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Company Info 

Location: 111 Ritz Carlton Dr, Sarasota, FL 34236      Size of hotel/No. of Rooms: 266 

Parent Company: Ritz-Carlton       Website Address: www.ritzcarlton.com     

Minimum average number of hours per week participants can plan on training: 32 

 

Position Summary 

Start Date:  June, 2019 Duration: 12 months 

Compensation: $13.77 

 

Housing: Not provided 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

The participants will learn all the necessary skills required to operate all aspects of the 
day and night Fine Dining restaurants. Participants will advance their in food prep and 
recipes skills to meet and exceed the high standard of the restaurants. 
 
The Training Plan would look something like this:  
Phase 1: The participant will gain an overview of the host organization, community, and 
be introduced to the host organization personnel structure and resources that will be part 
of their overall program. 
Phase 2: The participant will be assigned hands on activities related to the Garde 
Manger station. The host site will provide mentored learning opportunities for the 
candidate so that they may reach the host objectives that are related to the specific goals 
of the Garde Manger station. 
Phase 3: The participants will be assigned hands on mentored training activities with in 
Banquet Kitchen to learn and develop skills and knowledge for the high volume kitchen 
production and organizational methods.  
Phase 4:The participant will be assigned hands on mentored training activities related to 
the training site’s restaurant outlet and it’s functions to gain skills and knowledge of the 
host site’s culinary operations. 
Phase 5: The participant will be assigned hands on training activities related to 
leadership and supervisory level responsibilities while provided mentored learning 
opportunities.  
      

Key Objectives of  

Internship/Training 

Program: 

Phase 1: The participant will become familiar with the organizations operations, key staff, 
areas which they will spend their trinaing program an the subject matter to be covered.  
Phase 2: The participant will learn roles and responsibilities of the Garde Manger Station. 
In the course of this rotation, the participant will be expose to team work, quality 
assurance, time management skills, a high-stress environment, working under 
pressures, etc. The skills will be adapted through mentoring, and as the the supervisor 
and participant become comfortable with required skills, greater responsibilities and 
independence will be offered. As the participant learns basic flow of the restuaran and it’s 
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service, the program emphasis will expand to include advanced operational knowledge, 
process and policies, such as inventory control, ordering, and expeditor responsibilities. 
Phase 3: The participant will develop the logical skills and knowledge in all aspects of 
banquet kitchen operations. The intern will take part in banquet and in variety of positions 
learning the roles and responsibilities of various positions within the banquet kitchen 
sections including: Entremetier (Vegetable section) Saucier; Gardemanger (cold side), 
Inventory control (purchasing), food ordering; assistance with menu planning. 
Phase 4: During the restaurant rotation the participant will have an opportunity to train in 
each of the restaurant sections with the objective of learning the specific station 
operational skills and knowledge and observe and lean the relevant policies and 
procedures for leading a team and for a succesful Fine Dining Restaurant operation. The 
participants will have the opportunity to train both the day and night evening shifts and 
gain experience in a Fine Dining atmosphere as well as experience with several varieties 
of restaurant cooking. The participant will take part in daily service and in variety of 
positions with unique expousure and responsibilities including: Entremetier (Vegetable 
section) Saucier; Gardemanger (cold side). 
Phase 5: The participant will take part in developing advanced skills needed in the 
management and administration of the kitvhn hile continuing the rotations through 
various departments kitchens. The participant will learn the skills needed to supervise 
and provide leadership guidance by objectives defined by host company while utilizing 
the skills ad knowlade covered in prior phases to be an effective supervisor. The 
participant will learn how the hotel ensures that the service standards, policies and 
procedures are being met by the culinary team. 
 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Currently pursuing a Culinary degree or certification or graduated within a year.  

Culinary experience a plus.      

Skills/Language 

Proficiencies: 

Advanced English. 

 


