESTS WITH PROFESSIONAL GROOMING

Enhancing Guest Experience

First Impressions

Creating a positive first impression through 0 1
a well-groomed appearance, setting the
tone for exceptional service.

Attention to Detail

Demonstrating attention to detail in O 3
grooming enhances the overall guest
experience and satisfaction.

Confidence and Trust

Instilling confidence and trust in guests
through a professional appearance and
demeanor.




THE IMPACT OF WELL-GROOMED STAFF ON CUSTOMER SATISFACTION

Driving Customer Loyalty

Positive Perception Enhanced Service Experience Repeat Business
Well-groomed staff are perceived Professional grooming contributes to a Satisfied guests are more likely to become
positively, leading to increased customer more enjoyable and memorable service repeat customers and recommend the

satisfaction. experience for guests. establishment to others.




TAKE CHAR ‘-'OF YOUR

GROOMING

Elevate your appearance to excel in the hospitality industry




