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ABSTRAK 

 

 
Penelitian yang peneliti lakukan kali ini berjudul tentang “Kinerja Pramusaji di 

Restoran Nana Heritage Kitchen and Gallery Bandung”. Alasan saya memilih 

penelitian ini yaitu untuk mengukur kinerja karyawan yang ada di Nana Heritage 

Kitchen and Gallery Bandung selama terjadinya perubahan struktur divisi yang 

dialami pramusaji dan bar. Penelitian ini melibatkan 4 informan yaitu 1 owner, 1 

headbar and service, 2 bar and service. Penelitian ini menggunakan metode penelitian 

pendekatan kualitatif. Dengan menggunakan indikator penilaian yaitu kualitas, 

kuantitas, ketapatan waktu, efektivitas, komitmen, serta kemandirian yang dimana 

nilai tersebut untuk mengukur dan menilai kinerja karyawan di Nana Heritage Kitchen 

and Gallery Bandung. Serta sebaiknya kinerja pramusaji di Nana Heritage Kitchen and 

Gallery bandung dapat di optimalkan penilaian kinerja karyawan. 

Kata Kunci: Kinerja, Penilaian, Pramusaji 



ABSTRACT 

 

 
The research that the researchers conducted this time was entitled "The Performance of 

Waiters at the Nana Heritage Kitchen and Gallery Bandung Restaurant". The reason I chose 

this study was to measure the performance of employees at Nana Heritage Kitchen and Gallery 

Bandung during changes in the divisional structure experienced by waiters and bars. This study 

involved 4 informants, namely 1 owner, 1 headbar and service, 2 bars and service. This study 

uses a qualitative approach research method. By using assessment indicators, namely quality, 

quantity, timeliness, effectiveness, trust, and independence where these values are used to 

measure and assess employee performance at Nana Heritage Kitchen and Gallery Bandung. it 

is better if the performance of the waiters at Nana Heritage Kitchen and Gallery Bandung can 

optimize employee performance appraisals. 

Keywords: Performance, performance appraisals, Waitress 
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