CHATEAU ON THE LAKE

RESORT SPA & CONVENTION CENTER

CHATEAU OM THE LAKE(ME 2 Y|0|3) Z & Z=2|(American fine dining) 2IEX|E3 11

The host company is a luxury, 4—star resort at a lakeside location in Branson, Missouri with a
large pool with several dining outlets. The hotel also has a marina with water sports and it is
close to the many hiking trails that wind through the Ozark Mountains. Their menus include
American dining staples such as hand cut steaks, chicken and pork entrees, grilled to perfection
and served with homemade sides and seasonal menu options. The intern will learn how to
prepare American fine dining and casual dining menus in a high—-volume environment.
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