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���¸É 1 

�ªµ¤¦¼o�´ÉªÅ�Á�¸É¥ª�´��µ¦�¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤ 

 �{��»�́��³Á®È�Å�o�́�ªnµ¤¸­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Á�·��¹Ê�°¥nµ�¤µ�¤µ¥Â¨³�¦µ��
°¥¼nÄ�®¨µ�®¨µ¥¦¼�Â�� �¹É��oµÄ�o�µ¤«´¡�r�µ�Á«¦¬�«µ­�¦rÂ öªÁ¦̧¥�ªnµ °»��µ� (Supply) °¥¼nÄ�
¦³�´�­¼� Â¨³�µ¦Á�·�°»��µ�­¼�Á�}��¨¤µ�µ�°»�­��r ®¦º°�ªµ¤�o°��µ¦ (Demand) �°���Ä�
­́��¤�´Ê�Ç ¤̧Á¡·É¤¤µ��¹Ê�°´�Á�ºÉ°�¤µ�µ�Á®�»�¨�´��¸Ê (�¨�·�µ �»��µ�, 2543: 1-2) 

1. ª·�̧�̧ª·��°���Ä�­´��¤�{��»�́�Ã�¥Á�¡µ³­´��¤Á¤º°��¸ÉÁ�¨̧É¥�Â�¨��µ�Á�·¤�ÎµÄ®o
¤�»¬¥r�o°��·Ê�¦�Ä��µ¦�Îµ¤µ®µ�·�¤µ��¹Ê� �¼o®�·��¸ÉÁ�¥Á�}��¼o�¦³�°�°µ®µ¦Ä®o�´�­¤µ�·�Ä�
�¦°��¦´ª�o°�¤µ¦´�£µ¦³Ä��µ¦�Îµ�µ��°��oµ� �ÎµÄ®oÅ¤n¤̧Áª¨µÄ��µ¦�¼Â¨°µ®µ¦�µ¦�·�Ä®o��́
�¦°��¦´ªÁ®¤º°�Á�·¤ �¼o��Ä�­´��¤Á¤º°��¹��o°�¡¹�¡µ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Ä®o
¦́��·��°�Ä�Á¦ºÉ°��´��¨nµªÂ��Á¡ºÉ°�nª¥�Îµ�´��ªµ¤®·ªÂ¨³�ªµ¤�¦³®µ¥ 

2. �µ¦Â­ª�®µ�ªµ¤­»��µ�Ä� �µ¦Å�o°°�Å�¦´��¦³�µ�°µ®µ¦�°��oµ�Á�}��¦´Ê�
�¦µª�º°Å�oªnµÁ�}��µ¦®¨»�¡o��µ�£µª³���·�¹É��ÊÎµ�µ��ÎµÁ� �º°Á�}��µ¦Á�¨¸É¥��¦¦¥µ�µ«�¸É
�n°Ä®oÁ�·��ªµ¤¦¼o­¹��¸É�¸�oµ��·�Ä� �¦³�°��´��µ¦�¸É¤̧���°¥�¦·�µ¦�¨°�Áª¨µ�ÎµÄ®oÁ�·��ªµ¤¦¼o­¹�
­�µ¥°�­�µ¥Ä�¤µ��¹Ê� �°��µ��¸Ê�µ¦Å�o¦́��nµª­µ¦�µ��Îµ�°�Á¨nµ®¦º°�µ�­ºÉ°Ã�¬�µ�nµ� Ç 
Á�¸É¥ª�´�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸ÉÂ�¨�Ä®¤n�ÎµÄ®oÁ�·��ªµ¤�o°��µ¦�¸É�³¨·Ê¤¨°�Á¡ºÉ°Ä®oÅ�o�ºÉ°ªnµÁ�}���
�́�­¤´¥ 

3. �ªµ¤¤¸®�oµ�µÄ�­´��¤ �µ¦°°�Å�¡��³­´�­¦¦�r�´��»��¨Ä�­´��¤ �µ¦Á�¦�µ
�µ��»¦�·��¸É�ÎµÁ�·�Å�¡¦o°¤��́�µ¦¦´��¦³�µ�°µ®µ¦ �º°Á�}��·��¦¦¤Ä�­´��¤�{��»�́��¸ÉÅ�o¦́�
�ªµ¤�·¥¤Á�ºÉ°��µ��ªµ¤­³�ª�­�µ¥Ä�Á¦ºÉ°��°�­�µ��¸ÉÂ¨³�¦·�µ¦ �µ¦Å�o¤̧Ã°�µ­¡��³�»��¨
­Îµ�́�¦ª¤Å��¹��µ¦¦´��¦³�µ�°µ®µ¦¦nª¤�´� �º°Å�oªnµÁ�}��µ¦Â­��°°��¹�­�µ�³�µ�­´��¤ 
�´��´Ê�¤�»¬¥r�¹��°��¸É�³°°�Å��¦µ���ª́Ä��µ��nµ� Ç �oª¥Á�}��µ¦Â­���ªµ¤¤¸®�oµ�µ�°���Ä�
­́��¤�´Ê� 
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�¼o�̧É�³Á�oµ�Îµ�µ�Ä��»¦�·��¸ÉÁ�¸É¥ª�o°��´�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤ �ª¦�³�o°�Á¦¸¥�¦¼oÁ�¸É¥ª�´�
Á���·�Ä��µ¦­�°��ªµ¤�o°��µ¦�°�¨¼��oµÃ�¥�ª¦«¹�¬µªnµ ¼̈��oµÁ�oµ¤µÄ�¦oµ����´Ê�¤µ�oª¥
Á®�»�¨®¦º°ª´��»�¦³­��rÄ� �́Ê��¸ÊÁ¡ºÉ°®µÂ�ª�µ���·�́�·Ä®o ¼̈��oµÁ�·��ªµ¤¡¹�¡°Ä�¤µ��¸É­»�Á�}��o�
ªnµ�oµ ¼̈��oµÁ�oµ¤µÄ�¦oµ�°µ®µ¦�oª¥­£µ¡�¸ÉÁ®�ºÉ°¥°n°� ¼̈��oµ¥n°¤Å¤n�o°��µ¦�°��Îµ�µ¤¤µ��´� 
¡�´��µ��ª¦¦¸�¡µÅ��´É�Ä��¸É�n°��oµ�­�µ¥Â¨³�ÎµÁ�¦ºÉ°��ºÉ¤¤µ�¦·�µ¦®¦º°¦̧��Îµ¦µ¥�µ¦Á�¦ºÉ°��ºÉ¤
¤µÄ®o ¼̈��oµÁ º̈°� ®µ� ¼̈��oµÁ�oµ¤µÁ�}��¨»n¤¥n°¤�o°��µ¦�ªµ¤Á�}�­nª��´ªÁ¡ºÉ°¡¼��»¥®¦º°Á�¦�µ�µ�
�»¦�·� ¡�´��µ��ª¦®¨¸�Á¨¸É¥��µ¦Á�oµ¤µ��́�´�®ª³�oµÅ¤n�ÎµÁ�}� �°��µ��¸ÊÂ öª¡��́�µ�¥´��ª¦�o°�
«¹�¬µÁ�¸É¥ª�´�¦¼�Â���°�­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¦³Á£��nµ� Ç ªnµ¤¸΅�¬�³�µ¦
�¦·®µ¦�µ� �Ã¥�µ¥®¦º°�µ¦��·�́�·°¥nµ�Å¦ Á¡ºÉ°�³Å�o­µ¤µ¦���·�́�·��Å�o°¥nµ��¼��o°�Â¨³
�n°Ä®oÁ�·��¦³­·��·£µ¡Ä��µ¦�Îµ�µ�¤µ��¸É­»�°´��³­n��¨Ä®oÁ�·��ªµ¤¡¹�¡°Ä�­¼�­»�Â�n ¼̈��oµ �¹É�
®¤µ¥�¹��ªµ¤­ÎµÁ¦È��°��»¦�·� 

 

�¦³Á£��°�­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤ (Type of Restaurants) 

  ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸É�́Ê��¹Ê�Ã�¥�´ÉªÅ�Â�n�Å�oÁ�}� 2 �¦³Á£��µ¤�»��¦³­��r
®΅�Ä��µ¦�n°�́Ê��º° 

1. ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸É�́Ê��¹Ê�Ã�¥¤»n��¨�ÎµÅ¦ (Commercial 

Restaurant) Ã�¥�́ÉªÅ��º° ­�µ��¦·�µ¦�¸É�´��´Ê��¹Ê�£µ¥Ä�Ã¦�Â¦¤®¦º°�̧ÉÁ�}�Á°�Á�« Ã�¥Á�o��¨»n¤
¼̈��oµ�¸ÉÁ�}���́�n°�Á�¸É¥ª ®¦º°�»��¨�´ÉªÅ� ¦µ�µ°µ®µ¦�n°��oµ�­¼�Â�n�³¤¸¦µ¥�µ¦°µ®µ¦Ä®oÁ º̈°�

¤µ�¤µ¥ ¦ª¤�´Ê�ª´��»�·��¸ÉÄ�oÄ��µ¦�¦³�°�°µ®µ¦�³¤�̧µ¦Á¨º°�­¦¦�»�£µ¡ ­�µ��¦·�µ¦°µ®µ¦
Â¨³Á�¦ºÉ°��ºÉ¤�¦³Á£��¸ÊÅ�oÂ�n �È°�Á�¨Á¨µ��r (Cocktail Lounge) £´��µ�µ¦ (Restaurant) �È°¢¢e~�È
°� (Coffee Shop) Á�}��o� 

2. ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸É�́Ê��¹Ê�Ã�¥Å¤n¤»n��¨�ÎµÅ¦ (Non Commercial 

Restaurant) �º°­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸É�´��´Ê��¹Ê�£µ¥Ä�­�µ�´��µ¦«¹�¬µ Ã¦�¡¥µ�µ¨ 
Ã¦��µ� Á¡ºÉ°Á�}�­ª´­�·�µ¦Ä®o¡��́�µ� ¼̈��oµ� �´�Á¦¸¥� �´�«¹�¬µ Ã�¥�µ�Á�oµ�°��·��µ¦­µ¤µ¦�
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�ª��»¤¦µ�µ°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Ä®o°¥¼nÄ�¦³�´��¸ÉÁ®¤µ³­¤ Á¡¦µ³�µ¦�ÎµÁ�·��»¦�·�Ä�­�µ��¸É
�´��¨nµªÅ¤nÁ�o��¨�ÎµÅ¦Á�}�­Îµ�́� ¦µ¥�µ¦°µ®µ¦�³¤¸Ä®oÁ º̈°�Å¤n¤µ��´��»�£µ¡Â¨³¦­�µ�·°µ®µ¦
�³°¥¼nÄ�¦³�´�¡°Ä�oÅ�oÁ�nµ�´Ê� 

®µ�Á¦µ�o°��µ¦�³�´�Â�n��¦³Á£��°�­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤°°�¤µ«¹�¬µÄ�
¦µ¥¨³Á°¸¥� Ã�¥Á�¦¸¥�Á�¸¥��ªµ¤Â���nµ�Ä�Á¦ºÉ°��°���µ� � »̈n¤Á�jµ®¤µ¥ Â¨³¦µ�µ �³­µ¤µ¦�
�´�Â�n�°°�Å�oÁ�}� 2 �¦³Á£��´��¸Ê 

1. ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤£µ¥Ä�Ã¦�Â¦¤ �¹É�­µ¤µ¦�Â�n�°°�Å�oÁ�}��¦³Á£�¥n°¥Ç ��́�¸Ê 

1.1 Classical Restaurant ®¦º° Fine Dining Restaurant ®¦º° Full Service 

Restaurant Á�}�®o°�°µ®µ¦�¸ÉÁ�o�®�´�Ä�¦³���°� cuisine �¹É�Á�}�«´¡�r ¦́É�Á«­�¸É¤̧�ªµ¤®¤µ¥ªnµ 
“«·¨�³�°��µ¦�¦»�°µ®µ¦�´Ê�¥°�” (The art of preparing fine meals) �´��´Ê� � »̈n¤Á�jµ®¤µ¥�°�
®o°�°µ®µ¦�¸Ê�¹�°¥¼n�̧É ¼̈��oµ�¸É¤̧�Îµ΅��ºÊ°­¼�Â¨³�o°��µ¦¨·Ê¤¦­°µ®µ¦�´Ê�¥°��µ� e¤º° chef �¼o¤µ��oª¥
�¦³­��µ¦�r °µ®µ¦�¸É¤̧�¦·�µ¦¤´�Á�}�°µ®µ¦�µ¤­´É��¹É�Ä�oª´��»�·��¸ÉÁ º̈°�­¦¦¤µÂ¨oªÁ�}�°¥nµ���̧µ�
�nµ��¦³Á�« Ã�¥¤̧�¦¦¤ª·�̧Ä��µ¦�¦»�°µ®µ¦�´��o°�®¨µ¥�´Ê��°� �µ��¦´Ê�°µ�¤¸�µ¦Â­��ª·�̧�µ¦
�¦³�°�°µ®µ¦ ®¦º° �́� ®´É� Â n̈ °µ®µ¦Ä®oÂ��Å�o�¤�¸ÉÃ�p³°µ®µ¦ Ä�Á¦ºÉ°��°�Á�¦ºÉ°��ºÉ¤�¸É¤̧�¦·�µ¦
�ÈÁ�n�Á�¸¥ª�´�°µ®µ¦�º° ¤̧Á�¦ºÉ°��ºÉ¤¤µ�¤µ¥®¨µ¥�¦³Á£�Åªo�¦·�µ¦ Å¤nªnµ�³Á�}�Á® öµ�n°�°µ®µ¦ 
Åª�r Á® öµ®΅�°µ®µ¦ �È°�Á�¨�nµ� Ç Ã�¥Á�¡µ³Åª�r�¹É��³¤¸®o°�Á�È��¸ÉÁ¦̧¥�ªnµ wine cellar Á¡ºÉ°
�ª��»¤�»�£µ¡�°�Åª�rÄ®oÅ�o¤µ�¦�µ� ��µ��°�®o°�°µ®µ¦�¦³Á£��¸ÊÃ�¥�́ÉªÅ��³Å¤nÄ®�n¤µ�
�´�Á¡¦µ³�o°��µ¦Ä®o¡�´��µ��¼Â¨Â��Å�o°¥nµ��´Éª�¹� Â¨³¤́��³�´Ê�°¥¼n�́Ê���­»��°�Ã¦�Â¦¤Á¡ºÉ°Ä®o
Â��Å�o�¤�´«�¸¥£µ¡Á�ºÊ°� n̈µ�¥µ¤¦µ�¦¸ ®¦º°°µ��´Ê�°¥¼nÄ��»��¸É�µ�Ã¦�Â¦¤¡·�µ¦�µÂ¨oªÁ®È�ªnµ­ª¥
�̧É­»� Á¡ºÉ°­¦oµ��¦¦¥µ�µ«¦ºÉ�¦¤¥rÄ®o�´�Â�� °»��¦�r��Â�n�£µ¥Ä�®o°��³Á�o��¸É�ªµ¤®¦¼®¦µÁ�}�
­Îµ�́�Å¤nªnµ�³Á�}�Ã�¤Å¢�¦³�´�Á¡�µ� £µ¡Á�¸¥� µ��´� °»��¦�rÁ�¦ºÉ°�Ä�o��Ã�p³°µ®µ¦¤´��³
Á�}�Á�¦ºÉ°�Á�·� (Silver) ®¦º°Á�¦ºÉ°�Â�oªÁ�¸¥¦³Å� (Crystal) 

1.2 Specialty Restaurant Á�}�£´��µ�µ¦°µ®µ¦Á�¡µ³°¥nµ��¹É�°µ��³®¤µ¥�¹�°µ®µ¦
�¦³�Îµ�µ�· °µ®µ¦¤´�­ª·¦́�· °µ®µ¦�³Á¨ Ã�¥¤́��³�´Ê��ºÉ°¦oµ�Ä�£µ¬µ�°��µ�·�´Ê� Ç Á¡ºÉ°Ä®o¦¼oªnµ�µ¥
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°µ®µ¦°³Å¦ ¦ª¤Å��¹��µ¦��Â�n�¦oµ�Ä®oÁ�oµ�´��¦¦¥µ�µ«�oª¥ Á�n� £�́�µ�µ¦�¸��³Ä�oÃ�p³�¨¤Á�}�
®΅� �¦��¨µ�Ã�p³�³¤�̧¦³��ª��¨¤®¤»�Å�o�̧ÉÁ¦̧¥�ªnµ Lazy Susan ­Îµ®¦́�ªµ��µ�°µ®µ¦Á¡ºÉ°Ä®o
Â���¸É�´É�¦°�Ã�p³�´�°µ®µ¦Å�o­³�ª� Á�}��o� 

1.3 Coffee Shop Á�}�®o°�°µ®µ¦�¸É¤́��³�´Ê�°¥¼nÄ��¦·Áª��´Ê� n̈µ��°�Ã¦�Â¦¤®¦º°�»�
�̧ÉÂ��£µ¥�°�Ã¦�Â¦¤­µ¤µ¦�Á�oµÅ�Ä�o�¦·�µ¦Å�o­³�ª� �µ¦��Â�n�®o°��³Å¤n®¦¼®¦µ Á�ºÉ°��µ�
Á�}�®o°�°µ®µ¦�¸ÉÁ�o��ªµ¤¦ª�Á¦ÈªÁ�}�­Îµ�́� °µ®µ¦�¸É¤̧�¦·�µ¦¤´��³Á�}�°µ®µ¦�µ�Á�¸¥ª­Îµ®¦́�
¼̈��oµ�¸É�o°��µ¦�ªµ¤¦¸�Á¦n�Ä��nª�¡�́�¨µ�ª´� ΅�¬�³�°�®o°�°µ®µ¦�¦³Á£��¸Ê¤́��³¤¸��µ�Ä®�n 

Â¨³�´�ªµ�Ã�p³ Á�oµ°¸ÊÁ�È¤Á�ºÊ°�̧É °µ�Á�d��¦·�µ¦�¨°� 24 �́ÉªÃ¤�Ä��¦�¸�̧É¤̧�¦·�µ¦°µ®µ¦Ä®oÂ��
£µ¥Ä�Ã¦�Â¦¤��®o°�¡´��oª¥ Â�n®µ�Ã¦�Â¦¤¤Â̧����¦·�µ¦°µ®µ¦Â¨Á�¦ºÉ°��ºÉ¤��®o°�¡�́ 
(Room Service) Â¥��nµ�®µ� Coffee Shop �³Á�d��¦·�µ¦�¹�Áª¨µ�¦³¤µ� 23.00 �. 

1.4 Lounge Á�}�­�µ��¸É­Îµ®¦́�Â���´É�¡´��n°�Ä��nª�Á¥È�®¦º°�ÉÎµ�n°�®¦º°®΅�
¦́��¦³�µ�°µ®µ¦ Ã�¥¤̧΅�¬�³Á�}�®o°�Ã n̈�°¥¼nÄ��¦·Áª��¸ÉÂ��Á�·��nµ�Å�¤µ Á�n� �¦·Áª� È̈°��¸Ê
Á¦̧¥�ªnµ È̈°��¸ÊÁ¨µ��r (Lobby Lounge) ®¦º°�¦·Áª��´Ê���­»�Ä�¨o�´�®o°�°µ®µ¦�¦³Á£� Full 

Service Restaurant Á¡ºÉ°Ä®oÂ���¸É¤µ¦´��¦³�µ�°µ®µ¦�ÉÎµÅ�oÂª³�ºÉ¤Á�¦ºÉ°��ºÉ¤�n°�°µ®µ¦®¦º°¦°
Áª¨µ�´�®¤µ¥ °µ�Á�¦¸¥�Å�o�´��¦·Áª��¸ÉÁ�}�®o°�¦́�Â���°��oµ� Á�oµ°¸Ê¤̧΅�¬�³Á�}�Ã�¢µ®¦º°Á�oµ°¸Ê
�oµªÂ�� (Arm Chair) ­nª�Ã�p³�³¤¸��µ�Á¨È�Â¨³Å¤n­¼�¤µ��´�­Îµ®¦́�ªµ��µ�°µ®µ¦Â¨³
Á�¦ºÉ°��ºÉ¤ �µ�Â®n�°µ�¤Á̧�oµ°¸Ê­¼�°¥¼n�¦·Áª�Á�µ�rÁ�°¦r­Îµ®¦́�Â���¸É�°��ªµ¤Á�}��´�Á°� ®¦º°Â��
�̧É¤µ�´É���Á�¥̧ªÁ¡¦µ³­µ¤µ¦�­���µ�´��µ¦rÁ��Á�°¦r (Bartender) ®¦º°�¤�¦¦¤ª·�̧�µ¦�­¤
Á�¦ºÉ°��ºÉ¤Á¡ºÉ°�ªµ¤Á¡ ·̈�Á¡¨·� °µ®µ¦�¸É¤̧�¦·�µ¦¤´�Á�}��°���Á�¸Ê¥ª¤µ��ªnµ°µ®µ¦®�´� Á¡¦µ³­nª�
Ä®�nÂ��¤�́�³¤µ�´É��ºÉ¤Á¡ºÉ°¦°Áª¨µ ¦°Á¡ºÉ°� ®¦º°¡¼��»¥�µ��»¦�·� °µ�¤¸�µ¦Á¨n����¦¸�¦³Á£�
Á�e¥Ã� ÅªÃ° ·̈� ®¦º°°·Á¨�Ã��Á¡ºÉ°�nª¥Ä®oÁ�·��¦¥µ�µ«�¸É�nµ¦ºÉ�¦¤¥r 

1.5 Banquet Room ®¤µ¥�¹�®o°��´�Á¨¸Ê¥�£µ¥Ä�Ã¦�Â¦¤�¸ÉÁ�d��¦·�µ¦Ä®o�´�Â��
�Îµ�ª�®�¹É��¸É�·��n°¤µ¥´�Â����´�Á¨¸Ê¥�Ã�¥�¦� �Îµ�ª�Â��°µ�¤Å̧�o�́Ê�Â�n 30 ���¹Ê�Å����¹�
�Îµ�ª�¡´� Ã�¥�µ�Ã¦�Â¦¤�³�ÎµÁ�·��µ¦�´�®µ®o°�Ä®oÁ®¤µ³­¤�´��Îµ�ª�Â���µ¤ª´�-Áª¨µ�¸ÉÂ��
�o°��µ¦ �́Ê��¸Ê®¤µ¥�¹��ªµ¤¦´��·��°�Ä�Á¦ºÉ°��µ¦�´�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¦·�µ¦Ä®o�´�Â���oª¥ 
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΅�¬�³Ã�p³Á�oµ°¸Ê¤́��³�¹Ê�°¥¼n�´�΅�¬�³�°��µ�Â¨³¦¼�Â���°��µ¦�¦·�µ¦°µ®µ¦ Á�}��o�ªnµ�µ¦
�¦³�»¤�³�·¥¤�ÎµÃ�p³­̧ÉÁ®¨̧É¥¤¤µÁ¦¸¥��n°��́Á�}�¦¼��´ª U,T ®¦º°�́ª E �µ�Á¨¸Ê¥�Â�n��µ�¤´��·¥¤Ä�o
Ã�p³�¨¤­Îµ®¦́�Â��Á¡¦µ³�»��Å�o¤µ� �µ¦�¦·�µ¦�´�Á¨¸Ê¥�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�´��¨nµª�°��µ��³
�´�Ä�®o°���́Á¨¸Ê¥��°�Ã¦�Â¦¤Â¨oª¥´�­µ¤µ¦��´�Ä�¡ºÊ��¸É°ºÉ��ÈÅ�oÂ öªÂ�n΅�¬�³�°��µ�Â¨³�ªµ¤
�¦³­��r�°�Á�oµ£µ¡ °µ�·Á�n� �µ¦�´�Á¨¸Ê¥��ÊÎµ�µ�¦·Áª�¦·¤­¦³�ÊÎµ �́Ê��¸Ê¦ª¤�¹��µ¦Ä®o�¦·�µ¦�´�Á¨¸Ê¥�
�°�­�µ��¸É (Catering) ­Îµ®¦́�Â���¸É�o°��µ¦Ä®o�µ�Ã¦�Â¦¤�´�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Å��¦·�µ¦Ä®o
�̧É�oµ� ®¦º°­�µ��¸É�nµ� Ç £µ¥�°�Ã¦�Â¦¤ �¹�°µ��¨nµªÅ�oªnµ�µ¦�¦·�µ¦�´�Á¨¸Ê¥� (Banquet) Á�}�
®�nª¥�µ�®�¹É��¸É­µ¤µ¦�Ä®o�¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Å�o�»��¦³Á£��µ¤�ªµ¤�o°��µ¦�°�Â�� 
Å¤nªnµ�³Á�}��µ¦�¦·�µ¦£µ¥Ä�®o°�­Îµ®¦́��µ��´�Á¨¸Ê¥�Ã�¥Á�¡µ³®¦º°£µ¥Ä�¡ºÊ��¸É°ºÉ�Ä��´Ê�£µ¥Ä�
Â¨³£µ¥�°�Ã¦�Â¦¤Â�n�́Ê��¸Ê�³�o°�¤¸�µ¦�·��n°¤µ¨nª�®�oµ 

�°��µ��¸ÊÃ¦�Â¦¤¥´���́Ä®o¤̧ �µ¦�¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤��®o°�¡�́ (Room Service) 
Ã�¥Â���¸É¡´�Ä�Ã¦�Â¦¤­µ¤µ¦�Ã�¦«´¡�r¤µ­´É�°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤�¸É�o°��µ¦Å�o�¨°� 24 �́ÉªÃ¤� 
¦µ¥�µ¦°µ®µ¦Â¨³¦µ�µ°µ®µ¦�³�¦µ��°¥¼nÄ� Room Service Menu ��®o°�¡�́ Ã�¥���·¦µ�µ
°µ®µ¦�³­¼��ªnµÄ�®o°�°µ®µ¦�¦³¤µ¦ 20 – 30 %  

2. ­�µ��¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤£µ¥�°�Ã¦�Â¦¤ 

2.1 Fast Food Á�}�΅�¬�³�°�®o°�°µ®µ¦�¸ÉÁ�o��»��µ¥�¸É�ªµ¤­³�ª�¦ª�Á¦Èª Ä�
�µ�Â®n�Å¤n�¦µ��ªnµ¤¸Á�oµ°¸Ê­Îµ®¦́�Â��Ä�¦oµ� °µ®µ¦�¸É¤̧�¦·�µ¦¤´�Á�}�°µ®µ¦�µ¤­´É� Á�n� 
Â±¤Á�°¦rÁ�°¦r ¤́� ¦́É� Å�n�°� Ã�¥¤̧¦µ¥�µ¦°µ®µ¦Ä®oÂ��Á¨º°�¡¦o°¤¦µ�µ�·�ÅªoÄ��¸É�̧ÉÂ��
¤°�Á®È�Å�o­³�ª� Á�n� �¦·Áª� µ��´��oµ�®¨´�Á�µ�rÁ�°¦r­́É�°µ®µ¦ °»��¦�rÁ�¦ºÉ°�Ä�oÁ�}��¦³Á£�
Ä�oÂ öª�·Ê�Å�oÁ¨¥®¦º°Á�}�°»��¦�r�̧É¦µ�¤Å¤nÂ¡� �µ¦�¦·�µ¦�³Á�}�΅�¬�³�¸ÉÂ���o°��¦·�µ¦��Á°� 
(Self Service)  

2.2 Take-away Á�}�°¸�¦¼�Â��®�¹É��°��µ¦�¦·�µ¦°µ®µ¦Â¨³Á�¦ºÉ°��ºÉ¤Ã�¥Á�o�
�ªµ¤¦ª�Á¦ÈªÁ�}�­Îµ�́�Á�n�Á�¸¥ª�´� Fast Food Á¡¸¥�Â�n ¼̈��oµÅ¤n�o°�¦́��¦³�µ�°µ®µ¦�¸É¦oµ�®¦º°


