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Hospitality Internship USA Opportunity!

CIEE 300 Fore Street, Portland, ME 04101 • Tel: 1.207.553.4000 • Fax: 1.207.553.5299 • Email: contact@ciee.org • Web: www.ciee.org

Position Details
Training Position: Culinary

Training Length: 6 months

Training Details: Interns will gain applied experience at an 
American Ski Resort that boasts numerous restaurants on site. 
Experience will be gained with food production, recipe usage, 
sanitation, menus, and knife skills that will strengthen and 
develop a career in the culinary arts.

Start Date: November 17—December 1, 2011

Required Qualifications: Previous training and education in 
Culinary Arts, with an enthusiasm for cuisine. Must be able to 
read and comprehend English to a level serviceable in a fast 
paced kitchen.

Pay: $8.50 per hour

Hours: Minimum 32 hours per week

Housing: Housing is $52.50 per week with a $300 deposit. Dorm 
style housing with a private bath, refrigerator, and microwave.

J-1 participants should bring at least $300 with them upon 
arrival.

Company Description
The mountains, an active lifestyle, the Yellowstone Ecosystem, 
and meeting interesting people have led us here for a season or 
perhaps a lifetime. We are fortunate to work and live in the shadow 
of Lone Mountain and share these experiences together. Here at Big 
Sky Resort we focus on exceptional guest service, teamwork, and 
creating memorable experiences for employees and guests alike. The 
resort features a variety of different restaurants ranging from high end 
cuisine to casual dining. This is a great opportunity to learn culinary 
skills in a beautiful and exciting setting!

• Meal plan
• Live and train in one of the most beautiful places in the U.S.!

Big Sky Resort
Big Sky, Montana

Big Sky lies high in the mountain meadows surrounded by 
timberland, the Spanish Peaks Primitive Area and the Gallatin 
National Forest. Lone Mountain towers 11,166 feet over the resort 
area. Visitors to this area will experience outstanding recreation, 
lodging, and western hospitality. Fragrant pines, trout streams, 
and rugged canyons provide a home to deer, elk, moose, big horn 
sheep and the occasional black bear. Being able to work and live 
in the mountains is a special treat. Many of the attributes that bring 
our guests here also bring our employees here. 

The goal of the training is to learn culinary skills to assist in future 
career success.  If you are looking for a hands-on, practical training 
experience in a professional and upscale environment, this is the 
place for you!  

Visit us at: www.bigskyresort.com



Intern/Trainee USA

InterContinental Mark Hopkins 
San Francisco

San Francisco, California

As splendid now as when it opened to great fanfare in 1926, 
InterContinental Mark Hopkins San Francisco is one of the city’s 
finest hotels. Located at the crossing of three cable car lines, the 
venerable landmark is minutes from Union Square, Chinatown 
and the Financial District. Fisherman’s Wharf and the Golden 
Gate Bridge are short drives away.

The goal of the training is to learn front and back of house food 
and beverage skills to assist in future career success. If you are 
looking for a hands-on, practical training experience in a profes-
sional and upscale environment, this is the place for you!  Visit us 
at www.intercontinentalmarkhopkins.com.

Position Details
Training Position: Food & Beverage 

Training Length: 12 months

Training Details: Participant will have the opportunity to learn front 
and back of house food and beverage skills in a professional envi-
ronment. The front of house training offers the participant to learn 
customer service skills while the back of house provides operations 
training within the food and beverage and culinary departments. 
In this position, participant will learn the  behind the scenes op-
erations to bring in business, keep the hotel maintained to a high 
standard and ensure that guests enjoy every aspect of their stay. 
Rotation will include; stewarding, room service, banquet reserva-
tions and events, and food and beverage management exposure.

Start Date: October 1, 2011

Required Qualifications: Advanced English speaking skills are 
required. Must be studying a hospitality degree program and 
have previous restaurant and food and beverage experience at 
a high end hotel. Must be motivated and reliable to keep the 
hotel operating to the highest standards. Positive and outgoing 
attitude a must!

Pay: $12.50 per hour. Overtime is paid at $18.75 per hour.

Hours: Minimum 32 hours per week.

Housing: Housing is not provided but participant can stay in the 
hotel for up to four weeks upon arrival.
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Company Description
The hotel features 24-hour in-room dining, over 19,000 sq feet of 
event space, in addition to the legendary sky bar, Top of the Mark. 
The legendary sky bar, Top of the Mark, features near-360 degree 
vistas that take in the Golden Gate Bridge, Fisherman’s Wharf and 
Alcatraz Island. 

The hotel will give you the support you need to help develop your 
capabilities and build the skills and experience you need for the 
future.  All you need is the passion and drive to make it happen!!

• Receive professional training in an upscale environment

• Learn valuable hospitality and business skills

• Possibility for overtime
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Marco Island  
Marriott Beach Resort 

Marco Island, Florida

This is a great opportunity to train at a one-of-a-kind Flor-
ida resort. The goal of the training is to learn and perfect 
culinary skills to assist in future career success. If you are 
looking for a hands-on, practical training experience in a 
professional and upscale environment, this is the place for 
you!  

Visit us at www.marcoislandmarriott.com. 

Position Details
Training Position: Culinary

Training Length: 12 months

Training Details: Learn culinary skills in a highly profes-
sional and upscale environment. Interns/Trainees will be 
exposed to kitchen operations; food preparation may in-
clude banquets, and bakery outlets. You will learn different 
skills as they relate to the department, and will develop 
skills and knowledge in American cuisine and kitchen to 
prepare for future professional success. 

Start Date: August 2011

Required Qualifications: Must have an educational back-
ground in culinary arts and substantial culinary experience 
and background. Ability to understand English and to re-
spond to written orders, recipes, and directions in English. 
Sushi experience preferred.

Pay: $11 per hour

Hours: Minimum 32 hours per week

Housing: Provided at a cost of $450 per month and a $350 
deposit is required.

J-1 participants should bring at least $300 with them upon arrival.
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Company Description
The Marco Island Marriott Beach Resort is now celebrating 
the completion of a $187 million renovation and redesign 
that has infused every moment here with the spirit of Bali-
nese beauty, hospitality, and well-being—and added even 
more wondrous experiences to this already acclaimed 
destination. Nestled on three miles of pristine Southwest 
Florida beaches, the Marco Island Marriott Beach Resort is 
the perfect destination for a family vacation, a romantic re-
treat, a memorable meeting, or an unforgettable wedding. 

With several renowned restaurants, championship golf, a 
world-class spa, and a wide range of activities and ameni-
ties, Marco Island Marriott Beach Resort now offers even 
more—including upscale shops for men and women, a 
free-form fantasy pool with views of the Florida Gulf, new 
dining options, and completely redesigned and redeco-
rated guest rooms.
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Park Hyatt Washington
Washington, D.C.

This is a great opportunity to train at a sophisticated hotel in 
Washington, D.C. Park Hyatt Washington is located at 24 & M 
Streets, NW, in the fashionable West End Georgetown neigh-
borhood. The hotel is close to many points of interest in the 
city such as: Smithsonian Museums, National Monuments, The 
White House, and The National Zoo. The Metro station is a five 
minute walk to the hotel. 

The goal of the training is to learn food and beverage skills to 
assist in future career success. If you are looking for a hands-
on, practical training experience in a professional and upscale 
environment, this is the place for you! 

Visit us at: www.joinparkhyattwashington.com.
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Company Description
Park Hyatt Washington combines dynamic modernism with 
classic American style. The hotel is warm, modern, and com-
fortable, welcoming travelers from around the world. With 
a Tea Cellar offering rare and vintage tea selections, spa-
inspired bathrooms, and a celebrated restaurant—the Blue 
Duck Tavern—Park Hyatt Washington offers guests a truly 
unique experience. 

The hotel seeks individuals with a passion for life and luxury, 
a taste for style and innovation, who are fearless of change, 
and are always searching for ways to enhance guest service 
and team efficiency. The hotel offers an energetic business 
environment with rich training programs, modern employee 
facilities, and real-time straightforward communication.

• Receive professional training in an upscale environment

• Learn valuable hospitality and business skills

Position Details
Training Position: Food & Beverage Lounge Server

Training Length: 12 months

Training Details: Participants will be responsible for submitting 
and presenting guest beverage selections and will gain menu 
knowledge and give recommendations from the compilation of 
libations. Participants will learn food and beverage operations as 
well as guest service skills in a fast-paced, professional environ-
ment. Guest service skills will be developed and refined and par-
ticipants will gain knowledge of food and beverage operations 
within the department.

Start Date: May—June 2011

Required Qualifications: Advanced English speaking skills are 
required. Must be studying a hospitality degree program and 
have previous restaurant and food and beverage experience at a 
high end hotel or resort. Positive and outgoing attitude a must! 
At least 12 months of previous food and beverage experience 
required. Advanced computer skills required.

Pay: $8.50 per hour plus tips.

Hours: Minimum 32 hours per week

Benefits: Free meals during work shift at the employee cafeteria. 
Uniforms are provided. (Housing is not provided.)

J-1 participants should bring at least $800 with them upon arrival. 

 Washington, D.C.•
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Park Hyatt Washington
Washington, D.C.

This is a great opportunity to train at a sophisticated hotel in 
Washington, D.C.  Park Hyatt Washington is located at 24 & M 
Streets, NW, in the fashionable West End Georgetown neigh-
borhood. The hotel is close to many points of interest in the city 
such as: Smithsonian Museums, National Monuments, White 
House and National Zoo. The Metro station is a five minute 
walk to the hotel. 

The goal of the training is to learn rooms operations and guest 
service skills to assist in future career success. If you are looking 
for a hands-on, practical training experience in a professional 
and upscale environment, this is the place for you! Visit us at:
www.joinparkhyattwashington.com.
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Company Description
Park Hyatt Washington combines dynamic modernism with 
classic American style.  The hotel is warm, modern and com-
fortable, welcoming travelers from around the world. With a 
Tea Cellar offering rare and vintage tea selections, spa-inspired 
bathrooms, and a celebrated restaurant, the Blue Duck Tavern, 
Park Hyatt Washington offers guests a truly unique experience. 

The hotel seeks individuals with a passion for life and luxury, a 
taste for style and innovation, who are fearless of change and 
are always searching for ways to enhance guest service and 
team efficiency. The hotel offers an energetic business environ-
ment with rich training programs, modern employee facilities 
and real-time straightforward communication.

• Receive professional training in an upscale environment

• Learn valuable hospitality and business skills

Position Details
Training Position: Rooms/Guest Services 

Training Length: 12 months

Training Details: Participants will learn guest service skills in an 
upscale environment. The guest services role is responsible for 
welcoming and creating the first impression for guests and might 
be the final point of contact as well. Training will cover various 
room functions like bell attendant, concierge, VIP and so on.  In 
this position, participants will learn hospitality and guest service 
skills while also developing knowledge of rooms operations 
within the department.

Start Date: May 2011 

Required Qualifications: Advanced English speaking skills are 
required. Must be studying a hospitality degree program and 
have at least 6 months of previous front office experience at a 
high end hotel or resort.  Advanced computer skills.  Positive and 
outgoing attitude a must!

Pay: $12 per hour

Hours: Minimum 32 hours per week

Benefits: Free meals during work shift at the employee cafeteria. 
Uniforms are provided. (Housing is not provided.)
J-1 participants should bring at least $800 with them upon arrival. 

 Washington, D.C.•
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Position Details
Training Position: Food and Beverage

Training Length: 6 months

Training Details: Learn food and beverage skills in a 
professional, upscale, and fast-paced environment. 
Participant will be exposed to different areas of training to 
create a well rounded learning experience: buffet service, a 
la carte, restaurant operations, food and beverage inventory, 
fine dining, banquets, and management.

Start Date: Late October—early November

Required Qualifications: Must have an educational 
background in hospitality and at least six months of food and 
beverage work experience at a high end restaurant. Must 
do well in fast-paced environment. Advanced English skills 
required. Positive attitude a must!

Pay: $9.50 per hour

Hours: Minimum 32 hours per week

Housing: Housing is available and is free! The housing 
features furnished apartments with cable and internet access, 
offering shared bedrooms and additional amenities in a good 
location.

J-1 participants should bring at least $800 with them upon arrival.

Company Description
Located on the northern tip of Sanibel, The Sanctuary is ideally 
situated on a peninsula extending into the tranquil waters of 
Pine Island Sound. The mission is to deliver first class facilities 
and provide exceptional golf, recreational, social and dining ex-
periences with outstanding personalized service to all members.  
The club features three dining operations: Grill Room, Main Din-
ing Room, and the most formal establishment—the Veranda.

• Housing and meals, end of season bonus, and recreation
and fitness center.

The Sanctuary Golf Club
Sanibel Island, Florida

Sanibel Island is an island just off the southwest coast of 
Florida by Fort Myers. Sanibel is known for its world famous 
shelling beaches. Sanibel’s population is around 5,600 
people, however these numbers can quadruple during the 
winter when it is Sanibel’s tourist season. 60% of the island is 
a protected wildlife preserve. There are over 26 miles of bike 
trails and over 17 miles of beaches. The city of Fort Myers 
features historic buildings renovated to house art galleries, 
restaurants, and nightclubs, offering live music, festivals, and 
events for all tastes.

The goal of the training is to learn food and beverage skills to 
assist in future career success. If you are looking for a hands-
on, practical training experience in a professional and upscale 
environment, this is the place for you!   

Visit us at: www.sanctuarygc.net
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Position Details
Training Position: Food and Beverage

Training Length: 12 months

Training Details: : Learn food and beverage skills in a 
professional, upscale, and fast-paced environment. Gain 
an understanding of restaurant operations, banquets, room 
service, and through progression in training participant will 
develop supervisory skills.

Start Date: July 2011

Required Qualifications: Must have an educational 
background in hospitality and at least six to 12 months of 
food and beverage work experience at a high end restaurant.  
Must do well in fast-paced environment. Advanced English 
skills required. Positive attitude a must!

Pay: $10.00 per hour (this is an average as the position is tipped)

Hours: Minimum 32 hours per week

Housing: Not offered.

J-1 participants should bring at least $300 with them upon 
arrival.

Company Description
This waterfront resort hotel with spa and golf course is on 
Hutchinson Island, is a water-taxi ride away from historic 
downtown Savannah. The hotel features three different res-
taurants ranging from fine dining to casual fare. This is a great 
opportunity to develop food & beverage hospitality skills in 
a professional, yet fun, environment! The hotel hosts interns 
from around the world and are committed to the success of 
the program.

Westin Savannah Harbor Golf Resort & Spa
Savannah, Georgia

Westin Savannah Harbor Golf Resort & Spa is a four star hotel 
located in the heart of Savannah, Georgia. Hip and historic, 
robust and refined, Savannah is where you’ll find amazing 
architecture, spooky cemeteries and rich history—along with 
global sophistication, funky nightlife and fabulous food. It’s 
where history resonates into the present day, and where 
memories are still being made.  

The goal of the training is to learn food and beverage skills to 
assist in future career success. If you are looking for a hands-
on, practical training experience in a professional and upscale 
environment, this is the place for you! 

Visit us at: www.westinsavannah.com
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