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Ozet

Bu calismada, otellerin mutfak ve servis boélimlerinde galisan personelin meni planlama konusundaki
distncelerinin, genel olarak karsilastiriimasi ve distinceleri arasinda fark olup olmadiginin saptanmasi
amaglanmistir.  Ayrica, personelin egitim durumuna, calistiklari isletmenin sundugu servis sekline goére
menu planlama konusundaki distincelerinde fark olup olmadidinin saptanmasi arastirmanin diger amaglari
arasindadir. Nevsehir merkez, Avanos, Urgiip, Ughisar ve Géreme ilgelerindeki igletmelerde galisan ydnetici
pozisyonlarindaki (asgibasi, asgibasi yardimcisi, restoran sefi, sef garson gibi) toplam 70 personele yiiz
ylze uygulanan anketler degerlendirmeye alinmis; veriler SPSS 16.0 istatistik programiyla analiz edilmis ve
elde edilen bulgular yorumlanmistir. Calismadan elde edilen genel sonug; otellerin mutfak ve servis
bélimlerinde galisanlarin meni planlama konusundaki diisiinceleri arasinda belirgin bir fark olmadigidir.
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Comparison of Thoughts of Staff About Menu Planning Who are Employed in
the Kitchen And Service Departments of the Hotels: An Investigation in
Nevsehir

Abstract

The aim of this study is to determine the thoughts of staff about menu planning, who are employed in the
kitchen and service departments of hotels; to make a general comparison of thoughts, and to establish
whether or not there are differences in their thoughts. In adition, among the other aims of the study are
determine whether there are differences in their thoughts of menu planning with regard to their educational
background, and the way service is provided by the business organization they work for. The surveys
conducted on a face to face basis on a total 70 personnel who are employed in executive positions (such as
chef, assistant chef, restaurant chief, headwaiter) in hotels in Géreme, Ughisar, Urgiip, Avanos, and central
Nevsehir are assessed, the data are analyzed through SPSS 16.0 and the obtained data are interpreted.
The main conclusion obtained from the study is that there are no significant differences among staff about
menu planning, who are employed in the kitchen and service departments of hotels.
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