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EXECUTIVE SUMMARY

This internship report is based on the six months long internship program that the
author had successfully completed in JW Marriott Surabaya under the Pastry Kitchen
division from 21* March 2022 to 21* September 2022 as a requirement to complete the
Culinary Arts, Baking and Pastry Advanced Diploma Program at Ottimmo International
MasterGourmet Academy.

JW Marriott Surabaya is one of 5 star hotel in Surabaya. Every day there are
always guests who come to stay or go to the restaurant in the hotel. JW Marriott
Hotel Surabaya is one of the hotel industries that use hospitality to attract its guests.
Not onlydoes JW Marriott Hotel Surabaya use hospitality to attract its guests, it also
included inMarriott Inc. which already has many branches and trademarks in many
countries.

Therefore, it is why JW Marriott Hotel Surabaya also has a great integrity and high

standard as an international five stars hotel.

Keywords : JW Marriott, hospitality, great integrity and high standard.
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