FOOD AND BEVERAGE SERVICE MANAGEMENT - 0825

SKS: 4 | Kelas: MRB.53.4A.05.A

Dosen: 202409209 - Lililk Edi Saputro

Berita Acara Pengajaran

Temu | Ruang Kehadiran Bahan Kajian BAP
Ruang lingkup F&B; peran restoran
2026-04-02 07:30-10:50 & bar dalam par|W|sa!ta; Jenl.s . Perkuliahan Berjalan der?gan Ia.mcar,
restoran & bar; tren industri kuliner | terdapat kendala mahasiswa tidak
1 D-E2 Masuk: 07:38:50 — . . ) i
10:35:20 wisata bisa mengakses materi yang ada di
T Food and Beverage Service my best
Management (P) (MRB)
Service excellence; customer
02504160730 1050 | ST 9N |yt et
2 D-E2 Masuk: 07:38:23 - Iayan\;n prality; ) mahasiswa hadir sebanyak 16 orang
26 i2 hasi
10:36:32 Food and Beverage Service dari 28 mahasiswa
Management (P) (MRB)
- Table setup (cover, napkin folding,
cutlery placement) - Greeting &
seating guest *GCET menekankan
2026-04-23 07:30-10:50 | perlakuan etis terhadap wisatawan,
3 D-E2 Masuk: 07:31:07 - penghormatan terhadap budaya perkuliahan berjalan lancar
10:35:27 lokal, dan standar profesionalisme
di layanan wisata.
Food and Beverage Service
Management (P) (MRB)
Perkuliahan berjalan lancar,
- Taking order & suggestive selling - [ Mahasiswa Diskusi studi kasus
Food & beverage serving *GCET restoran berkelanjutan di Indonesia
2026-04-28 07:30-10:50 menekanka_n perlakuan etis dan ahaI|S|s b:?\ga|mana. mereka
terhadap wisatawan, penghormatan | mengintegrasikan service excellence
4 D-E2 Masuk: 07:37:18 > _
10:40:29 terhadap budaya lokal, dan standar | dengan praktik sustainable.
o profesionalisme di layanan wisata. Identifikasi tantangan implementasi
Food and Beverage Service dan solusi inovatif yang dapat
Management (P) (MRB) diterapkan di berbagai skala bisnis
F&B




Temu

Ruang

Kehadiran

Bahan Kajian

BAP

D-E2

2026-04-30 07:30-10:50

Masuk: 07:31:59 -
10:35:22

- Clearing table & closing service -
Komunikasi, grooming, dan etika
pelayanan *GCET menekankan
perlakuan etis terhadap wisatawan,
penghormatan terhadap budaya
lokal, dan standar profesionalisme
di layanan wisata.

Food and Beverage Service
Management (P) (MRB)

perkuliahan berjalan lancar,
mahasiswa melakukan Simulasi
Praktik dan Instruksi Tugas

D-E2

2026-05-07 07:30-10:50
Masuk: 07:34:23 -
10:38:47

1. Pengenalan alat bar 2. Teknik
dasar mixing (stirring, shaking,
layering) 3. Higienitas dan food
safety Integrasi PKM: Inovasi
Pengembangan Minuman Mocktail
Berbasis Buah Campoleh Dan Bahan
Rempah Lokal Untuk Peningkatan
Pendapatan Masyarakat Kampung
Adat Cireundeu *GCET menekankan
perlakuan etis terhadap wisatawan,
penghormatan terhadap budaya
lokal, dan standar profesionalisme
di layanan wisata.

Food and Beverage Service
Management (P) (MRB)

Perkuliahan berjalan dengan lancar
mahasiswa Praktik Terbimbing:
Latihan Teknik Mixing

D-E2

2026-06-04 07:30-10:50
Masuk: 08:12:32 -
10:39:47

- Garnish dan presentation -Cost
awareness dan standard recipe
Food and Beverage Service
Management (P) (MRB)

perkuliahan berjalan dengan lancar
dihadiri 26 mahasiswa

D-E2

2026-06-09 10:50-14:10
Masuk: 07:32:19 -
10:40:47

1. Analisis pasar; segmentasi
pelanggan; konsep usaha; branding
restoran; positioning 2. Menu
engineering dasar; food costing;
penentuan harga; desain menu;
standar resep

Food and Beverage Service
Management (P) (MRB)

Perkuliahan berjalan dengan lancar
dan dihadiri oleh 26 mahasiswa

10

D-E2

2026-06-11 07:30-10:50

Masuk: 07:38:47 -
10:39:39

SOP operasional; struktur
organisasi; penjadwalan; penilaian
kinerja

Food and Beverage Service
Management (P) (MRB)

perkuliahan berjalan lancar, dihadiri
oleh 26 orang mahasiswa




2026-06-18 07:30-10:50 Foo:i 8; beverage cost; inventory il berialan |
Natoe control; perkuliahan berjalan dengan lancar,
11 D-E2 M?SUI.(' 07:35:26 Food and Beverage Service dihadiri oleh 14 orang mahasiswa
10:35:51 Management (P) (MRB)
2026-06-25 07:30-10:50 F00d|~& beverage cost; purchasing; ertuliahan difairi 26
12 D-E2 Masuk: 07:34:10 - supplier managemen ' erku |'a an dihadiri 26 orang
o Food and Beverage Service mahasiswa
10:44:12 Management (P) (MRB)
2026-07-02 07:30-10:50 | POS or}Iine reservation; digital . o
marketing; smart restaurant Perkuliahan dihadiri 26 orang
13 D-E2 Masuk: 07:30:48 - . -
o Food and Beverage Service mahasiswa
10:52:26 Management (P) (MRB)
2026-07-09 07:30-10:50 IPresentasi konsep usaha / inovasi ertuliahan beriafan] ;
n7.23.93 - ayanan erkuliahan berjalan lancar dan
14 D-E2 M?SUI.(' 07:33:23 Food and Beverage Service dihadiri oleh 26 mahasiswa
10:55:36 Management (P) (MRB)

*Jika Bahan Kajian Kosong/Tidak Sesuai, Konfirmasi BAAK untuk mengupdate RPS

BAP Kelas Pengganti

*Jika Bahan Kajian Kosong/Tidak Sesuai, Konfirmasi BAAK untuk mengupdate RPS

Presensi Kehadiran

1 | 53240001 | EMERSIANAPUTRE g g 19 11 |1 |1 |1 |01 11111 |1 |o |o |13
TALO
SYIFA ELIANA

2 | 53240004 | 5145 1 0o 2|12 ]2 ]2 |02 111 |1 |1 |o|o |12
AHMAD SAHAL

3 | 53240005 | A 101 |1 ]1 |1 |1 |1 |o|2 11|11 |o|o |13

4 | 53240006 | ZAIDAN ALFAIZ 1 0o 2|12 (211 |02 111 |1 |1 |o|o |12




# Nim Nama 10(11|12(13(14|15|16 | Total

5 | 53240007 | HIDAYAT NURAZIZ 1(0 (1|1 (0 |0 |0 |11
SURYA ADI

6 | 53240008 MAULANA 1|1 (1 1|1 |1 |0 (0 |13

7 | 53240010 | LOVI MARENTA 1)1 (12 (1 |1 |0 |0 (13
NICOLAS ARMANDO

8 | 53240011 | o oo 1 (1 (1|1 (1 |0 |0 |13
ASTRIA PUTRI

9 53240012 | b\ sEaN O (11111 |0 (0 (0O |10
ZAHWA SYAKTI

10 | 53240013 PAMBUDI 0 (0|1 |1 [0 [0 |O |8
ASYAWANABILLA

11 | 53240015 | RIZKI 1 (1 (1|1 (1 |0 |0 |13
ARMANINDITA
RIFQI MUHAMMAD

12 | 53240016 | | o)\ 11]1 (12 (1 |1 |0 |0 |12

13 | 53240018 | 1ZZAT HABIB 1 (1 (1|1 (1 |0 |0 |13
AHMAD GUS ARDEL

14 | 53240019 | SAKASIMU 0O (0O |O |O [O [O |O|O
DEMENSAH

15 | 53240021 | AKBAR MELANO 1 (0 |0 |0 (1 |0 |0 |6
SYIFANA MUTIARA

16 | 53240022 | ¢\ ' \o1i 11]1 (12 (1 |1 |0 |0 (13

17 | 53240024 | AHMAD ABDUL 11|10 1o |o |12

MAIJID




#| Nim Nama 1/2|3|4|5|6|7]|8|9|10/11]12(13|14|15|16|Total
18 | 53240026 | 1o NARSICO 1o |1 o1 |22 |olo|o]o |1 |1 ]o o |o |7
19 [ 53240027 | oML UEYA 1011 {22 |2 |2 100 |1 (1|1 |1 ]o |0 |12
20 | 53240028 | PPVMAPPAA 1 o 11 11 (1|1 |1 jof1 |1 |1 |1 |1 {1 o |0 |12
2153240029 | EvaHROsDIANTI |1 |1 |1 |2 {1 |2 |2 |ofz |2 [z |2 |2 |1 |o |o |13
22 | 53240031 | o0 U olo |12 ]ofo |z |oflz |2 |2 ]|2]|2 |0 |0 |0 |8
23 | s3240034 |, SO NVA 1l 1 (11 fo fof1 {0 |1 |1 |1 |1 |0 |0 |11
24 | 53240036 | FPAHAKHORON g o g g g 11 fofa {2 {2 {2 |2 |0 |0 |0 |11
25 | 53240037 | AACYARETRANA 1g g g 1 1 (1 fo fo]1 o o |1 |1 |0 |0 |0 |9
26 | 53240039 | W IO FEFAL o o o o o o o [o]o [0 |0 |0 |0 |0 |0 |0 |0
27 | 53240045 | FAAR A0 0olo {1101 |o|olz|o|o]o]|1]|2]0 |0 |6
28 | 53240046 | MARELLA CASIMIRA | 1 1 1 1 1 1 1 1 1 1 1 1 1 0 0 13
Total Kehadiran Harian 24(17(25(24 (22|24 |22 25(19(20(24(24(19|0 |0 |-

*Data Presensi diambil berdasarkan laman Elearning

Penilaian




# Nim Nama Presensi | Tugas | UTS | UAS | Grade Akhir
1 |53240001 | EMERSIANA PUTRITALO 0 0 0 0 A
2 | 53240004 | SYIFA ELIANA AHMAD 0 0 0 0 A
3 | 53240005 |AHMAD SAHAL YAHYA 0 0 0 0 A
4 | 53240006 | ZAIDAN ALFAIZ 0 0 0 0 A
5 | 53240007 | HIDAYAT NURAZIZ 0 0 0 0 A
6 |53240008 |SURYA ADI MAULANA 0 0 0 0 A
7 | 53240010 |LOVI MARENTA 0 0 0 0 A
8 |53240011 | NICOLAS ARMANDO PUTRA 0 0 0 0 A
9 |53240012 | ASTRIA PUTRI RAMADHANI 0 0 0 0 A
10 | 53240013 | ZAHWA SYAKTI PAMBUDI 0 0 0 0 A
11 | 53240015 | ASYAWANABILLA RIZKI ARMANINDITA 0 0 0 0 A
12 | 53240016 | RIFQI MUHAMMAD IHSAN 0 0 0 0 A
13 | 53240018 | IZZAT HABIB 0 0 0 0 A
14 | 53240019 | AHMAD GUS ARDEL SAKASIMU DEMENSAH 0 0 0 0 E
15 | 53240021 | AKBAR MELANO 0 0 0 0 A
16 | 53240022 | SYIFANA MUTIARA SALSABILA 0 0 0 0 A




17

53240024

AHMAD ABDUL MAJID

18

53240026

JOSE NARSICO SINURAT

19

53240027

FENELLA JULYA AZIAHRA

20

53240028

MUHAMMAD DAVA ALFARIZI

21

53240029

EVAH ROSDIANTI

22

53240031

NUR ELISA KAMAKAULA

23

53240034

VRISKA NAYLA ANJANI SAVITRI

24

53240036

AMALIA KHOIRUN NISA

25

53240037

ALICYA NATHANIA HARDIYANTHI

26

53240039

MILANO FERALD EKARDO

27

53240045

FAJAR ADI PRATAMA

28

53240046

MARELLA CASIMIRA

*Data Penilaian diambil berdasarkan laman student




