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APPENDIX

Hot Kitchen area
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Picture 16. Wok area					Picture 17. Flat griddle
(Personal documentation, 2021)		 (Personal documentation, 2021)
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Picture 18. Grill					    Picture 19. Steam machine (Personal documentation, 2021)		 (Personal documentation, 2021)



Garde Manger Area
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        Picture 20. GDM area			          Picture 21. GDM area (2)
(Personal documentation, 2021)	              (Personal documentation, 2021)
	
Pastry Area
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Picture 22. Pastry production area		        Picture 23. Pastry area 
(Personal documentation, 2021)	           (Personal documentation, 2021)
	




Schedule
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Picture 24. Schedule
(Personal documentation, 2021)

New Menu Tasting
[image: ]










Picture 25. Menu testing
(Personal documentation, 2021)
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Picture 21. Menu Lebaran 2021
(Personal documentation, 2021)


Photos with team
[image: ]









Picture 22. Hot kitchen team
[image: ](Personal documentation, 2021)












Picture 21. Pastry team
(Personal documentation, 2021)
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MENU LEBARAN 2021

ITEM

THRUSDAY LUNCH

FRIDAY LUNCH

FRIDAY DINNER

SATURDAY DINNER

FRESH FRUITS

(4 kinds) cut fruits

(4 kinds) cut fruits

(4 kinds) cut fruits

(4 kinds) cut fruits

(3 kinds) cut fruits

(3 kinds) cut fruits

(3 kinds) cut fruits

(3 kinds) cut fruits

GREEN GARDEN SALAD

(3 kinds) letucce

(3 kinds) letucce

(3 kinds) letucce

(3 kinds) letucce

8 condiments

8 condiments

8 condiments

8 condiments

5 oil dressings

5 oil dressings

5 oil dressings

5 oil dressings

6 dressings

6 dressings

6 dressings

6 dressings

SALAD & APPETIZER

Asinan Jakarta

Asinan Jakarta

Asinan Jakarta

Asinan Jakarta

ketoprak

ketoprak

ketoprak

ketoprak

fish wrapp

fish wrapp

fish wrapp

fish wrapp

vietnam springroll

vietnam springroll

vietnam springroll

vietnam springroll

Chicken pandan

Chicken pandan

Chicken pandan

Chicken pandan

Spicy thai chicken wing

‘Asedashi tofu

Thai shrimp lettuce wraped

Tofu w/ fermentasi cabbage

Vietnam calamari salad

Thai mango salad

Salt & pepoer calamari

Vietnam chicken salad

Maki Roll Maki Roll Maki Roll Maki Roll
Slim Roll slim Roll Slim Roll slim Roll
SUSHI STATION California Roll California Roll California Roll California Roll
Nigiri Nigiri Nigiri Nigiri
SALAD LIVE COOKING Gado Gado Gado Gado Gado Gado Gado Gado
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Sate Ayam Sate Ayam Sate Ayam Sate Ayam
Sate sapi Sate sapi Sate sapi Sate sapi
sate kerang sate kerang sate kerang sate kerang
ANEKA SATE STATION sate kulit sate kulit sate kulit sate kulit
sate ati ampela sate ati ampela sate ati ampela sate ati ampela
sate ceker sate ceker sate ceker sate ceker
Sate Kelapa Sate Kelapa Sate Kelapa Sate Kelapa
Spring Roll Fried Wonton Seafood Fortune Chicken Roll
HOTAREETEER Crispy skin chicken Prawn tempura Chicken karage Fish ball tempura
SAMBAL 9 choices of sambal 9 choices of sambal 9 choices of sambal 9 choices of sambal
CARVING ikan bakar roasted turky Roast Chicken Roast beef Tenderloin
POTATO Potato Gratin Nouvo Ponte Lyonaise Potato Baked Potato Wedges
VEGETABLE Vegetable Ratatouille Vegetable Gratin Brocoli Garlic Butter Butter Garlic Green Beans

PROTEIN

Beef Medalion Onion Galzed

Fried Calamari Marinara Sauce

Prawn Thermidor

Baked Cod Fish Lemon Garlic sc
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PASTA PASTA PASTA PASTA
INDOMIE INDOMIE INDOMIE INDOMIE
INDOMIEASTASTATON SAUCES SAUCES SAUCES SAUCES
Bolognaise, Carbonara, Bolognaise, Carbonara, Napolitan, | Bolognaise, Carbonara, Napolitan, | Bolognaise, Carbonara, Napolitan,
Aglio Olio Aglio Olio Aglio Olio Aglio Olio
LOCAL THEME ketupat sayur ketupat sayur ketupat sayur ketupat sayur
SOUP Soto Tangkar Soto Tangkar Soto Tangkar Soto Tangkar
BEEF printil Sapi printil Sapi printil Sapi printil Sapi
CHICKEN Opor ayam Opor ayam Opor ayam Opor ayam
SEAFOOD (1) Udang Goreng Tepung Udang Goreng Tepung Udang Goreng Tepung Udang Goreng Tepung
VEGETABLE Sayur Manisa Sayur Manisa Sayur Manisa Sayur Manisa
TELOR Telor Pindang Telor Pindang Telor Pindang Telor Pindang
TAHU,TEMPE Tahu & tempe bacem Tahu & tempe bacem Tahu & tempe bacem Tahu & tempe bacem
ICE ke(uia( ke(uia( ke(uia( ke(uia(
Laksa Betawi Laksa Betawi Laksa Betawi Laksa Betawi
Toge Goreng Toge Goreng Toge Goreng Toge Goreng
MIE STATION Soto Mie Soto Mie Soto Mie Soto Mie
Kway Teow Kway Teow Kway Teow Kway Teow
ie Gureni Vie Gureni Vie Gureni Wie Gureni
crispy chicken crispy chicken crispy chicken crispy chicken
SALTED EGG MINI CRISPY burger bun mini burger bun mini burger bun mini burger bun mini
CHICKEN BURGER lettuce lettuce lettuce lettuce
ce beri ice beri ice beri ice beri
nasi pandan nasi pandan nasi pandan nasi pandan
nasi tomat nasi tomat nasi tomat nasi tomat
nasi kuning nasi kuning nasi kuning nasi kuning
NASI PELANGI ayam bakar ayam bakar ayam bakar ayam bakar
kering tempe kering tempe kering tempe kering tempe
abon sapi abon sapi abon sapi abon sapi
‘sambal kecombrang sambal kecombrang ‘sambal kecombrang ‘sambal kecombrang
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DESSERT

ICE CREAM

BEVERAGES

Dodol Putu Mayang Kue Cucur Kue Talam
Nogasari Koci Koci Ongol Ongol Wajik

es cendol cake es teler cake Klepon cake es cendol cake

lapis surabaya lapis legit lapis surabaya lapis legit

pandan layered cake

mocha rolled cake

cake ball skewers

red velvet cake

Mango cheese glass

Raspberry Cheese glass

Blueberry cheese glass

Paasion cheese glass

Pistachio,peach verrines

Cassava cheese cake

Lime cheese cake shots

Carrot cake in glass

kurma pie

fruit tartlet

pineapple pie

choco banana tart

choco warm cake

creme brulee

pineapple upside down

bread & butter pudding

blueberry pannacotta

passion fruit pannacotta

green tea pannacotta

mango pannacotta

assorted pudding

assorted pudding

assorted pudding

assorted pudding

rainbow jell

rainbow jell

rainbow jell

rainbow jell

cupcakes

cupcakes

cupcakes

cupcakes

5 flavours 5 flavours 5 flavours 5 flavours
Hot tea Hot tea Hot tea Hot tea
Infused water Infused water Infused water Infused water
Chilled juice Chilled juice Chilled juice Chilled juice
‘Mocktail ‘Mocktail ‘Mocktail ‘Mocktail
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marriotternship

Intern Performance Appraisal

FOURX
POINTS

8 SHERATON

Intern’s Name

Cahyadi Mardianta

Period

Jan 2021 - July 2021

Job Title

Trainee

Department

F&B Product

Leader’s Name

Judi Kristiyanto

Competency Success Ratings

Competency

Rating
40~ Key Contributor (K)
30~ Strong Performer (SP)
20~ Solid Performer (P)
10— Sub-performer (U)

Supporting Comments

1

Technical Expertise
Knows and understands the nature, details, and demands of the job.
Performs all technical / procedural requirements of the job.
Willing to further learn and improve on the job.

35

He already knows some
pastry products

v lvvy

v

v

Focusing on Customers
Pleasant, courteous, cordial relations with guests and other
associates.
Actively listens and asks questions of customers to assess the level of
satisfaction with the service being provided.
Proactively demonstrates hospitality, good manners, and right
conduct in all customer interactions.
Follow through on customer inquiries, requests, and complaints.

35

He is making passround
every morning

vwlwv

Promoting Teamwork and Relationships
Works well and maintains pleasant relationship with associates and
superiors.
Deals with conflict objectively.
Responsive and takes part in group effort.
Willing to assist or offer services.
Cooperates and works well with other departments.

35

He is at good team work

dlvvvy

\A A4

>
>
>

Accomplishing Work (Quality & Quantity)

Meets output requirements of the job.

Work done is accurate and thorough.

Tries new approaches to overcome obstacles or to accomplish
challenging objectives.

Takes on additional work positively.

Comes to work on time every time.

Promotes safety and protects company assets.

34

He always take initiative
to take the bread from the
Sheraton

5.,
>

v

vVvyv

Dealing with Change
Seeks understanding of new procedures or methods resulting from
change.
Shows willingness to learn new methods, procedures, techniques, or
systems resulting from departmental change.
Adaptable and takes action to make changes work.
Sees change as an opportunity rather than a problem.
Submits ideas for improvement.

36

He already knows some
recipes and technic how
to make breakfast product

vve

Communicating Openly
Asks questions as necessary to clarify the message.
Openly and accurately reports errors, mistakes, and unintended
outcomes without rationalizing them.
Actively listens and responds to fellow associates.
Shares relevant information in a timely manner.
Participates in group discussions / meetings.

36

He is communicative with
the guest and the team

VvvyN|lVvVvYyv

Responsibility & Dependability
Completes tasks, able to work without detailed supervision.
Resourceful and reliable.
Demonstrates empowerment.

36

He is responsible in the
buffet when breakfast and
dinner
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Intern Performance Appraisal Form

HOTEL

INTERNSHIP PROGRAM

Aarrioft |

INTERMATIONAL |

[ OVERALL PERFORMANCE RATING

At the end of the performance period, enter the key competencies average.

Key Competencies Average: Round: Overall Rating:
Add 7 Key Competencies points and divide by 7
36.67 —40.00 =K
27.17 - 36.66 = SP
247 :7 17.67-27.16=P 29 =
10.00-17.67=U 35.29=5P
[_OVERALL PERFORMANCE RATING

Supervisor’s Comments:

He is a good person and an initiative person

Department Head’s Comments:

is useful.

He is an initiative person and has good knowledge, he was able to make some food product for breakfast and has
better result. He needs to improve his communication with the guest. Thank you Cahyadi, | hope your knowledge

Intern’s Signature / Date

Cahyadi Mardianta

Supervisor’s Signature / Date

Agustinus

Department Head'’s Signature / Date

Judi Kristiyanto

(Key Contributor)

Additional level of approval for an overall performance rating of “K”

Signature / Date

Dani Suminar Sari

Learning & Development Manager — Complex
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