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Lampiran : 

a) Coffeshop Restaurant 

 

 

 

b) Nagoya Japanesse Restaurant 

  



 
 

 
 

 

 

c) Serayu Chinesse Restaurant 

 

 

d) D‟lounge 

 



 
 

 
 

 

 

e) Ballroom Kalasan 

 

  



 
 

 
 

f) President Suite Room 

 

 

g) Swimming Pool 
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