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Company Info 

Location: Colorado Springs, Colorado Size of hotel/No. of Rooms: 785 rooms 

Parent Company:       Website Address: www.broadmoor.com 

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

 

Position Summary 

Start Date:  June 2020 Duration: 6 or 12 months 

Compensation: $12.00 per hour Housing: yes, provide in the first 25 days, $300 per 

month 

 

Internship/Training Program Details 

Intern/Trainee’s  
Responsibilities: 

Phase 1: Become oriented to The Broadmoor culture of European elegance and Western 
hospitality, and gain an understanding of the policies and procedures at the hotel.  
Overview of cultural programming, overview the cultural event calendar. Student will 
receive guidance while adapting to the American culture. 
Phase 2: Learn policies and procedures specific to the Broadmoor Food & Beverage 
outlets. Understand the supporting roles that Front of the House and Back of the House 
Food & Beverage departments must adhere to. Student will have the opportunity to get 
familiar with, the resort s room and restaurant locations and the property s 4 main areas 
(Main Tower, West and South Building, Cottages) 
Phase 3: Student will be exposed and trained on the 9 Impact Classification ratings for 
luxury properties. Student will be trained in the 4 categories with High Impact and how to 
achieve the desired scores . 
Phase 4: Learn about Banquet 's proper service and product knowledge through hands-
on training and seminar participation.  Understand how the department fits into the 
broader context of the Broadmoor's Food and Beverage operations and divisional 
operations, and how its budget and finances and operation impact the Broadmoor's 
business. Understand how the department liaises with other departments such as 
culinary, Convention Services, Stewarding, Conferences, and Sales. 

Key Objectives of  
Internship/Training 
Program: 

Phase 1: Learn about the history of The Broadmoor. Network with members of the staff 
and learn their roles. Become an active part of the everyday activities at The Broadmoor. 
Attend at least 1 supplementary Training Class from the Training Course Catalogue. 
Learn and understand the service standards that the hotel operates under. Select 
activities from the cultural event calendar to complete during their stay. 
Phase 2:Understand the different concepts of Food and Beverage outlets that The 
Broadmoor offers. Learn how to sell menu items using specific descriptors and proper 
verbiage. Understand the proper steps of service with a guest from greeting to goodbye. 
Gain insight into staffing and scheduling procedures and time and attendance  
system/payroll procedures. Gain understanding of reconciliation/billing procedures and 
business forecasting as it relates to the Food and Beverage division. Learn food, wine, 
and beverage offerings and service standards. Learn Forbes and AAA standards, and 
how the Broadmoor stays ahead of Forbes rating change. 



Hospitality USA 
Host Organization Profile- Position  
  

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

 
2 

 
Phase 3: Understand, memorize, and perform each service classification at the expected 
levels. Understand the benchmark percentages for each category and how to achieve or 
surpass these expectations. 
Phase 4: Learn to conduct end of month food and beverage inventories as it relates to 
budgeted cost of sales and the financial performance of the Banquet Department. Learn 
effective organization skills for maintaining proper inventory levels. Learn how to 
business forecast and schedule the department's business. With appropriate progression 
in training, observe and shadow supervisory techniques from Banquet management 

 

Host Organization Requirements 

Academic/ 
Professional 
Experience: 

Must have an educational background in Hospitality.  

Minimum of one year restaurant/banquet experience preferred. 

Skills/Language 
Proficiencies: 

Ability to understand English and to respond to written orders and directions in English. 

 


