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ABSTRACT

The writer really enjoy its placement since the writer can learn a lot, have
a lot of experience and learning in depth with how the F&B industry also
sharpening the skill set that is needed to as an opportunity to jumpstart their
professional careers and supplement their courses with hands-on experience.
Graduating seniors who applied for a full-time job and participated in an
internship received 20% more job offers than those without internship experience
(NACE, 2019 Study).
Brings benefit

Experience an internship provides the author with firsthand experience,
professional opportunities and personal growth. Professional Network an
internship expands your professional network. Interns often report to mid- to
senior-level positions. These mentors can help guide you and provide helpful
advice for your career path Real-World Application not only can you apply
knowledge and theories from classroom discussion to the workplace, but you will
gain other practical and professional skills
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