Hospitality
Professional

SPHM Hospitality




Phone:
+62 821 4586 2051

E-Mail:
president@sphmhospitality.com

Linkedin:
linkedin.com/in/agustinus-agus-
purwanto-a60967b9

Skill Highlights

President Director is is responsible for giving strategic guidance
and direction to the board to ensure that the Company achieves
its financial vision, mission and long term goals. My main
purpose of this role is to direct and control the all business
operations

Experience

Hospitality Management
Project management
Strong decision maker
Complex problem solver

Understanding Multi Operations

Innovative
Company Growth-focused

Education

Master Management (MSDM) -
Udayana University

Economics Bachelor -
Universitas Terbuka

Sekolah Tinggi Akuntansi Negara
Continue - and Graduate
Program in Taxation (LL.M.)

President
Hotel Management SPHM Hospitality

Vice President (VP)
Labersa Hutahaean Group, PT, and Haratio Nica, PT.
Pekanbaru, Indonesia

Chief Executive Officer (CEO)
Hotel Management SPHM Hospitality

Corporate Finance Officer (CFO)
PHM Hospitality, Jakarta, Indonesia

Corporate General Manager
Nusa Lembongan Resort And Sail Sensation Cruises,
Denpasar, Bali

General Manager
The Rich Prada Bali - Condotel, Denpasar, Bali
Pacung Mountain Resort, Baturiti, Bali

Corporate Director of Finance and Administration
Bali Rani Hotel And The Rani Hotel & Spa, Denpasar,
Bali

Director of Finance and Administration
Golden Sand Resort & Spa, Hoi An, Vietnam
Bali Hai Cruises, Denpasar, Bali

Financial Controller
Holiday Inn Resort Lombok
Bali Hai Cruises



STANDARD OPERATING PROCEDURE

FOOD AND BEVERAGE OPERATIONS

SOP: Welcoming the guest SOP #:
DATE OF ISSUE: PAGES: 2
OBJECTIVE:

To ensure our guests have a positive first experience.

POLICY:

All guest to receive a warm and friendly welcome
Acknowledge regular guests

Ensure guest satisfaction is maximized.

PROCEDURE:

Welcome the guest(s) with a polite and friendly manner
When guests arrive, welcome them with the local greeting.
Use positive body language - eye contact, friendly smile, stand up straight.

Address them with the appropriate greeting for the time “Good Morning/Good Afternoon/
Good Evening”.

Try to call the guest by her/his name: e.g., “Good morning Mr. XXX, how are you?”
If the guest is a regular guest or VIP, greet by name (if known).
Check for any reservation.

Politely ask if they have a reservation. If yes, ask for the guest’s name and guide her/him to the
reserved table.

If no, ask if the guest requires a non-smoking table/smoking table/window table.
Guide the guest to her/his table.

Do not walk too fast when showing the way to the guest. Say to the guest: “This way,
Madam/Sir” with palms open.

Once at the table, ask if the table is to the guests’ satisfaction.

Pull the chair out (ladies first).




STANDARD OPERATING PROCEDURE

Pull the chair out to ease access to the table and push the chair back when the guest is sitting.

If the guests have a lot of belongings with them, offer to have them stored

Once guests are seated, introduce yourself and advise that you will be looking after them or if
it is another staff member introduce them to the guest.

Explain the dining options available in the restaurant and present each guest with an open
menu (food and beverage), preferably by standing to the right of the guests. It is
recommended that ladies are given menus first, then other guests and finally the host.
Advise guests of any specials and items that are unavailable.

Offer still or sparkling water (lunch/dinner service) / tea or coffee (breakfast service).

If guests are dining alone for breakfast, offer them a newspaper or magazine.

KEY POINTS:

Guests must always be acknowledged, recognized and welcomed as soon as they enter our
restaurants.

Initial greeting should be within 10 seconds.
Seek and use the guests’ name.

If employees are engaged with another guest, waiting guests are still to be acknowledged -
never leave guests unattended.

Positive body language to be used at all times - eye contact, friendly smile and stand up
straight (no leaning).

Always offer to escort our Guests rather than direct them.

Acknowledge the guests’ special occasions eg. birthday, anniversary.




