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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:  September 2019 Duration: 12 Months 

Compensation: $10.50/Hour for Reservations, 
$11.50/Hour for Front Desk and all F&B positions 
guarantee interns will earn no less than minimum wage 
($9.25) per Michigan law. F&B positions include gratuity 
which is traditionally 15-20% of the check, so the actual 
income earned will likely be higher than the guaranteed 
minimum.  

Housing: On-site housing provided for the first 
several months at $9/day, $400/Rent Security 
Deposit (fully refundable if items are returned in the 
condition in which they were received). Onsite 
housing is not guaranteed for the full duration of the 
program. Prior to May, the Host will heavily support 
a housing search in the community. The host will 
provide notice and information about alternate 
housing options.  

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Hospitality Intern/Trainee's at the Grand Traverse Resort and Spa will enhance their 
knowledge of Hospitality & Tourism and develop skills that will  while working in a variety 
of positions during each phase as listed below. 
 
Front Desk Phase: During this phase, the Intern will learn how to check guests into hotel 
rooms, act as a resort ambassador with each guest, complete operations at the front 
desk, assist with PBX as needed, and maintain Grand Traverse Resort and Spa guest 
service standards and operational procedures.  
 
Reservations Phase: During this phase, the Intern will learn how to educate and entice 
callers into booking a reservation while matching the caller’s needs to the most suitable 
accommodations. The Reservations Intern will serve to maximize sales in rooms as well 
as golf, spa and restaurants on property while promoting goodwill and a good image for 
the resort on the phone. 
 
F&B Phase: Interns will be exposed to the daily operations within the food service 
industry, while performing practical training assignments. The Hospitality Intern will also 
learn how to succesfully perform the following duties (not all inclusive): open & close 
outlet(s), host, serve, bartend, food prep, serve food, room service and assist the 
Banquets Department, F&B Director and Restaurant Manager(s) as needed.  

Key Objectives of  

Internship/Training 

Program: 

Front Desk Phase: During this phase, the Hospitality Intern will learn how to antipcate 
guest concerns/problems and resolve them before they become complaints, and handle 
complaints with empathy and courtesy. J1 Interns will be exposed to operations within 
the Front Desk Department, along with the various tasks invloved in operating the Front 
Desk on a daily basis.Through this phase, and throughout each phase in this program, 
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the J1 Intern will have greatly improved his/her business English and will have in-depth 
knowledge of GTRS operations. 
 
Reservations Phase: During this phase, the Hospitality Intern will learn proper and 
effective methods of oral and written communication and proper phone etiquette. The 
intern will also develop basic proficiency in operating the software programs used by 
GTRS.The Intern will gain a thorough understanding of group reservations, front desk, 
and housekeeping areas and how they are related/interact within the Reservations 
Department, enhancing the Interns knowledge of hospitality business.  
 
F&B Phase:The Hospitality Intern will learn how to successfully perform the functions (as 
listed under Intern/Trainee Responsibilities,  while  providing consistent quality of service 
and maintaining 100% guest satisfaction. Interns will be provided with the opportunity to 
gain hands on experience in the food service operation within the hospitality industry. 
During this phase, the Intern will also develop basic proficiency in operating the software 
programs within this role (Macros, etc)., used by GTRS. Through interaction with co-
workers and guests, the Intern will have greatly improved his/her business English and 
will continue to enhance his/her knowledge of GTRS business operations. 

 

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. 
High energy level 
Detail oriented 
Abiltiy to type and input data into a computer 
 

 


