Falmouth, Massachusetts

This is a great opportunity to train at a high end country

club in the northeast part of the United States. The club is in
Cape Cod, a summer destination frequented by thousands
of tourists every summer. The lively city of Boston is 1%z hours
away.

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.woodsholegolfclub.com.

Company Description

The Woods Hole Golf Club is situated high on the Cape Cod
hillside overlooking Buzzards Bay. It is marked by rolling hills,
sweeping fairways, and dramatic water views. The Woods
Hole Golf Club is today a very modern club enjoyed by a
diverse membership of local and seasonal residents.

Employee Benefits:

Free lunch and dinner while on duty

Receive hospitality training in a professional, yet fun
environment

Affordable housing and a bus can drop you off within
walking distance from the training site

Potential for a bonus if certain requirements are met
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Position Details
Training Position: Culinary
Training Length: 6 months

Training Details: Learn culinary skills in a professional and
fast-paced environment. Participant will rotate through
different departments and restaurant to gain exposure
and experience. Rotations will include: restaurant kitchen
line, banquets, and service standards within the culinary
department. Learn operational procedures related to the
culinary department.

Start Date: May 2012

Required Qualifications: Must have an educational
background in culinary and at least six months of culinary
work experience. Must have excellent English skills. Positive
attitude a must!

Pay: $14 per hour

Housing: $120 per week

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