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ABSTRACT 

 This industrial training report presents my experience as a kitchen trainee 

at Park Hyatt Jakarta, a prestigious luxury hotel known for its high culinary 

standards. The objective of this training was to gain hands-on experience in 

professional kitchen operations, enhance my culinary skills, and understand the 

dynamics of working in a fine-dining environment. During the training period, I 

was assigned to various kitchen sections, including the cold kitchen, event, and 

conservatory. This rotation allowed me to develop essential skills such as ingredient 

preparation, cooking techniques, plating, and maintaining hygiene standards. Under 

the guidance of experienced chefs, I improved my knife skills, learned efficient 

kitchen organization, and adapted to the fast-paced nature of a high-end culinary 

establishment. Additionally, I observed the importance of teamwork, effective 

communication, and time management in ensuring smooth kitchen operations. 

Keywords: Culinary Arts, Industrial Training, Kitchen, Park Hyatt Jakarta 

 

 

  



vii 
 

TABLE OF CONTENTS 

 

Plagiarism Statement ............................................................................................ ii 

Approval 1 ............................................................................................................ iii 

Approval 2 ............................................................................................................ iii 

Preface .................................................................................................................... v 

Abstract ................................................................................................................. vi 

Table of Contents ................................................................................................ vii 

List of Figures ....................................................................................................... ix 

List of Tables ....................................................................................................... xii 

Chapter I Introduction ......................................................................................... 1 

1.1 Background of Study ..................................................................................... 1 

1.2. Industrial Training Objective ....................................................................... 2 

1.3. The Benefits of Internship ............................................................................ 3 

1.3.1 For Students ............................................................................................ 3 

1.3.2 Share Ottimmo International .................................................................. 3 

1.3.3 Share Park Hyatt Jakarta ......................................................................... 3 

Chapter II Establishment Background ............................................................... 4 

2.1 History of Restaurant ..................................................................................... 4 

2.2 Vision Mission and Company Objectives ..................................................... 5 

2.2.1 Vision of Park Hyatt Jakarta ................................................................... 5 

2.2.2 Mission of Park Hyatt Jakarta ................................................................. 5 

2.2.3 Company Objectives of Park Hyatt Jakarta ............................................ 5 

2.3 Organizational Structure and Main Task ....................................................... 6 

2.4 Establishment Description ........................................................................... 10 

2.4.1 Park Hyatt Jakarta ................................................................................. 10 

2.4.2 Restaurants and Outlet .......................................................................... 15 

2.5 Hygiene and Sanitation ............................................................................... 18 

2.5.1 Self-Grooming (Staff hygiene and Sanitation) ..................................... 18 

2.5.2 Workplace Hygiene & Sanitation ......................................................... 19 

Chapter III Internship Activities ....................................................................... 20 



viii 
 

3.1 Job Description ............................................................................................ 20 

3.1.1 Garde Manger ....................................................................................... 20 

3.1.2 Banquet ................................................................................................. 20 

3.1.3 Conservatory ......................................................................................... 21 

3.2 Products ....................................................................................................... 22 

3.2.1 Product description of garde manger .................................................... 22 

3.2.2 Product description of banquet ............................................................. 26 

3.2.3 Product description of Conservatory .................................................... 28 

3.3 Picture of Places during Internship ............................................................. 37 

3.4 Events .......................................................................................................... 41 

Chapter IV Conclusion ....................................................................................... 42 

4.1 Conclusion ................................................................................................... 42 

4.2 Problem and Solution .................................................................................. 42 

4.3 Suggestion ................................................................................................... 43 

4.3.1 For Students .......................................................................................... 43 

4.3.2 Share Park Hyatt Jakarta ....................................................................... 43 

4.3.3 Share Ottimmo International Master Gourmet Academy ..................... 43 

Bibliography ........................................................................................................ 44 

Appendix .............................................................................................................. 45 

 



ix 
 

LIST OF FIGURES 
 

Figure 2. 1 Garde Manger Kitchen Brigade……………………………………… 6 

Figure 2. 2 Garde Manger Kitchen Brigade……………………………………… 7 

Figure 2. 3 Garde Manger Kitchen Brigade……………………………………… 8 

Figure 2. 4 Conservatory Brigade………………………………………………... 9 

Figure 2. 5 Sky Lobby…………………………………………………………... 10 

Figure 2. 6 Swimming Pool……………………………………………………...11 

Figure 2. 7 Park Room Twin……………………………………………………. 11 

Figure 2. 8 Park Room King……………………………………………………. 11 

Figure 2. 9 Park Twin Deluxe…………………………………………………... 12 

Figure 2. 10 Park King Deluxe…………………………………………………..12 

Figure 2. 11 Park Suite King……………………………………………………. 12 

Figure 2. 12 Park Suite King Living Room…………………………………….. 13 

Figure 2. 13 Park Suite Deluxe…………………………………………………. 13 

Figure 2. 14 Park Suite Deluxe Living Room…………………………………... 13 

Figure 2. 15 Diplomat Suite…………………………………………………….. 14 

Figure 2. 16 Diplomat Suite Living Room………………………………………14 

Figure 2. 17 Presidential Suite………………………………………………….. 14 

Figure 2. 18 Dining Room Area………………………………………………… 15 

Figure 2. 19 Conservatory………………………………………………………. 16 

Figure 2. 20 The Bar……………………………………………………………. 16 

Figure 2. 21 We Bar…………………………………………………………….. 17 

Figure 2. 22 Kita Xi Duo Restaurant…………………………………………….17 

Figure 3. 1 Mini Pastrami Crescent……………………………………………...22 

Figure 3. 2 Crossing Pastrami…………………………………………………... 23 

Figure 3. 3 Ciabata Cheese……………………………………………………… 23 

Figure 3. 4 German Potato……………………………………………………… 24 

Figure 3. 5 Salad Young Papaya………………………………………………... 24 

Figure 3. 6 Slice Fruit……………………………………………………………25 

Figure 3. 7 Caesar Salad…………………………………………………………25 



x 
 

Figure 3. 8 Salmon Rillettes…………………………………………………….. 26 

Figure 3. 9 Condiment Buffet…………………………………………………... 26 

Figure 3. 10  Bitterballen………………………………………………………...27 

Figure 3. 11 Samosa…………………………………………………………….. 27 

Figure 3. 12 Chicken Mushroom Spring Rolls…………………………………. 28 

Figure 3. 13 Fried Prawn and Chicken Wonton………………………………… 28 

Figure 3. 14 Fried Gyoza………………………………………………………...29 

Figure 3. 15 Seasonal Slice Fruit……………………………………………….. 29 

Figure 3. 16 Muesli……………………………………………………………... 30 

Figure 3. 17 Condiment Slice Fruit……………………………………………... 30 

Figure 3. 18 Bone Marrow……………………………………………………… 31 

Figure 3. 19 Kampung Fried Rice………………………………………………. 31 

Figure 3. 20 Laksa………………………………………………………………. 32 

Figure 3. 21 Park Royal Breakfast……………………………………………… 32 

Figure 3. 22 Club Sandwich…………………………………………………….. 33 

Figure 3. 23 Burrata Cheese…………………………………………………….. 33 

Figure 3. 24 Caesar Salad………………………………………………………..34 

Figure 3. 25 Super Salad………………………………………………………... 34 

Figure 3. 26 Calamari…………………………………………………………… 35 

Figure 3. 27 Lumpia Semarang…………………………………………………. 35 

Figure 3. 28 Mix Berries………………………………………………………... 36 

Figure 3. 29 Short Ribs…………………………………………………………. 36 

Figure 3. 30 Mushroom Soup……………………………………………………37 

Figure 3. 31 Mushroom Risotto………………………………………………… 37 

Figure 3. 32 Mie Goreng………………………………………………………... 38 

Figure 3. 33 Tofu Walik………………………………………………………… 38 

Figure 3. 34 Soto Koya…………………………………………………………. 39 

Figure 3. 35 Garde Manger Kitchen Area………………………………………. 39 

Figure 3. 36 Garde Manger Walking Chiller Area………………………………40 

Figure 3. 37 Banquet Kitchen Area……………………………………………... 40 

Figure 3. 38 Banquet Walking Chiller Area……………………………………. 41 



xi 
 

Figure 3. 39 Conservatory Kitchen Area……………………………………….. 41 

Figure 3. 40 Cold Kitchen Conservatory Area………………………………….. 42 

Figure 3. 41 Asian Kitchen Conservatory Area………………………………… 42 

Figure 3. 42 Western Kitchen Conservatory Area……………………………… 43 

Figure 3. 43 Standing Frezer Conservatory…………………………………….. 43 

Figure 3. 44 Walking Chiller Conservatory…………………………………….. 44 

Figure 3. 45 Eid al-Fitr Buffet and Dinning Room……………………………... 44 



xii 
 

LIST OF TABLES 

 

Table 3. 1 Garde Manger ...................................................................................... 20 

Table 3. 2 Banquet Kitchen .................................................................................. 21 

Table 3. 3 Conservatory Kitchen .......................................................................... 21 

 

 


