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Abstract 

 

Catering undertakes, by size and its characteristics, an important work load. Achieving economic and social functions is 

directly related to available material and human resources. The defining role of human resources is dependent on 

meeting the needs of consumers, on the one hand, economic performance and efficiency, on the other. An important 

role in achieving the tasks assigned to the food sector is the preparation and structure of staff recruited and trained to 

perform operations of making dishes and serving consumers. Staff selection must be made so as to meet present and 

future requirements for each function, to ensure human adaptation to his work, his job. In "Bolta rece" restaurant, the  

main skills required by managers are: physical and sensory skills (physical harmonious constitution, speed reaction, 

agility and motor skills, visual acuity and color); intellectual ability (good observation, demonstrating initiative, clearly 

in thinking, good memory, ability to think rationally, specific, fast, rich language, coherent, convincing) professional 

skills (general knowledge). Rezumatul redactat în limba engleză (10-15 rânduri, cu referire expresă la rezultatele 

cercetărilor).  

 

Key words: catering, human resources management, recruitment, skills 

 

MATERIAL AND METHOD 

 
For carrying out the work it was called for case 

study, as a major research strategy and the analysis 
of firm level performance using Bolta Rece restaurant 
manager interview in Iasi. For data collection and 
analysis we used qualitative research techniques and 
instruments, analysis of internal documents, job 
descriptions and interviewing employees in the 
departments. 

 

RESULTS AND DISCUSSIONS 

 

Catering issues and its role in national 

economy can not be separated from the functions 

which it fulfills. Viewed from a social perspective, 

the catering meet major the goal for public health 

care. The catering sector has, due to the work that 

it carries an important place in economic and social 

life in household consumption needs. Addressed in 

terms of labor policy catering is, on the one hand, a 

way to increase jobs, and on the other hand, one of 

the most effective ways to train the female 

population in social and economic activities 

(Brezuleanu, S., și colab., 2011). 

Due to its more complex character, under 

the many factors that currently exist in the 

economic and social life, restaurant business takes 

a number of features which completes the 

scientific objectives and tasks and different 

perspective but from other sectors of the trade 

(Dionisie C., 2002). 

Catering peculiarities arise from specific 

activities and this means that: is essentially a 

consumption outside the home (house), is 

influenced in a very important phenomenon of 

tourism, such a pronounced seasonal prices and the 

policy is the specific complex catering business 

(which includes production processes, marketing 

and service) and prices need to differentiate from 

one unit to another, depending on their specificity, 

the degree of employment and quality of services 

(Emilian R., 1999). 

Knowing that a number of features derive 

from the very content of catering processes (forms, 

methods and tools of accounting and control, the 

expenditure pattern of movement), we note that 

learning and knowledge of these features have vital 

importance in establishing principles and criteria of 

management and the organization of catering 

business because they directly reflect the efficiency 

indicators used in the catering of “Bolta rece” 

restaurant Iasi. 

“Bolta rece” restaurant is a local (Romanian) 

restaurant, classified in category I, under certificate 
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no. 216/25.04.1994 issued by the Ministry of trade 

and tourism. 

BOLTA RECE is a restaurant that has 

inherited the building, an name and fame of old 

local of Iasi and frequente in different periods, by 

well known cultural and artistic personalities. The 

neighborhood has historical monuments such as St. 

Theodore Church, Mihai Codreanu Memorial 

House, University of Medicine and Pharmacy. 

The unit is located in an area near the city 

center, advantage diminished, however, by the 

inconvenient access (narrow streets and little 

known), especially for foreigners from the city. 

The catering complex comprises: restaurant, 

cellar, terrace with seasonal use. 

The unit has 140 seats in the restaurant and 

wine cellar, 60 seats on the terrace. 
Table 1 

Staff structure 
Personnel Number 

restaurant manager 1 

Headwaiter 1 

Economist – accountant  1 

Waiters 4 

Waiters - cellar 4 

Waiters - garden 4 

Master chef  2 

Chefs  2 

Chefs - buffet 2 

Bartenders 2 

Laborers 3 

 

Besides these, there are a number of features 

in the design and foundation plans and indicators 

referred. These are specific indicators, their content 

and methods of determination of their scope and 

importance to the restaurant activity. From the 

discussions with the restaurant manager it shows 

that the main indicator to characterize the activity 

is "the catering sales volume". In developing and 

funding this indicator, the manager shall, with 

familiar elements (study the customers 

requirements, their financial possibilities, 

analyzing the results of earlier periods), the need to 

provide attractive menus, rational people, the 

changes report that food needs are personal 

household satisfied by purchases of goods and 

services through catering. 

Catering undertakes, by size and its 

characteristics, an important work load. Achieving 

economic and social functions is directly related to 

available material and human resources. The 

defining role of human resources is dependent on 

meeting the needs of consumers, on the one hand, 

economic performance and efficiency, on the 

other. 

In this context, employing specialized 

personnel, in compliance with its optimal 

proportions and structures, ensuring a level of 

preparedness, the catering acquires new values. 

Results of analyzed catering unit depend on how 

the human potential of forces acting on material 

and financial interdependence. For this to be 

solved, the issues of selection and coverage of 

division of labor and organization of the best work-

teams. 

To ensure a climate of detente and mutual 

respect, the employed workers in the hall for 

serving consumers must meet certain qualities: 

moral, psychological, intellectual, and physical 

training. These criteria take into account the 

formation manager, personnel selection and 

promotion used unit he leads. 

In deciding the recruitment, the human 

resources manager is considering staffing needs for 

each department. This is determined by the 

following components: capacity restaurant sales 

volume and structure, workload and time required 

for serving and preparing dishes. 

Personnel manager selection is made so as to 

meet current and future requirements for each 

function provides human adaptation to work, the 

specifics of his job. Whenever the manager is a 

choice between two people, we can say that 

practically make a selection criterion when 

considering the preparation, the skills for that job 

and workplace characteristics. 

Professions in the catering sector are 

evolving and being able to expand or shrink 

according to economic phenomena, influencing 

various social and technical sectors. For example, 

the profession of waiter knows significant 

numerical reduction as a result of new forms of 

sale: self-serving, comet by automatic, units with 

payment at sale etc.. At the same time, the appear 

trades in November about precisely these forms of 

service. 

Recruiting human resources also has in view 

the job analysis and design work, because the 

results of these activities, thus job descriptions and 

specifications are essential in the recruitment 

process. This means that the person who recruits or 

hires must have the necessary information on job 

characteristics, and qualities of the future owner. 

For recruitment, restaurant manager of 

"Bolta Rece" appeals to two distinct ways, namely: 

individual orientation to employment in the 

catering sector, which is based on skills and 

knowledge to find his job and the best selection (as 

opposed to orientation) requires knowledge of the 

job for which you should seek the most suitable 

one. For successful selection of a training manager 

made the greatest number of candidates, thus 

giving people a choice appropriate for each post. 

For selection the law in force is used in several 

forms and procedures such as aptitude tests, 
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quizzes, review the evidence base work, post 

certificate etc. 

The recruitment logically follows the 

planning of human resources as aimed at 

identifying and attracting the competitive 

candidates to fill the net or additional personnel. 

This means that the restaurant recruitment efforts 

and methods used are dependent on human 

resource planning process and the specific 

positions to be filled. Knowing in advance or as 

anticipation the need of staff, due to human 

resource planning process, allows a smooth 

running and more likely successful recruitment 

process. 

Selection of personnel is one of the basic 

activities of human resource management, is 

usually made in the personnel department, but 

which is the responsibility of managers at different 

levels. Restaurant management has always been 

concerned with selection of staff, as this activity 

can be very expensive if you hire people who 

ultimately are considered inadequate. 

Therefore, the selection of staff is 

considering the fact that people differ from one 

another through a series of qualities, and posts, in 

turn, differ by a number of requirements they 

impose to candidates. 

In the Bolta Rece restaurant, recruitment and 

selection of human resources is in line with 

recruitment policy of the company. 

Criteria of behavior used for employees are: 

punctuality, acceptance and respect for the work 

program, delays and absences recorded frequency, 

presentation and order at work - correct attire and 

behavior, professional discipline and work, team 

spirit - supporting colleagues own initiative, labor 

relations, collective attitude towards work, maturity 

and behavior generally calm, self-control, 

adaptability to various works, presence of mind, 

proper performance of duties, dignified behavior at 

work. 

The manager of the catering unit recruits, 

selects and makes proposals or approves hiring. 

There are certain requirements to be fulfilled by 

the persons to be engaged: 

• Temperament traits that relate dynamic 

events, how to respond to different stimuli, rapid 

movements and activities. Usually, everyone has 

great possibilities, but each is the owner of certain 

qualities that can only ensure maximum efficiency 

in some activities. In the restaurant business, the 

main features of temperament which the worker 

must meet are: sociability, communicative, 

efficiency, dynamism, optimism, self-adaptation, 

calm and patience in dealing with people, 

volubility; 

• Skills that are the sentimental side or the 

means by which the individual personality and 

abilities include those human, that it can achieve 

maximum social efficiency. In "Bolta rece" 

restaurant, the main skills required by managers 

are: physical and sensory (physical constitution 

robust and harmonious, reaction speed, agility and 

motor skills, visual acuity and color); intellectual 

ability (good observation, demonstrating initiative, 

clearly in thinking, good memory, ability to think 

rationally, specific, fast, rich language, coherent, 

convincing) professional skills (general 

knowledge). 

All these skills are specified for each 

function of the restaurant, according to table 2. 

 

CONCLUSIONS 

 

The catering sector occupies an important 

place in economic and social life in household 

consumption needs. Catering has an important role 

in production of products and dishes, and selling to 

the public. 

The successful application of human 

resource management system involves 

recruitment, a system of performance 

evaluation of a system of incentives to reward 

employees and results. Recruitment is the 

process of searching, locating, identifying and 

attracting potential candidates, the candidates to 

be selected, eventually representing 

professional characteristics necessary or best fit 

the requirements of current and future 

vacancies 

The restaurant staff qualification of Bolta 

rece is high, each being a high school or 

professional school graduate in catering, which 

provides excellent services. 

At this restaurant, the serving at the table is 

done by waiters who have specific Moldavian 

uniforms, composed of: shirt specific to the area, , 

classic black trousers, specific to the area, classic 

shoes. Serving techniques are used as class unity 

and vary according to the menu, ordered in 

advance or a la carte. 
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Table 2 
Professional duties specific to jobs of Bolta Rece restaurant Iasi 

Function Role Professional 
experience 

Professional capacity Skills Responsabilities 

Restaurant 
manager 

in charge of 
organization, 
management and 
functioning of the 
restaurant 

school graduate 
skilled in catering; 
graduate 

management 
training course. 

management techniques; 
culinary technology 
restoration technology, services,  
foreign languages-English, 
French,  
buying and selling techniques,  
human resources management 

witted, good 
communication; 
managing 
ability; 
spirit de 
observant; 
rigor, 
perseverance 

select suppliers 
directs management 
deposits made out 
regulations on minimum 
benefits for all aspects 
restaurant compliance 
controls; 

Head-waiter  

responsible for 
organizing and 
conducting 
services in 
restaurant 
lounges 

graduate school 
specializing in 
catering 

restaurant serving techniques 
culinary connoisseur, techniques 
of catering, sommelier 
knowledge, good organizer of 
human resources 

pleasant 
appearance and 
dressing; 
managing ability 
and 
rigor;observant; 

organizes services in 
salons 
controlling the handling 
and preparation and 
distribution services 
fixed shifts  
controls the mise-en-
place and courtesy the 
tables and salons; 

Master chef 
responsible for 
organizing the 
culinary process 

high school 
graduate 
graduate of chef 

training course. 

culinary technology - cooking;  
personnel management 
techniques 
norms and rules of hygiene; rules 
and techniques of food storage 

artistic sense; 
taste and smell 
- good; 
hygiene care; 
sense of order 
and discipline; 

organizes culinary 
production activities; 

offers recipes and 
follows their making 

Bartender 

in charge of 
organization and 
working service 
bar 

qualification in 
basic job skills in 
the vocational 
school, vocational 
training course 

very good knowledge of bar 
service techniques; 
very good knowledge of bar 
mixes; 
sommelier knowledge 

pleasant 
appearance and 
dress; 
tamina, good 
memory and 
professional 
tact; 
leading ability; 
polite, 
observant, 
commercial 
spirit; 

provide the necessary 
drinks in the bar 
responsible for the 
existence of inventory in 
good condition; 
ensure the existence of 
the bar indicating the 
price list; 
recommends that 
customers receive 
appropriate beverages; 
preparing mixed drinks; 

Waiter 

Arrange and 
maintain 
restaurant, 
performing the 
services 

basic qualification 
in high school 

selling techniques, to attract 
customers; 
correct knowledge and skills to 
arranging meals and performing 
services 
thorough knowledge in serving, 
the cuisine, the menu structure 
techniques, hygiene and 
protection. 

Physically fit, 
elegance, 
flexibility; 
skill and 
dexterity; 
well-developed 
sense of sight 
and hearing; 
sobriety, 
provided; 

engaged in the mise-en-
place; 
know the composition of 
lists of dishes and drinks; 
to advise clients and to 
help the desired choice; 
to establish or verify the 
correct preparation of 
bills 

 

Volume, structure and characteristics of 

service operations are different, being influenced 

by the specific nature and beverages prepared and 

served. Thus, the types of meals offered by Bolta 

rece and beverage service may occur at plate or 

platter. The service varies by time of day and the 

preparations offered:  

To increase the unit outcomes it is 

recommended to replace worn assets and carrying 

out repairs to premises whose life has ended. 

The entertainment unit is adapted especially 

for seniors; therefore they should used means of 

recreation for young and playgrounds for children. 

REFERENCES 
 

Brezuleanu, S., și colab., 2011 - Curs de Administrator 
pensiune turistică. Proiect POSDRU /13/5.2/S/11- 
Dezvoltarea pieței muncii prin  promovarea 
ocupațiilor neagricole în mediul rural..  
U.S.A.M.V. București. 

Dionisie, C., 2002 – Managementul turismului. Structuri 
de concepţie şi organizare- Editura Junimea, Iaşi. 

Dobrescu, E., Bălănescu, C., Morjan, G., 1995 – 
Tehnica servirii în unitaţile publice de alimentaţie- 
Editura Didactică şi Pedagogică – Bucureşti. 

Emilian, R., 1999 – Managementul firmei de comerţ şi 

turism- Editura A.S.E., Bucureşti. 

 

 


