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PROGRAM MAGANG DI DEPARTEMEN  PELAYANAN MAKANAN 

DAN MINUMAN MOVENPICK RESORT & SPA JIMBARAN BALI 

Nataleon Wijaya  

ABSTRAK  

 
Program magang merupakan komponen penting dalam pendidikan vokasi karena 
menjadi jembatan antara pembelajaran di kelas dan tuntutan kerja nyata di industri 
perhotelan. Melalui magang, mahasiswa tidak hanya menerapkan pengetahuan 
dan keterampilan teknis, tetapi juga membangun etos kerja, disiplin, serta 
pemahaman terhadap standar operasional dan budaya layanan hotel. Laporan ini 
merangkum pelaksanaan magang selama enam bulan, yaitu Juli 2025 hingga 
Januari 2026, di Food and Beverage (F&B) Service Department, Mövenpick 
Resort & Spa Jimbaran Bali. Tujuan magang adalah memperoleh pengalaman 
kerja langsung, meningkatkan kemampuan bekerja secara efektif dalam tim 
maupun individu, membangun relasi profesional baru, serta melatih kemampuan 
bekerja di bawah tekanan, terutama saat periode operasional sibuk dan permintaan 
tamu tinggi. Selama kegiatan magang, hambatan utama yang ditemui adalah 
kerusakan alat kerja yang berdampak pada kelancaran pelayanan, serta perbedaan 
cara kerja dari masing-masing senior yang menuntut adaptasi cepat dan 
konsistensi dalam mengikuti instruksi. Berdasarkan temuan tersebut, rekomendasi 
untuk pihak hotel adalah meningkatkan pemeliharaan dan perbaikan alat secara 
terjadwal agar operasional lebih efisien dan risiko gangguan layanan berkurang. 
Sementara itu, rekomendasi untuk kampus adalah memperkuat materi teori, 
khususnya teori-teori bar dalam mata kuliah F&B Service, sehingga mahasiswa 
memiliki pemahaman konsep yang lebih kuat sebelum praktik di industri. 
 
Kata kunci: magang, pendidikan vokasi, perhotelan, layanan makanan dan 
minuman, bar service, adaptasi kerja, tekanan kerja 
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INTERNSHIP PROGRAM IN FOOD & BEVERAGE SERVICE DIVISION 

AT MOVENPICK RESORT & SPA JIMBARAN BALI 

Nataleon Wijaya  

ABSTRACT  

Internship programs are essential in vocational education because they bridge 
classroom learning with real workplace demands in the hospitality industry. 
Through internships, students not only apply technical knowledge and skills, but 
also develop professionalism, discipline, and a clearer understanding of hotel 
service standards and operational culture. This report summarizes a six-month 
internship conducted from July 2025 to January 2026 in the Food and Beverage 
(F&B) Service Department at Mövenpick Resort & Spa Jimbaran Bali. The 
internship aimed to gain practical experience, improve the ability to work 
effectively both independently and as part of a team, establish new professional 
relationships, and strengthen the capacity to perform under pressure—particularly 
during peak operations and high guest demand. During the internship period, the 
main challenges identified were equipment malfunctions that disrupted service 
flow, as well as differences in work methods among senior staff, which required 
rapid adaptation, consistent communication, and flexibility in following 
instructions. Based on these findings, the report recommends that the hotel 
improve scheduled maintenance and timely repair of equipment to ensure 
smoother daily operations and reduce service interruptions. In addition, the 
university is encouraged to enrich theoretical learning, especially bar-related 
theories within F&B Service courses, so that students enter the industry with 
stronger conceptual foundations to support effective practice and 
decision-making. 
 
Keywords: internship, vocational education, hospitality, food and beverage 
service, bar service, workplace adaptation, working under pressure 
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