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Banket Organizasyonlart I¢in Kritik Kontrol Listesi Olusturma: 5 Yildizli Otel Ornegi

(Critical Control for Banqueting Organizations Creating A List: 5 Star Hotel Example) **
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Keywords

Bu ¢aligmanin amaci otellerde diizenlenen banket organizasyonlariin kontrol listelerinin
belirlenmesine yonelik standartlarin olusturulmasi ve banket organizasyonlarinda siireg
iyilestirmeye yonelik oneriler gelistirilmesi amaglanmaktadir. Veriler 30 acente ¢aliganlari
ile goriismeler yapilarak elde edilmistir. Elde edilen veriler icerik analizine tabi tutularak 6
adet tema olusturulup MAXQDA 2020 programiyla analiz edilmistir. Elde edilen bulgulara
gore, banket organizasyonlart gerceklesen konaklama isletmelerinde kritik basari
faktorlerini etkileyen unsurlarin ¢esitlilik gosterdigine ulagilmistir. Bunlar personel
ozellikleri, satig departmaninin iletisim giicii, teknik ekipman kalitesi, teknik personelin
yetkinligi, varig ve odalarin teslim hizmetlerinin hizi, oda 6zelliklerinin dikkate alinarak
tahsis edilmesi olduklar1 sonucuna varilmistir. Banket organizasyonlari igin kritik kontrol
listesi Onerisi olusturulmustur.
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The aim of this study is to establish standards for determining control checklists in banquet
organizations held in hotels and to develop suggestions for process improvement in banquet
operations. Data were obtained through interviews with 30 travel agency employees. The
collected data were subjected to content analysis, leading to the identification of six themes,
which were analyzed using the MAXQDA 2020 software. The findings indicate that the
factors influencing critical success in banquet organizations at accommodation
establishments vary. These factors include staff characteristics, the communication strength
of the sales department, the quality of technical equipment, the competence of technical
personnel, the speed of arrival and room assignment services, and the allocation of rooms
based on their specific features. Based on these findings, a critical control checklist for
banquet organizations has been proposed.
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