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ABSTRACT

This report describes the writer's internship experience at Millennium Place
Barsha Heights Tecom Dubai which lasts 1 year, starting from March 18, 2022 to
March 17,, 2023. Millennium place Barsha heights has 2 restaurants, 1 café, 1 bar,
and 1 lounge Such as The M One, The M Two, Level Social, Splash Bar, and
Twenty9 Lounge. This hotel doesn’t have individual establishment, all centred at
the main kitchen. So, the author was working under the name of Millennium Place
Barsha Heights. This hotel serves all-day dining buffet except for the Twenty9
Lounge. It has a breakfast buffet to select few who has access and a la carté menu.

This hotel have a few way to make revenue.

Keywords : Millennium Place Barsha Heights, Internship
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