
Dates of employment:  

Start date: 03/07/2023 - 03/31/2023 

End date: 06/01/2023 - 06/07/2023 

ALL students must arrive by 03/31/2023 

Wage: 
Guest Services - $15.00 
Back of House - $14.00 
Housekeeper - $16.00 
Restaurant Worker - $14.00 

Avg. hours per week: 32 

Overtime: Might be available, not guaran-
teed.  

Frequency of pay: Pay is every two weeks 
Attention: First paycheck  - it may take up to 3 
weeks depending on the time of arrival 

Work schedule: Rotating—must be available to 
work late, during weekend and holidays  

 

Host Site: Margaritaville Resort      

Business: Resort 

Placement location: Gatlinburg, Tennessee 

 

Employers needs: Gender: Any  /  Country: Any 

Level of English required:  Excellent  

An English interview must be passed  

 

Interview process:  Interview w ith CSB Team  

 

Skills/Prerequisites required:  See attached job description 

Other requirements: See attached job description 
 
Available positions:  
Guest Services 
Back of House 
Housekeeper 
Restaurant Worker 
 
Final Job Duties will only be assigned upon arrival  
 
Dress code: TBD. Clean appearance.  

 

 

  JOB INFORMATION 

Is employee housing available: Yes. Final distribution assigned 
upon arrival.  
 
Distance to work: 2-6 miles. Basic furnished. Rent is not payroll de-
ducted. 1-2 bedrooms, 1-2 bathrooms, bunk beds, 4-6 tenants per 
room. 
 
 
Cost/week: $125 per person 
Deposit: $300 
 
 
DEPOSIT DUE BEFORE ARRIVAL. 
 

  HOUSING 

Arrival pick-up provided: YES Cost: $0.00  

On site transportation:  Bike or walking /  Other options are available at cost. 

  TRANSPORTATION 

Arrival procedures: Students must arrive to Knoxville, Tennessee, between the hours of 9am and 9pm. I f student 
arrives outside of designated pick-up they must book a room/provide their own transport. 
 

Area information: https:/ / www.gatlinburg.com 

  ARRIVAL 

This job placement has an additional of $60 added to the placement fee due to the field expenses. The fee includes 
arrival pick-up, SSN assistance and on site cultural activities during the program. 

  OTHER COMMENTS 

The information contained by this flyer is subject to change without notice. A job offer will need to be signed. 

  

JOB SITE DESCRIPTION 



Guest Service Agent 

Job Description Provide genuine, efficient and friendly service for front of house to ensure smooth operations. 

Primary Responsibilities 

 Greet guests and courteously answer questions about the hotel and local area. 

 Check guests in and out in an efficient and friendly manner 

 Resolve complaints in a positive manner. 

 Answer phones, direct calls and take reservations. 

 Follow front desk procedures to ensure accuracy, five-star service and consistency in all operations. 

 Manage cash handling and check cashier closings and deposits. 

 Monitor high balance guests and payments owing and take appropriate action. 

 Monitor all VIP’s, special requests, packages and ensure timely delivery and charging for all items. 

 Be attentive, friendly, helpful and courteous to other team members and guests. 

 Wear the proper uniform at all times. Uniform must be wrinkle free, clean and neat. 

 Attend regularly scheduled meetings for front desk personnel. 

 Work with the group sales manager to manage rooming lists, room assignments, cut-off dates and ensure smooth check-in, 
check-out and billing accuracy. 

 Follow all hotel safety policies, procedures & standards. 

  Handle other duties as assigned by Front Office Manager 
 

Requirements 

 Must be willing to work holidays and weekends. 

 Friendly, outgoing personality and professional appearance required. 

 Hospitality experience and/or customer service experience preferred. 

 Positive attitude and excellent communication skills a must.  



Back of House 
 
Work in a team-oriented, high-volume, fast-paced, guest-centric environment. 
 
Primary Responsibilities: 
 Ability to broil, grill and/or sauté 

 Ability to handle knives 

 Ability to operate kitchen equipment 

 Coordinate food orders to support timely and efficient delivery to each table 

 Ensure proper food safety and sanitation standards to ensure guest safety 

 Follow recipe and presentation guidelines to meet or exceed guests' expectations 

 Label food and ensure proper rotation (FIFO) 

 Meet special guest requests while ensuring same high quality standards 

 Prepare high quality food items to order for our guests 
 
Requirements: 
 Must have upbeat, outgoing and positive attitude 

 Ability to work positively in a fast-paced environment 

 Excellent verbal communication and interpersonal skills 

 Ability to work effectively within a team 

 Ability to be on your feet and alert for extended periods of time 

 Ability to lift up to 50 lbs., as needed 

 Continuous use of hands and arms 

 Continuous bending, reaching and twisting 
 



Housekeeper 
Job Description 
Responsible for the care and cleaning of guest rooms and public areas to create a welcome and comfortable place 
for our guests. 
 
Primary Responsibilities 

 Clean corridors, lobbies, stairways, elevators and lounges as well as guest rooms 

 Distribute linen, towels and room supplies. 

 Restock room supplies including glassware, toiletries, linens etc 

 Store dirty linens in accordance with company policies. 

 Inspect and turn mattresses regularly 

 Check all appliances to be sure they are working properly. Clean thoroughly 

 Respond to guest requests 

 Organize and restock cart at the end of the shift 

 Ensure confidentiality and security of guest rooms 

 Follow all company safety and security procedures 

 Report any maintenance issues or safety hazards 

 Turn in and record all lost and found items 
  
Requirements 

 Must be willing to work holidays and weekends 

 Knowledge of cleaning and sanitation products, techniques and methods 

 Friendly, outgoing personality and professional appearance required 

 Physical stamina and mobility including ability to reach, kneel and bend with ability to lift, push, and pull 

 Positive attitude and excellent communication skills a must 



Restaurant Worker 

Summary of Position: 

Accurately and efficiently cook meats, vegetables, soups and other hot food products as well as pre-
pare and portion food products prior to cooking. Also perform other duties in the areas of food and 
final plate preparation including plating and garnishing of cooked items and preparing appropriate gar-
nishes for all hot menu item plates. 

Responsibilities and Duties: 

-Prepare a variety of meats, poultry, vegetables and other food items for cooking in ovens, grills and a 
variety of other kitchen equipment. 
-Take necessary precaution to avoid ANY possible cross-contamination. 
-Assume 100% responsibility for quality of products served. 
-Know and comply consistently with our standard portion sizes, cooking methods, quality standards 
and kitchen rules, policies and procedures. 
-Stock and maintain sufficient levels of food products at line stations to assure a smooth service peri-
od. 
-Portion food products prior to cooking according to standard portion sizes and recipe specifications. 
-Maintain a clean and sanitary work station area including tables, shelves, grills, saute burners, con-
vection oven, flat top range and refrigeration equipment. 
-Prepare items for grilling, sautéing or other cooking methods by portioning, slicing/chopping, season-
ing and/or marinating. 
-Follow proper plate presentation and garnish set up for all dishes. 
-Handle, store and rotate all products properly. 
-Close the kitchen properly and follow the closing checklist for kitchen stations. 
-Assist others in closing the kitchen. 
-Attend all scheduled employee meetings and brings suggestions for improvement. 
-Perform other related duties as assigned by the Kitchen Manager or manager-on duty. 

Qualifications and Skills: 

-Must be able to communicate clearly with managers, kitchen and dining room personnel. 
-Be able to reach, bend, stoop and frequently lift up to 40 pounds. 
-Be able to work in a standing position for long periods of time.  


