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Company Info 

Location: 100 Cloister Drive, Sea Island, GA 31561 Size of hotel/No. of Rooms: 200+ 

Parent Company: The Broadmoor – Sea Island Resort Website Address: www.seaisland.com 

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

 

Position Summary 

Start Date:  ASAP Duration: 12 months 

Compensation: $12.50/hr (or more, depending on 
experience) 

Housing: Dorm Style Housing for $87.50/wk 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase 1: The participant will be met by members of Sea Island’s Human Resources 
department who will assist in introducing the participant to both the resort and 
surrounding areas as well as assit with any personal or cultural need of the participant. 
The participant will be introduced to the Sea Island Culture of Southern Hospitality and 
gain knowledge of how to operate in a 5-Star setting. 
Phase 2: The participant will be introduced to the Sea Island Culinary team and gain 
hands – on experience in the operations of various kitchen stations including, but not 
limited to appetizer, broiler, garde manager, grill, expedite, breakfast and saute. The 
individual will train with other departments such as stewarding, conference, service, etc. 
Phase 3: This phase will focus on understanding the various food & beverage outlets at 
Sea Island including banquets as well as individual restaurants kitchen from the main 
dinning room, to the tea room. 
Phase 4: Participant will build upon the skills they have learned regarding various 
stations and will dive deeper into restaurant operations. The Intern will learn how the 
opertation of the kitchen affects the food and beverage department as well as the 
company as a whole as it pertains to profit. The participant will learn to build a mise in 
place, gain exposure to profit and loss reports, and learn ordering and basic food costing. 

Key Objectives of  

Internship/Training 

Program: 

Phase 1: An objective of the orientation is to cover the history of the company and will 
include the understanding of the company’s vision, mission, standards and team 
members. In addition, the participant will be taught about the resort quality standards 
while learning Sea Island’s service basics for a Forbes environment. The goal is for the 
participant to gain a competent overview of Sea Island’s operations, guest profiles, and 
expected level of service, as well as cover the outline of the training that they will receive 
while with us. 
Phase 2: The goal of this rotation will be to learn and understand clean, safe and efficient 
kitchen sanitary standards and proper operations and standards of kitchen equipment. 
Additionally the participant will learn good preparation skills for southern inspired cousine 
and environment including, but not limited to, fast casual, fine dining and banquets.  
Phase 3: The participant will rotate through stations to learn a variety of different dishes 
for various venues based on their experience. The intern will learn food production 
techniques and a fundamental understanding of cost control as it is related to food cost 
and food waste. 
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Phase 4: The intern will attend any appropriate departamental meetings to learn the 
impacts of their department in the company’s success. They will be involved in coaching 
from leaders and the training team to further the participants development in 
communication and overall leadership skills. The participant will also be involved in 
analyzing profit and loss reports to gain a further understanding of how their department 
impacts the Food and Beverage team as well as the company as a whole. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Currently pursuing a Culinary degree, graduated within a year. Some culinary experience 
required. 

Skills/Language 

Proficiencies: 

Advanced English. 

 


