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Company Info 

Location: Grand Traverse Resort & Spa Size of hotel/No. of Rooms: 600 

Parent Company:       Website Address: www.grandtraverseresort.com 

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

 

Position Summary 

Start Date:  Varies Duration: 12 Months 

Compensation: $11.00/hour Housing: On-Site, $9/day, $400/Rent Security 

Deposit (fully refundable if items returned in 

condition in which they were received. 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Culinary Interns/Trainee's at the Grand Traverse Resort and Spa will develop culinary 
knowledge and competent knife skills while working in a variety of culinary positions 
during each phase as listed below, from American Bistro to Fine Dining. 
 
Orientation Phase: Upon starting the training program, participants are to attend a new-
hire orientation. They will be introduced to resort management and team members to 
become acquainted with the property. Host company history, policies, procedures, 
customer service, and safety standards will be discussed. Touring of the property, 
department orientation, training checklist, schedule and chain of command will be 
covered in this phase (Orientation Phase) as well.  
 
Culinary Operations Banquets Phase: The participant will be assigned hands on 
activities related to the Banqueting Kitchen and objectives of the host company providing 
for mentored learning opportunities related to the specific goals and objected of this 
phase noted in the key objectives section. During this phase, the Intern will be required 
to utilize skills associated with both previoud and subsequent phases. 
 
Culinary Hot Line Phase: The Culinary Intern will learn how to operate the production 
and culinary service of the Resort. Intern will be stationed within the outlets of the 
property. The Intern will apply all of their previous learning from past program rotations 
(primary and extension). Intern will advance upon previous knowledge and acquire 
advanced cooking skills such as meat and fish cookery and modern presentations and 
techniques.  
 
Garde Manger Cold Line Phase: The Intern will learn how to operate the production and 
culunary service of the Resort. Participant will be stationed within all outlets of the 
property. In this phase, the participant will apply all of their previous learning from past 
program rotations (primary and extension). Intern will advance upon previous knowledge 
and acquire cooking skills such fruits, vegetables, meats and seafood and modern 
presentations and techniques. 
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Key Objectives of  

Internship/Training 

Program: 

Orientation Phase: Become familiar with the organization operations, key staff, areas in 
which they will spend their training program, and bgin settling into the community where 
they will live during their program duration. The Intern is introduced to the various areas 
which will be covered throughout the training program and the subject matter to be 
covered. In addition, HR discussions will set departmental goals and host company's 
expectations toward the participant. Human Resources department will assist the 
participant with completing the required documents for new staff members. Interns will be 
able to gain a clear overview of the orgnaizations operations, clientele and niche in the 
marketplace. The participant will learn the scope of the organizations activities, the 
history, organizational mission and objectives as well as the significance of the division 
and departments as it's responsibilities in the success of the organization.  
 
Culinary Operations Banquets Phase: Training in the Banquets kitchen will provide the 
participant the opportunity to develop the logistical skills and knowledge that come into 
play with high volume events including production, ordering coordination with other 
departments including steawrding and service teams. The intern will take part in banquet 
events and in variety of positions with unique exposure and responsbilities including: 
Entremetier (vegetable section), Saucier; Garde Manger (cold side); Inventory control 
(purchasing), and food ordering assistance with menu planning. 
 
Culinary Hot Line Phase: Training in the kitchens will provide the participant the 
opportunity to develop the logistical skills and knowledge that come into play within an 
upscale dining resort including production, ordering, and coordination with other 
departments including stewarding and service teams. The Intern will experience a variety 
of positions and stations on the hot line, with unique exposure and responsibilities 
including: Entremetier, Saucier, Grill, Fry, Saute and plating; Inventory Control; Food 
Ordering/Menu Planning. The participant will receive training on how to prepare a wide 
variety of regional American and International cuisines.  
 
Culinary Cold Line Phase: Training in the kitchens will provide the participant the 
opportunity to develop the logistical skills and knowledge that come into play within an 
upscale dining resort including production, ordering, and coordination with other 
departments including stewarding and service teams. The Intern will experience a variety 
of positions with unique exposure and responsibilities including: Garde Mange; Pastry; A 
La Carte; Restaurant & Club Events; Inventory Control; Food Ordering/Menu Planning. 
The Intern will receive training on how to prepare a wide variety of regional American and 
International cuisines. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Currently pursuing a post-graduate degree relevant to the program of study, graduated 
within a year of the program, or else recently graduated from the degree program with a 
year of full time experience preferred. 

Skills/Language 

Proficiencies: 

Advanced English 
Ability to communicate effectively is required. 
Abiltiy to understand and meet standards of speed and quality is required. 

 


