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ABSTRAK 

 

Pavilion Restaurant yaitu restoran utama yang  menyediakan makanan 

seperti Western food, Asian food, Japanesse food, dan lainnya. Pada Pavilion 

Restaurant sendiri juga memiliki 10 station yaitu Noodle Station, Dimsum 

Corner, Egg Station, japanesse station, Pizza station, Bbq Ribs Station, Rujak 

Cingur, Jajanan Pasar, Pasta Station, Pastry and Bakery Station. Japanesse 

station yaitu outlet ini menyediakan berbagai macam olahan sushi, seperti : 

California roll, maki California, Temaki sushi dan olahan sushi lainnya sehingga 

para tamu hotel dapat menikmati olahan sushi tersebut sesuai dengan keinginan 

mereka. Selain proses pengolahan sushi dengan baik dan benar, para staf kitchen 

selalu di tuntut untuk menjaga kualitas sushi dengan cara membuat yang benar. 

Kata kunci :Japanesse Station, Sushi, Proses Pengolahan Sushi 
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ABSTRACK 

 

Restaurant Pavilion is the main restaurant which provides food such as Western 

food, Asian food, Japanesse food, and other. At Restaurant Pavilion It self also 

has 10 stations namely: Noodle Station, Dimsum Corner, Egg Station, japanesse 

station, Pizza station, Bbq Ribs Station, Rujak Cingur, Tradional Market, Pasta 

Station, Pastry and Bakery Station. Japanesse station is an outlet that provides a 

variety of processed sushi, such as: California roll, California maki, Tekamaki 

sushi and other processed sushi, so that hotel guests can enjoy the sushi prepared 

sushi in line with their wishes. In addition to processing sushi well and correctly, 

the kitchen staff are always in demand to maintain the quality of sushi by making 

in correct way. 
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MOTTO 

 

“Cara Terbaik Untuk Menemukan Dirimu Sendiri Adalah Dengan Kehilangan 

Dirimu Dalam Melayani Orang Lain.” 

(Mahatma Gandhi) 
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