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ABSTRACT 

 Internship is an experience where we can learn as much as we want and we 

can choose what we want to learn. In Shangri-La Qaryat al Beri, Abu Dhabi I learnt 

many new things about food and the culture. For the first 4 months I was placed in 

the Sofra hot kitchen to learn how to make pizza, Western food, Arabic food, and 

Seafood dishes according to the hotel standard. The next 2 months I get to 

experience in learning how to prepare and cook their ala carte menu of the Sofra 

In Room Dining. The whole experience was very exciting, I got to learn how a 

five-star international brand hotel are able to serve good quality food, how they 

maintain the hygiene and sanitation, and see how the chef plates beautiful food on 

a plate. Internship is truly beneficial, there are a lot of great memories and plenty 

that I was able to learn from this experience. In the first month is the most hard 

part, because I had to learn fast about the menu and the work flow but after 1 month 

it’s look easy for me because I already master the work flow and all the menu. 
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