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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:  March 2020 Duration: 12 months 

Compensation: Varies based on rotation ($10.00/hour - 
$12.00/hour) 

Housing: Dorm Style Housing provided, $87.50/wk 

 

Internship/Training Program Details 

Intern/Trainee’s  

Responsibilities: 

Phase 1: The Intern 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 assist 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 Intern will learn the reservation system or processes for Sea Islad and how 
to propertly assist guests with reservations and questions in accordoance with Forbes 
Five Start requirements. The individuals will assist the service staff with directly speaking 
with the guests and fielding any initial questions regarding the outlets, hotel and 
surrounding area. The participant will be responsible for learning guests names and 
recognizing hotel guests and members as well as communicating with leadership 
regarding concerns. 
Phase 3: The Intern will continue to grow their knowledge within a 5-Star Food and 
Beverage environment. The Intern will learn how to promote the sale of menu items and 
will gain further understanding of the offerings available as well as how to prepare them. 
The participant will become responsible for the set up of the stations, tables and events. 
Through his phase they will be expected to be able to answer any questions guests may 
have about Sea Island or the Food and Beverage offerings. 
Phase 4: The Intern will continue their operational experience and enhance their 
knowledge regarding leadership and administrative functions within F&B. The Intern will 
continue to advance their understanding with a hand-ons role while learning about 
overall supervisory tasks by methods such as shadowing, classroom training, exercises 
and /or mentoring. Partnering with Supervisors and Managers, the Intern will assist in 
ensuring a smooth service and further team engagement. 

Key Objectives of  

Internship/Training 

Program: 

Phase 1: The 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. 
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Phase 2: The individual will gain understanding of booking for groups and social guests. 
The participant will learn to control the floor of the outlet or event and the roles of all 
positions within the specific area. They will continue to expand their knowledge of Forbes 
5-Star service requirements, as well as the overall reservation and point of sale systems 
Sea Island utilizes. 
Phase 3: The Intern will become knowledgeable and well versed in Forbes 5-Star service 
standards as well as the various offerings Sea Island’s Food and Beverage team has 
and will have. They will learn to work with the front of the house and back of the house 
staff in order to ensure that the order is consistent from time of offering to preparation. 
The Intern will learn the pairing of items and what appropriate accoutrements should be 
present before presentation. The participant will learn how to support their team and how 
5-Star service has different layers and responsibilities compared to typical dinning 
experience. They will learn to own beverage service, be able to set the table or station 
with the appropriate items independently, and answer any and all questions relating to 
their outlet as well as the resort as a whole. 
Phase 4: The Intern will learn to advance their knowledge regarding operations of their 
particular outlet as well as leadership skills and how to work side by side with a team 
while also assisting or understanding elevated tasks. The Intern will gain knowledge 
relating to leadership in a variety of areas that may include scheduling, inventory, 
business forecasting, as well as professionalism and motivating a team. They will also 
learn to partner with managers and supervisors in the area to align goals and strategies 
for their team. 

 

Host Organization Requirements 

Academic/ 

Professional 

Experience: 

Currently pursuing a Hospitality degree, graduated within a year. Hospitality experience a 
plus. 

Skills/Language 

Proficiencies: 

Advanced English. 

 


