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Surabaya, October 5, 2023

Juan Rafael Gotama



ABSTRACT

The hospitality industry is a service industry that combines products and
services. Hotel room interior and exterior design, Restaurant, and other facilities
or products in the hotel. in a hotel, it has several departments, such as the
department. Front Office, Housekeeping Department, Food And Department
Beverage, Accounting Department, Marketing Department, HRD Department,
Engineering Department, Purchasing Department, Security Department. All
departments in the hotel cannot stand up. itself. Therefore, the departments in the
hotel must cooperate with each other. in operation. The Food and Beverage

Department is one. the department that gives most of the revenue to the hotel.

In this practical work report, i wants to share experiences while attending
practical work. What can be obtained and found in this practical work From the
results of this experience, i can conclude that this practical work is very important.
useful for students, especially students who are ready to enter the world of work.
Various interesting knowledge and experiences can be obtained from this practical

work.
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