
INDUSTRIAL TRAINING REPORT 

INTERNSHIP REPORT AT THE ST REGIS ATLANTA 

 

ARRANGED BY 

NEISHIA EVANGELINE ISKANDAR 

2174130010019 

 

 

CULINARY ARTS STUDY PROGRAM 

OTTIMMO INTERNATIONAL 

MASTERGOURMET ACADEMY 

SURABAYA 

2025



 ii 

PLAGIARISM STATEMENT 

 

I certify that this assignment report is my own work, based on my personal study 

and research and that I have acknowledge all material and sources used in its 

preparation, whether they be books, articles, reports, lecture notes, and any other 

kind of document, electronic or personal communication. I also certify that this 

assignment/report has not previously been submitted for assessment in any other 

unit, expect where specific permission has been granted from all unit coordinators 

involved, or at any other time in this unit, and that I have not copied in part or whole 

or otherwise plagiarised the work of other students and/or persons. 

On this statement, I am ready to bear the risky/any sanctions imposed to me in 

accordance with applicable regulations, if in the future there is a breach of scientific 

ethics, or you have a claim against the authenticity of my work.  

 

 

 

 

 

 

 

 

 

 

 

  



 iii 

APPROVAL 1 

 

  



 iv 

 

APPROVAL 2 

  



 v 

PREFACE 
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in a team and under pressure in a professional way. I learn new experience in 

supervising new trainee , trained new trainee, event planning guest service, 

leadership and many more. This role have a lot of challenging experience in 

working with a lot of new people multi cultural people that the soft skill of 

networking should be elevated. Here I want to thank you to 
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ABSTRACT 

The purpose of the Author doing this internship is because the Author 

background want to know more about American East- coast culinary world 

especially The St Regis Atlanta is  a five star property of the Marriott company that 

serve  five star service in Atlanta . Every trainee at The St Regis Atlanta  have the 

opportunity to learn in 7 different sections, including Entree, Hot section, Cold 

section, Bar, Afternoon Tea, Private Dining ,Events by the Banquets. The ST Regis 

Atlanta is open by reservation and walk in for the restauarnt and bar, mostly 

reservation for events and afternoon tea. They only served breakfast, brunch and 

dinner  menu in this restaurant, they serve packages from Reception (appetizer), 

salad, entrée, and dessert. 
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