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EXECUTIVE SUMMARY

This report is completed based on six months of industrial training program at Aloft

Bali Seminyak start from February 2nd 2022 until August 2nd 2022, This internship
report highlights and describe major analysis carried out, experiences gained and the

achievements as an intern.

Aloft Bali Seminyak has given the Author an opportunity to learn and gain so many
experiences on how the hospitality industry's work. For six months, All the chefs and
staffs are so humble, they are willing to teach, and also so transparent about the recipes

they have.

During the internship program, The Author also faced some difficulties, one of them
was having unsupportive and moody mentor. Even in the first time the Author got sick,
mental shaken cause the Author was so careless. When we already did and gave our best
effort but it is hardly appreciated by this mentor who often think and judge someone in
negative ways. The only solution for this problem is to understand that hard work doesn't
always get noticed, and we might get ignored and unappreeiated sometimes but we

should try to not feel dejected and keep continuously perform well.

The most important things the Author aware while working in hospitality industry
is to balance our hard and soft skills. The Author learnt to be qualified in both especially
while handling rude guests and teammates. But, all the good and bad experiences will
help the Author grow to be the better person and prepare the Author to enter the real

professional life.

Keyword.» Aloft Bali Seminyak, Internship, Hospitality.
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