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ABSTRACT  

The author's aim in doing this internship is to find out what the reality of F&B 

culinary is like. Mövenpick Resort & Spa Jimbaran Bali is a 5 star hotel in Bali. 

which serves typical Indonesian cuisine, especially Balinese and also overseas 

cuisine such as Western and Chinese dishes. Mövenpick Resort & Spa Jimbaran 

Bali. Mövenpick Resort & Spa Jimbaran Bali has several F&B outlets such as 

Anarasa Restaurant, Jejala Pool Bar, Katha Lobby and Lounge, and Mövenpick 

Café. 
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