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Rezumat

Piata ospitalitatii, in special pe componenta ei restaurativa este caracterizatd de schimbari
rapide in ultimele trei decenii, §i ea este subiectul unei intense globalizari. Acest proces este
marcat de o accentuatd concentrare a serviciilor de alimentatie care se manifestd prin stabilirea
de aliante strategice, consortii i intelegeri de franciza. Si pe aceastd piatd competitia duce la
servicii de calitate tot mai ridicate , precum si la dezvoltarea strategiilor de segmentare.

In cadrul activitatilor de ospitalitate serviciile de restauratie constituie o importanta
componentd. Calitatea produselor si serviciilor de restauratie are cinci componente:
caracteristicile produsului, disponibilitatea, calitatea tehnica, calitatea functionald, si calitatea
etica. [1]

Paralel cu modernizarea formelor de comercializare si servire are loc si o diversificare a
prestatiilor cu caracter complementar oferite de unitdtile de alimentatie publica, servicii
diferentiate structural in functie de beneficiari. Materializarea acestor obiective asigura
participarea sporitd a alimentatiei publice la satisfacerea nevoilor consumatorilor, cresterea
rolului sau socio-economic.

In eforturile lor de a incuraja cresterea veniturilor, restaurantele adopta strategia
fragmentarii si dezvoltd programe de marketing. Discounturi speciale sunt oferite clientilor
fideli si celor care vin s serveasca pranzul in week-end -duminica. Sunt abordate diferite tendinte
, atit gastronomice cit si de organizare a consumului sau chiar arhitecturale. Acest lucru da
restaurantului un avantaj asupra facilitatilor comerciale de servire a mesei.

In lucrarea de fata au fost analizate tendintele moderne existente pe piata serviciilor de

restauratie care sunt aplicate nemijlocit In unitatile de alimentatie publica din mun. Chisinau.



Abstract

Hospitality market, particularly its restorative component is characterized by rapid
changes in the past three decades, and it is the subject of intense globalization. This process is
marked by a strong concentration of food services that manifests itself by establishing strategic
alliances, consortia and franchise agreements. And in this competitive market leads to rising
service quality and development of segmentation strategies.

In the hospitality activities catering services are an important component. Quality of
catering products and services has five components: product features, availability, technical
quality, functional quality, ethics and quality.

Along with forms of marketing and service upgrading occurs and diversification of the
benefits offered by the complementary nature catering, structurally differentiated services by
recipients. The materialization of these goals ensure increased participation of catering to
customer satisfaction, increasing also its socio-economic role.

In their efforts to encourage revenue growth, restaurants adopt the strategy of
fragmentation and developing marketing programs. Special discounts are offered to loyal
customers and those who come to serve lunch at the weekend - Sunday. They deal with different
trends, both gourmet and consumption organization or even architecture. This gives the
restaurant an advantage over commercial catering facilities.

In this paper were analyzed modern trends on the catering services market which are

applied directly Chisinau catering units.
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