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Company Info 

Location: 7696 Sam Snead Way      Size of hotel/No. of Rooms: 483 

Parent Company: Omni Hotels & Resorts Website Address: 

https://www.omnihotels.com/hotels/homestead-

virginia  

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

 

Position Summary 

Start Date:  June, 2019      Duration: 12 months 

Compensation: $10.00 Housing: Yes, $80.00/week      

 

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 restaurants, bakery and banquet operations. Participants will advance their 
skills in food prep and recipes to meet and exceed the high standard of the restaurants. 
The Training Plan would look something like below:  
 
Phase 1: The participant will gain an overview of the host organization, and be 
introduced to the host organization's personnel structure and resources that will be a part 
of their overall program. 
Phase 2: The participant will be assigned hands on, mentored training activities related 
to the training site's Main Kitchen and its functions to gain skills and knowledge of the 
resort's main culinary operations. 
Phase 3: The participant will be assigned hands on, mentored training activities related 
to the training site's dining outlets to learn and develop skills and knowledge for resort's 
Restaurant Operations. 
Phase 4: The participant will be assigned hands on, mentored training activities related 
to the training site's pastry outlet to learn and develop skills and knowledge of the host 
site's pastry Operation. 
Phase 5: The participant will be assigned hands on, mentored training activities related 
to the training site's Banquet Kitchen to learn and develop skills and knowledge for high 
volume kitchen and production and organizational methods. 
 

Key Objectives of  

Internship/Training 

Program: 

Phase 1:  The objective of this phase is to familiarize the intern with the resort day-to-
day operations. Give an overview of the host company history, discuss the departmental 
processes & procedures, customer service standards, policies and training  guidelines. 
Tour the intern around the property to meet with the staff members, and assist the 
participant in completing arrival check-in and other  required documentation prior to the 
start of the training program. 
Phase 2: During the main dining room kitchen phase, the participant will gain a basic 
understanding of the resort's culinary operations. The participant will rotate in each of the 
main kitchen's four divisions: vegetable station, sauce station, roast station, and 



Hospitality USA 
Host Organization Profile- Position  
  

CIEE | 1.888.369.1620 | ciee.org/trainee | trainees@ciee.org 

 

2

breakfast station. This phase will provide the participant with an understanding of how 
the different stations are organized and run, and how each station interacts and affect 
one another.    
Phase 3: During the Restaurant rotation, the participant will have an opportunity to train 
in each of the restaurants sections with the objective of learning the specific station 
operational skills and knowledge and observe and learn the relevant policies and 
procedures for leading a team in a successful dining outlet. The participant will have a 
chance to train in both the day and evening shifts, and will gain experience of the dining 
atmosphere while additionally having the opportunity to experience several varieties of 
restaurant cooking. The participant will take part in daily service and in a variety of 
positions with unique exposure. 
Phase 4: During the Pastry rotation, the intern will have an opportunity to train in the 
pastry kitchen with the objective of learning the specific station operation skills and 
knowledge and observe and learn the relevant policies and procedures for leading a 
team for successful pastry creation and operations.   
The intern will have a chance to train in both the day and evening shifts, and will gain an  
experience of the pastry-focused atmosphere while additionally having the experience to 
learn several varieties of dessert creation. 
Phase 5: The participant will develop the logistical skills and knowledge in all aspect of 
the Banquet Kitchen  
operations. The intern will take part in the banquet events and a variety of positions 
learning the roles of various positions within the banquet sections including: Entremetier 
(vegetable sections), Saucier, Garde Manger (cold side), inventory control (purchasing), 
and food ordering/assistance with menu planning. 

 

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.  
 

 


