
INTERNSHIP REPORT 

AT VASA HOTEL SURABAYA 

 

 

 

 

 

 

          Arranged by: 

Audrey Arthania Golden 

1874130010014 

STUDY PROGRAM OF CULINARY ART 

OTTIMMO INTERNATIONAL MASTER GOURMET ACADEMY 

SURABAYA 

2021 



i 
 

 



ii 
 

INTERNSHIP REPORT  

AT VASA HOTEL SURABAYA 

Arranged by: 

Audrey Arthania Golden 

1874130010014 

Done the internship program from February 9
th

 2021 to August 8
th

 2021 at Vasa 

Hotel Surabaya 

 

Advisor 

 

Latifahtur Rahmah, 

S.Pd., M.Pd  

NIP. 

199402252002070 

 

Examiner I 

 

Irra Chrisyanti Dewi, 

S.Pd. M.S.M 

NIP. 

197812011702028 

 

Examiner II 

 

Arya Putra Sundjaja, 

SE 

NIP. 

198010171703001

 

Director of Ottimmo 

International Mastergourmet 

Academy, 

 

Zaldy Iskandar, B.SC. 

NIP: 197310251201001 

Head of Study Program Culinary 

Arts Ottimmo International 

Mastergourmet Academy 

 

Hilda Tjahjani Iskandar, S.E., M.M 

NIP: 196910292002072

 

 

 



iii 
 

ACKNOWLEDGEMENT 

First of all, I want to thank Jesus Christ because of His blessing and guidance 

that I can complete the writing of internship final report. This report is prepared as 

one of the requirements to complete the Diploma III of Culinary Arts. The internship 

final report is prepared based on the six months internship at Vasa Hotel Surabaya.  

In the process of completion this report, the author has received much guidance 

and assistance from various parties. To that end, the author would like to express 

gratitude to the names below: 

1. Mr. Zaldy Iskandar as the Head of Ottimmo International Master Gourmet 

Academy 

2. Mrs. Hilda Tjahjani Iskandar as the Head of Study Program at Ottimmo 

International Master Gourmet Academy 

3. Ms. Latifahtur as my RnD advisor. 

4. My parents and family who have supported and provided education for me. 

5. Mr. Mukhlis Muhammad and Mr. Hari Susanto as Sous Chef at Vasa Hotel 

Surabaya 

6. The entire staff of Vasa Hotel Surabaya 

 I realized that this report is far from perfect in term of the arrangement and 

content, so I hope readers can give critics and suggestions.  

Finally, the author expects this report can be useful to all the readers. 

       Surabaya, August 28
th

 2021 

 

           

       Audrey Arthania Golden 



iv 
 

PLAGIARISM STATEMENT 

I certify that this assignment/report is written by me and in my own words, based on 

my personal study and research and that I have acknowledge all materials and sources 

used in its preparation, whether they be articles, reports, lecturer notes, and any other 

kind of documents. I certified that this report has not previously been submitted for 

assessment and that I have not copied in part or whole or otherwise plagiarized the 

work of other student and/or person according to the Ottimmo International Master 

Gourmet Academy regulations. 

                Surabaya, August 28
th

 2021 

 

        Audrey Arthania Golden 

 

 

 

 

 

 

 

 

 

 



v 
 

TABLE OF CONTENTS 

APPROVAL ................................................................................................................ i 

ACKNOWLEDGEMENT .......................................................................................... iii 

PLAGIARISM STATEMENT ................................................................................... iv 

TABLE OF CONTENTS ............................................................................................ v 

LIST OF FIGURES..................................................................................................... vi 

LIST OF TABLES .................................................................................................... viii 

EXECUTIVE SUMMARY ......................................................................................... ix 

CHAPTER I INTRODUCTION ................................................................................. 1 

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

1.2 Industrial Training Objectives................................................................... 1 

1.3 The Benefits of Industrial Training ........................................................... 2 

CHAPTER II GENERAL DESCRIPTION OF VASA HOTEL SURABAYA ......... 3 

2.1 History of Company .................................................................................. 3 

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

2.3 Organizational Structure and Main Task .................................................. 21 

CHAPTER III INDUSTRIAL TRAINING ACTIVITIES ......................................... 24 

3.1 Place of Assignments ................................................................................ 24 

3.2 Activities Performed ................................................................................. 27 

3.3 Job Description Based on Workmanship .................................................. 29 

3.4 Product of Internship ................................................................................. 30 

3.5 Problem Faced and How to Solve Them................................................... 32 

CHAPTER IV CONCLUSION................................................................................... 33 

4.1 Conclusion................................................................................................. 33 

4.2 Suggestion ................................................................................................. 34 

BIBLIOGRAPHY ....................................................................................................... 35 

APPENDIX ................................................................................................................. 36 

 



vi 
 

LIST OF FIGURES 

Figure 1. Select Room ................................................................................................. 6 

Figure 2. Premium Room ............................................................................................ 7 

Figure 3. Executive Room........................................................................................... 8 

Figure 4. Glacier Suite ................................................................................................ 8 

Figure 5. Breccia Suite ................................................................................................ 9 

Figure 6. Royal Suite................................................................................................... 10 

Figure 7. Presidential Suite ......................................................................................... 10 

Figure 8. Presidential Suite Living Room ................................................................... 11 

Figure 9. Presidential Suite Swimming Pool .............................................................. 11 

Figure 10. One-Bedroom Apartment .......................................................................... 12 

Figure 11. One-Bedroom Apartment Living Room .................................................... 12 

Figure 12. Two-Bedroom Apartment .......................................................................... 13 

Figure 13. Three-Bedroom Apartment ........................................................................ 13 

Figure 14. Lobby Lounge ............................................................................................ 14 

Figure 15. 209 Dining ................................................................................................. 15 

Figure 16. Xiang Fu Hai.............................................................................................. 15 

Figure 17. Chamas Brazilian Churrascaria ................................................................. 16 

Figure 18. Executive Lounge ...................................................................................... 17 

Figure 19. Ballroom and Pre-Function Hall ................................................................ 17 

Figure 20. Aviosa Wedding Chapel ............................................................................ 18 

Figure 21. Meeting and Conference Room ................................................................. 18 

Figure 22. Swimming Pool ......................................................................................... 19 

Figure 23. Spa ............................................................................................................. 19 

Figure 24. Fitness Center ............................................................................................ 20 



vii 
 

Figure 25. Children Playground .................................................................................. 20 

Figure 26. Organizational Structure ............................................................................ 21 

Figure 27. Cold Kitchen .............................................................................................. 25 

Figure 28. Western Section ......................................................................................... 25 

Figure 29. Asian Section ............................................................................................. 25 

Figure 30. Show Kitchen............................................................................................. 25 

Figure 31. Dry Storage ................................................................................................ 26 

Figure 32. Chiller Butcher........................................................................................... 26 

Figure 33. Walk-In Chiller .......................................................................................... 26 

Figure 34. Walk-In Freezer ......................................................................................... 26 

Figure 35. Caesar Pasta ............................................................................................... 30 

Figure 36. Seafood on Ice ........................................................................................... 30 

Figure 37. Taco ........................................................................................................... 31 

Figure 38. Zuppa Soup ................................................................................................ 31 

Figure 39.Schedule ...................................................................................................... 36 

Figure 40. Breakfast Buffet Menu .............................................................................. 36 

Figure 41. Afternoon Tea Menu.................................................................................. 37 

Figure 42. Evening Cocktail ....................................................................................... 37 

Figure 43. Executive Lounge Set-Up .......................................................................... 38 

Figure 44. Caesar Salad............................................................................................... 38 

Figure 45. Mushroom Soup......................................................................................... 39 

Figure 46. Photo with 209 Dining Team ..................................................................... 39 

Figure 47. Prawn Salted Egg Pasta ............................................................................. 40 

 

 



viii 
 

LIST OF TABLE 

Table 1. Activities Performed ..................................................................................... 28 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ix 
 

EXECUTIVE SUMMARY 

This report is a final step to complete the study program in Ottimmo 

International Mastergourmet Academy Surabaya. This internship program is 

important for the writer to know the real work kitchen situation. The writer started her 

internship program from 9
th

 February 2021 until 9
th

 August 2021. 

The internship final report is prepared based on the six months experience of 

internship in Vasa Hotel Surabaya. The author chose Vasa Hotel Surabaya because 

Vasa is five stars hotel in Surabaya that have a good quality of food and kitchen.  

The author got a lot of knowledge from 209 Dining’s Kitchen at Vasa Hotel 

Surabaya. They taught me a lot about cooking technique so that it is effective for food 

cost and time. The author learned about time management, responsibility, how to 

improve team working, improve the mise en place skills, and plating. They gave me a 

lot of suggestion for my future career. 

Key words: Internship, Kitchen, Vasa Hotel 

 


