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APPENDIX

1. Certificate Accomplishment

VASA

HOTEL

SURABAYA

CERTIFICATE OF ACCOMPLISHMENT

The Management of Vasa Hotel Surabaya is pleased to present this Certificate to

Raihan Prasetyo Nugroho

Ottimmo

for successful completion of ON THE JOB TRAINING in Food & Beverage Prud’u
Department from 17 January 2022 until 16 July 2022. v

\ { \ \A)%
Abdul Hakam Rita Laksmiwati -
Cluster Training Manager Cluster Director of Human Res¢

nww.vasahotelsurabaya.com
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2. Consultation Form

Alademi Kuliner & Patisen

CONSULTATION FORM Name :.F!oxrm, meﬁl‘io .N.aq:n\-a
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3. Appraisal Form

Internship Appraisal Form ARADEMI KULINER & PATISERE

OTTIMM

INTERNASIONAL

e
Mcmﬂdﬂnm.émmsﬂmﬂmﬂwmn ria.
Ft Namme _QJMM m_Eﬂﬂﬂ'ﬂ_Nqu_hQ_.

Roview Beriodn: O Monthly O Quartery D Banaly O Amswaly  Data Joig

17 JANUARY 2077
viemposton:_Creparmtion  ospwtren Fiod 8 Beverge. Froduce
weaewoare: 17 JULI 2020 s

GRADING FACTORS

1. ORGANIZATIONAL & COMMUNICATION
Staffs Relations

Creates friondly environment.
Team Player

Cooperates and works wall with others, Enthusiastic, portrays s poskive manner and
Works toward the Company's goslfs.

Follaw -Through

2. CUSTOMERS INTERACTIONS
Customer Relations (*if any)

Conmstently demansizates: attentive, courtesy and efficient sarvice 1o customers. E]
Treat cusomers with Consderations and Respects

4. Appraisal Form

3. PERSONAL PRESENTATIONS
Grooming Standards

Pratices and dheplays proper grooming, perzanal hygene and cre.

Maintains hai and facial hair (*f dustrial standar
- {"if any) pes proper FAB in e

Always wear the proper and desigrated uniform. @

4. ONTHEIOB & KNOWLEDGE

Dependabllity
Can be counted upan to do what s expected and required @
Work Quality
3 i |
met. o A
Work Quantity
Compiets the expeted i rpany

Grading Guidelines.

Using the 4 paint scale below, fill up tha following table:
« 4 - Exceeds expectations

» 3.5 - Samewhat Exceeds Expectations

# 3 - Meets expoctations

2.5 - Somewhat meets expectations

+ 2 - Less than expectations

o 1.5 - Somewhat less than expectations

1 - Inadequately short of expectations
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5. Appraisal Form

piscussions/Notes;

el Gom dlon of iy dbums A Livdn Loanlelge

wprve Nt ow s carar M ke Litelon

A For rov Ne v o qed Litdun loyer _awd qeed cools W1

R el Porctua) g SWpt werks and helppd Yo ot

3 Weer ¥ up B Good wern and Wep Lewd Gowa kb

w0

SUMMARY

FOTAL POINTS.
RATING.

ACTION PLANS FOR DEVELOPMENT NEEDS

6. Appraisal Form

§ (3 [z

Dated.
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