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ABSTRACT 

 The writers want to give information that Kitchen Banquet at The Westin 
Jakarta stands as a premier hospitality facility, proudly offering its guests and 
clients an extraordinary culinary journey. As a distinguished five-star hotel, The 
Westin Jakarta prides itself on providing impeccable food and beverage services, 
with Kitchen Banquet taking centre stage in delivering unparalleled experiences to 
guests hosting a diverse range of events. Throughout the internship, I witnessed 
first-hand the pivotal role that Kitchen Banquet plays in curating extraordinary 
dining experiences for various occasions. From meticulously preparing high-stake 
business meetings to orchestrating joyous wedding receptions and sophisticated 
conferences, the team's dedication to perfection was evident. The internship 
provided an enriching learning experience, allowing the writers to contribute to 
the seamless execution of exclusive gatherings within the multi-purpose space of 
Kitchen Banquet. The state-of-the-art facilities and the expertise of the culinary 
professionals served as the backbone for crafting unforgettable moments for all 
attendees. Additionally, the emphasis on impeccable service at Kitchen Banquet 
was truly inspiring. The team's meticulous attention to detail and passion for 
hospitality left a lasting impression on both guests and colleagues alike. Writers 
had the opportunity to learn and contribute to the art of providing exceptional 
service, setting a new standard for culinary experiences in Jakarta. As an intern, 
the writers embraced the eloquent setting, indulged in the delectable offerings, 
and honed my skills alongside seasoned professionals. This experience solidified 
my passion for the culinary industry and affirmed my desire to pursue a career in 
the field of hospitality. 
Keywords: Kitchen Banquet, The Westin Jakarta, Culinary experiences.
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