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Internship Report
Introduction
This is my internship report for the time I served as an intern in Carlo’s country club. I was privileged to have been among the few applicants who were selected to join the club in the capacity of a server on merit. The service department, where I operated, played a key role in the day to day running of the club. This is because it is the backbone of all activities that take place in the club. The departmental main duties and responsibilities were:
i.) Serving food and beverages to patrons in a positive and friendly manner.
ii.) Presenting customers’ orders in a prompt and efficient manner.
iii.) Providing the customer with detailed information regarding the menu.
iv.) Maintaining the dining ambience with an enthusiastic attitude.
v.) Cleaning and ensuring the club’s neatness is observed at all times.
vi.) Checking customers regularly and serving their requests.
Orientation and training were awesome. The club’s management provided us with an able team that was well versed in terms of hotel management. Through the team, we acquired vital skills such good communication skills, excellent customer interaction, observing suitable dressing mode, etcetera. The internship was a good learning experience for me as I worked as a server but despite the experience, I believe that planning and outlining goals for trainees can go a long way in making internship experiences better for young trainees like me.
Organization/Program
Part of the orientation included being taken across all the departments of the club. A good understanding of the environment one is to work is a plus when it comes to service delivery. We were introduced to each and every staff of the club. This has to follow the hierarchical flow to enable us to know the flow of command in the organization. It was brought to our notification that the club not only dealt with beverages but all run food outlets with we were to serve as well. The organizational structure of the club is represented in the structure below.                                         
The club’s main goal was aimed at providing is ideal services to all its customers at any given time. This could clearly be seen in the manner in which each of the staff handled oneself. There was a perfect work ethics relation between the staff. Teamwork was highly manifested, and this was a significant advantage toward the fight of the COVID-19 pandemic. There was a great adherence to the rules and the guidelines that were set. The club had an excellent work culture that I found easy to adapt to and manage to cope up with. Each staff was to dress in an official way that depicted an excellent image of the club.  Ladies were to de dressed in white tops with a matching black skirt. Gents were to adhere to the same color of attire when it came to the shirt and trousers. Those who held high ranks were assigned offices which they ran with uttermost decorum. There were staff meeting each Thursday in which all the staff would engage in consultative discussions aimed at achieving more success in the club. Each staff was expected to at least come up with a point that would help in the growth and improvement of their department. There was also a rolled out system to acknowledge and reward those who did exemplary well in their area of work. This was meant to appreciate and boost their morale to even work extra hard to achieve more. The club’s structure, as described in the sketch above, involved the owner, chief admin/manager, assistant manager(bar), assistant manager(food), supervisors, receptions, servers (waiters and waitresses). My role here as a server was in the service department.
Change
The internship team, in which I belong, brought with it notable changes in the club’s organization. Job relief was an automatic factor since there was an addition in the workforce. Those who were in the service department temporarily assumed team leaders’ title to guide and oversee our services. The zeal to deliver excellent services in us saw the club record a higher rate of sales profits during the first month of our internship. This didn’t stop at that but went on as our stay continued. The manager could constantly reward our good jobs with tips and bonuses to encourage us.
In my third month of service, the club had to somehow alter its operations due to the outbreak of the COVID-19 pandemic. The rules and guidelines of fighting the pandemic required people to keep social distance, sanitize, wear masks, and if possible, stay at home. This had to change our course of service to take away and doing home deliveries. The club unity and teamwork stood strong amidst the challenge. Despite the change in the course of our service, coordination was a top priority and the facilities were up to customer satisfaction. My understanding of the club during the challenging period was that of an organization built on a strong foundation. At no particular point did we have workers lay off as a result of decreased numbers in the customer. Instead, the management assured each staff fully support during the difficult situation.
When the COVID-19 pandemic comes to an end, the club’s business model is bound to change just as it is the case with any other organization out there. The pandemic has claimed a million people worldwide, causing panic in each corner of the Globe. I would say with such an effect, each organization is bound to change its ways of operation after the pandemic. In this case, Carlos country club has to develop a system that factors in-home services and deliveries.
Internship Learning Objectives and Assessment
The goals and objectives of this internship included the following:
i.) To learn and apply good service language in the hospitality industry.
ii.) To learn how to do record-keeping and delivery (taking and delivering of orders).
iii.) To learn on proper dress code of a server.
iv.) To learn ways of ensuring cleanliness and neatness while working as a server.
Getting to know how to handle customers efficiently is a tough task. It required me as a server to observe a high sense of discipline and patience. This is particularly because no matter how good your services are, one or two customers is going to fault it. Some go to an extend of bashing you over the same. With a good management team, I was able to overcome this as the team would evaluate who is on the wrong and take the right measures. The outcome for good service language was marvellous. Being the linguistic person, that didn’t give me any challenge and I outrightly had a good scorecard on it. With a supportive team again, I found record-keeping a good venture and had it well done. Being a college student, a struggle with dress code was expected, but soon enough I was good to go. By the time the internship came to an end, I had earned everyone applause. The supervisor gave me good recommendations that included a chance to work in the club once am done with college.
Academic Connections
The hotel management skills learned in the class came to apply here fully. Customers approach together with the work ethics were consistent use. The skills would help me understand the mood of the customers and how to handle them exactly. For everything learned in class, practical work is needed to perfect one’s skills. This was the case during my entire practice as an internee, my day to day job involved applying what I had learned in class.
Internship Accomplishments and Achievement
The internship period was filled with new learning opportunities as well as accomplishments. I was able to conquer the challenge of record keeping.  I evolved from that server who could hardly keep the record of the cash I had sold to a server who could even be trusted to run the cashier’s office. At times, I was given the responsibility to be in charge of the payments in the bar section. Mixing of cocktails was a new skill that I learned during my stay at the club.
The activities of the club had taken a new twist as a result of COVID-19. During this time there was more of home deliveries and take away services. My most significant impact was that I came up with the idea of trying a hand in the cocktail business. The management agreed to it and hired trainers who helped us in the same. Sooner than later, the business was giving the club greater profits. The cocktail mixing business was a big boost to the club as it gave it an upper hand in business by the fact that it was the only club practising it in the region. This meant booming of the clubs business. The accomplishment, especially the introduction of the cocktails gave me the positive feeling of being a pioneer. It helped me think in an angle that, for one to thrive in a career, sacrifices and risks are involved.
Personal Development
There was a great boost in my career skills. The internship period had acted as a polish up of all that I had learned in my classwork. The opportunity was worth taking as it greatly helped me build my career. Through the internship, the fear of the unknown in my career was erased and the zeal of desire to venture into new thins was instilled in me. The COVID-19 pandemic taught me to always be in a state of preparedness, especially in the business sector. The sector is characterized by ups and downs it depends on one's preparedness to thrive. The internship instilled a self- confidence value in my own self. I now believe in myself more that how is used to do.
Conclusion
An internship of any profession is vital since it determines and shapes one’s career (Callanan & Benzing, 2004). It is during this period that one gets equipped with the skills and gets innovative ideas. I really appreciate the fact that I was able to gain the skills and came out as a refined career person. In this context, the period was a richly fulfilling experience for me as an aspiring candidate in the field of beverages. I would recommend the club to my fellow students who have the desire to nature their career. I would also wish to enlighten them that, you can only tap knowledge when focused. Therefore, good preparation for the internship will outline a good intern. Setting of goals and objectives keeps one focused all through the period as a trainee (Newman, Rose & Teo, 2016). All that said and done, I would like to give my appreciation to Carlos Country Club for the wonderful work experience.
Another recommendation I have for the organization where I did internship is that they should devise a better way of supporting interns to help them transfer what they learnt into real-life situations. According to Alkhateri et al. (2018), supervisor support for junior employees such as interns in an organization helps to nature the young employees and as such ensure the safety of the industry in future because such young interns are the future supervisors and leaders of these organization. Therefore, supporting them fully when they are doing their internship should be taken seriously by supervisors.
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