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PREFACE
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Nusantara who have assisted the writer in the preparation and completion of this
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To my supervisors at Le Meridien Jakarta that has help me and guide me during my
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and inspiration for readers.
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INTERNSHIP PROGRAM IN FOOD AND BEVERAGE SERVICE DIVISION AT
HOTEL LE MERIDIEN JAKARTA

Feri Rifki Adriyansah

ABSTRAK

Laporan magang ini menjelaskan pengalaman penulis selama menjalani Program
Magang selama enam bulan di Hotel Le Méridien Jakarta pada Departemen
Food & Beverage Services sebagai bagian dari kurikulum Program Studi
Perhotelan Universitas Multimedia Nusantara. Program magang ini dirancang
untuk memberikan pengalaman kerja langsung di industri perhotelan serta
menerapkan pengetahuan teoretis dan keterampilan dasar yang telah diperoleh
penulis selama empat semester perkuliahan. Selama masa magang, penulis
terlibat secara aktif dalam berbagai kegiatan operasional Food & Beverage,
meliputi pelayanan dan penanganan tamu, penataan meja sesuai dengan standar
operasional hotel, pengambilan dan penyampaian pesanan makanan dan
minuman, serta koordinasi dan kerja sama dengan rekan kerja maupun atasan
dalam mendukung kelancaran operasional harian. Keterlibatan langsung dalam
aktivitas tersebut memberikan pemahaman yang lebih mendalam mengenai
standar pelayanan, etika kerja profesional, serta prosedur operasional yang
diterapkan di hotel berbintang internasional. Selain itu, pengalaman magang ini
berkontribusi secara signifikan terhadap pengembangan keterampilan praktis
penulis, khususnya dalam meningkatkan kemampuan komunikasi antarindividu,
kerja sama tim, kedisiplinan, manajemen waktu, serta kemampuan beradaptasi
dalam lingkungan kerja profesional yang menuntut ketelitian dan tanggung
jawab. Laporan ini juga membahas struktur organisasi hotel, alur Kkerja
operasional harian divisi Food & Beverage Services, serta berbagai tantangan
yang dihadapi penulis selama pelaksanaan magang beserta upaya
penyesuaiannya. Secara keseluruhan, program magang ini memberikan
gambaran nyata mengenai praktik kerja di industri perhotelan dan menjadi dasar
yang penting bagi penulis dalam mempersiapkan diri untuk pengembangan
karier di masa mendatang.

Kata kunci: Magang, Food & Beverage Services, Hotel Le Méridien Jakarta,
Industri Perhotelan, Operasional Layanan

\Y
Internship Program in... , Feri Rifki, Universitas Multimedia Nusantara



INTERNSHIP PROGRAM IN FOOD AND BEVERAGE SERVICE DIVISION AT
HOTEL LE MERIDIEN JAKARTA

Feri Rifki Adriyansah

ABSTRACT

This internship report describes the writer's experience during a six-month
internship program at Le Méridien Jakarta Hotel in the Food & Beverage
Services Department as part of the Multimedia Nusantara University Hospitality
Study Program curriculum. This internship program was designed to provide
direct work experience in the hospitality industry and to apply the theoretical
knowledge and basic skills that the writer had acquired during four semesters of
study. During the internship, the writer was actively involved in various Food &
Beverage operational activities, including guest service and handling, table
setting in accordance with hotel operational standards, taking and delivering
food and beverage orders, as well as coordinating and collaborating with
colleagues and superiors to support smooth daily operations. Direct involvement
in these activities provided a deeper understanding of service standards,
professional work ethics, and operational procedures implemented in
international star-rated hotels. In addition, this internship experience contributed
significantly to the development of the writer's practical skills, particularly in
improving interpersonal communication, teamwork, discipline, time
management, and adaptability in a professional work environment that demands
precision and responsibility. This report also discusses the hotel's organizational
structure, the daily operational workflow of the Food & Beverage Services
division, and the various challenges faced by the author during the internship
along with the adjustments made. Overall, this internship program provides a
realistic picture of work practices in the hospitality industry and serves as an
important foundation for the author in preparing for future career development.

Keywords: Internship, Food & Beverage Services, Hotel Le Méridien Jakarta,
Hospitality Industry, Service Operation
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