
     

 Zasady obsługi gościa hotelowego  

Obsługa kelnerska – Service; Le service 

 Przypomnij, jakimi cechami charakteryzuje się „dobry” kelner:
Fizyczne: 

..................................................................................... 

..................................................................................... 

..................................................................................... 

..................................................................................... 

..................................................................................... 

..................................................................................... 
 

Psychiczne: 
..................................................................................... 
..................................................................................... 
..................................................................................... 
..................................................................................... 
..................................................................................... 
..................................................................................... 

Rodzaje obsługi: (Rodzaj obsługi to przede wszystkim zewnętrzne ramy obsługi) 

Obsługa table d’hote 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

Obsługa bankietowa 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

Obsługa a’la carte 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

Obsługa bufetowa 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 
 
 



     

 Zadania kelnera przy obsłudze bufetowej: 
.................................................................................................................. 
.................................................................................................................. 
.................................................................................................................. 
.................................................................................................................. 
.................................................................................................................. 
.................................................................................................................. 

 

Obsługa w pokojach – room service 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

................................................................................................................................................................................ 

 
Metody obsługi kelnerskiej (Metoda – sposób serwowania potraw) 
 
Metoda niemiecka – serwis talerzowy 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 

 
a) talerz 
b) półmisek 
 
 
 
 
Metoda rosyjska 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
 
 
 



     

Serwis francuski 
Metoda A 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
 
Metoda B 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
 
Metoda angielska 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 
................................................................................................................................................................................ 

 
 
Gerydon - ............................................................................................................................................................. 

 
 

Room service - to sprawna organizacja podawania posiłków do pokoi hotelowych. 
 
Zapoznaj się z prezentacją przygotowaną przez prowadzącego i na jej podstawie uzupełnij poniższe 
informacje: 
 
Określ jakie usługi  całodobowe związane z obsługą gastronomiczną musi zapewnić obiekt hotelarski 
zgodnie z tabelami kategoryzacyjnymi: 



     

1* - ................................................................................................................................................................ 
 .................................................................................................................................................................. 
2* - ................................................................................................................................................................ 
 .................................................................................................................................................................. 
3* - ................................................................................................................................................................ 
 .................................................................................................................................................................. 
4* - ................................................................................................................................................................ 
 .................................................................................................................................................................. 
5* - ................................................................................................................................................................ 
 .................................................................................................................................................................. 
 
W hotelu roomservice jest działem gastronomii zajmującym się: 
- ........................................................................................................... 
  ........................................................................................................... 
- ........................................................................................................... 
  ........................................................................................................... 
- ........................................................................................................... 
  ........................................................................................................... 
- ............................................................................................................................................................................. 
  ............................................................................................................................................................................. 
 

Co powinno znajdować się na wyposażeniu punktu roomservice? 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 

-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 
-  .............................................................................. 

Wymień główne elementy, które powinna zawierać karta room service oraz wskaż je na przykładowej 
zawieszce klamkowej: 



     

 

Elementy zawieszki klamkowej: 
1. ............................................................................. 

............................................................................. 

............................................................................. 

............................................................................. 
 

2. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 
 

3. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 
 

4. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 
 

5. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 
 

6. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 
 

7. ............................................................................. 
............................................................................. 
............................................................................. 
............................................................................. 



     

Wymień zasady obowiązujące kelnera podczas podawania śniadania do pokoju gościa. Zwróć uwagę 
na ich kolejność: 

 ...................................................................................
...................................................................................
................................................................................... 

 ...................................................................................
...................................................................................
................................................................................... 

 ...................................................................................
...................................................................................
..................................................................................    Źródło: www.sxc.hu , autor: jeti87 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 
 
Wymień cechy dobrego roomservice: 

 ....................................................................................................... 

 ....................................................................................................... 

 ....................................................................................................... 

 ....................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 

 ......................................................................................................................................................................... 
 
Samodzielnie przygotuj tacę do serwisu śniadania do pokoju gościa zgodnie z zamówieniem z przykładową 
zawieszką klamkową otrzymaną od prowadzącego. 

 
 
 
 
 
 


