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EXECUTIVE SUMMARY

This report describes the writer's internship experience at JW Marriott
Hotel Surabaya which lasts 6 months, starting from February 8", 2022 to August
9™ 2022 at JW Marriott Hotel Surabaya. JW Marriott Hotel Surabaya has eight
restaurants in the hotel, Tang Palace (Chinese restaurant), Imari (Japanese
restaurant), Uppercut (fine-dining restaurant), Executive Lounge (business lounge
on the 21* floor), Lobby Lounge (bar and live music), SBCO (serve pastry and
bakery), Wine n Co (serve wine) and Pavilion (ground floor restaurant which
usually serves breakfast).. The author was placed in a Pavillion restaurant. This
restaurant is a all day dining restaurant that usually serve buffett for breakfast,
lunch, and dinner. During the internship, the author got a lot of new experiences,
such as managing time quickly and accurately, prioritizing several jobs at the
same time, meeting new friends, maintaining cleanliness at all times, being
included in important events.

Keyword: JW Marriott Hotel Surabaya, Internship, Pavillion Restaurant
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