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Rezumat

Lucrare de master pe tema: ,,Elaborarea si implimentarea serviciilor de tip catering pentru
intreprinderea SRL Digital Park”. Lucrea contine 120 pagini si trei capitole. Primul capitol —
analiza generala a intreprindenilor care furnizeaza servicii de catering, contine analiza
interprindenilor Mondial presteaza servicii de catering. Capitol doi — analiza intreprinderii in
Moldova, care contine descriere servicii de catering pentru birouri, scoli. Sut prezentate caile de
solutii pentru dezvoltarea companiilor Moldavenesti. A treile parte — dezvoltarea serviciilor de
catering pentru «SRL Digital Park». Acest capitol prezinta serviciile de catering si modalitatiile
de implementarea a acestora intr-o intreprindere existenta. Meniu sugerat pentru diverse servicii,
a fost elaborat un plan de intreprindere modernizat, echipamente tehnologice selectate, inventor
pentru bucatarie, echipamente pentru evenimente in aer liber si pentru servire, se formeaza
metode de livrare, personalul necesar a fost calculat pe baza echipamentul. Anexele contit
certificate de calitate echipamente oferite, un plan inainte si dupa optimizare.

Pesymar

JunniomHas padora Ha Temy: «Pa3paboTka u peanmzanus KEHTEpUHTOBBIX YCIYT HJis
xkommanun «SRL Digital Park». Pabora comepsxut 120 crpanui u Tpu paszaena. IlepBolii pa3gen
— 0030p mpeanpuATHN HAMpaBICHHBIX HA KEHTEPUHT, BKIOYAeT B ceOs aHAIU3 MHPOBBIX
KOMIIAHUW MO MPENOCTABICHHUIO YCIYT KeWTepura. BTopoil pasaen — aHaiu3 NpeanpusTHid B
MonaoBe, KOTOpbIH BKJIIOYAaeT B ce0s OMUCaHHE YCIYr MO KEHTepuHry aisi o(uCOB, MIKOJ,
aBuakenTepuHr. [IpeacraBieHsl MyTH peleHus I pa3BUTU MOJIaBCKUX KOMITAHUW. TpeThs
94acTh — pa3paboTKa yciyr mo kedtepuury s npeanpustus «SRL Digital Park». B manHo#i
IJIaBe TPEACTABIICHb KEUTEPHHTOBBIC YCIYTHM M TYTH WX BHEIPCHHS HA CYIICCTBYIOIIEM
npennpusaTun. [IpemiokeHo MeHo A pa3IuvHbIX YCIYT, pa3padoTaH MOICPHU3HPOBAHHBIN
IUTaH TIPEINPUATHS, TOA0O0PaHO TEXHOJOTHYeCKoe O0OpyIOBaHHWE, WHBEHTAPh Ui KYyXHH,
o0opy/soBaHUE AJsi BBIE3THBIX MEPONPUATUN, TOCyna i MOAa4Yd, cPOPMUPOBAHBI METOJbI
JOCTaBKH, MPOM3BEACH pacueT HEeoOXOIMMOTro IepcoHajla Ha OCHOBE oOOopynoBaHus. B
MIPUIIOKEHUSX MPEACTAaBICHBI CepTU(UKATHI KaueCcTBa, MpeiaraeMoro 000pyA0BaHus, TIaH 10
¥ TI0CJIE OTITUMH3AIIHH.

Summary

Graduate work: "Development and implementation of catering services for SRL Digital Park."
Contains 120 pages and three sections. The first section is an overview of catering enterprises,
includes analysis of global catering services companies. The second section is an analysis of
enterprises in Moldova, which includes a description of catering services for offices, schools,
and airline catering. Solutions for the development of Moldovan companies are presented. The
third part is the development of catering services for the SRL Digital Park enterprise. This
chapter presents catering services and how to implement them in an existing enterprise. A menu
for various services was offered, a modernized enterprise plan was developed, technological
equipment was selected, kitchen equipment, equipment for retreats, utensils for serving, delivery
methods are formed, the necessary personnel were calculated on the basis of the equipment.
The attachments provide quality certificates, proposed equipment, plan before and after
optimization.
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