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Taj Hotels 

 

 

 

 

 

 

 

 

 

 

 

 

 

Taj Hotels is a chain of luxury hotels and a subsidiary of the Indian Hotels Company Limited, 

headquartered at Express Towers, Nariman Point, Mumbai. Incorporated by Jamsetji Tata in 

1903, the company is a part of the Tata Group, one of India’s largest business conglomerates, 

The Company employed over 20,000 people in the year 2010. As of 2020, the company 

operates a total of 100 plus hotels and hotel-resorts, with 84 across India and 16 in other 

countries, including Bhutan, Malaysia, Maldives, Nepal, South Africa, Sri Lanka, UAE, UK, 

and Zambia. 
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TAJ EXOTICA RESORT & SPA, GOA 

 

Spread across 56 acres of landscaped gardens, the Mediterranean-style Taj Exotica Resort & 

Spa, Goa sits along a private beach overlooking the Arabian Sea. It is conveniently located at 

a distance of 4km from Goa Chitra Museum and 10 km from Margao. Taj Exotica Resort & 

Spa has a full-service spa, a large swimming pool and a fully equipped fitness centre along 

with a meeting room with wireless internet connectivity, conferencing facilities etc. 

The resort offers 24-hour front desk, travel desk, currency exchange, laundry, dry cleaning, 

car rental, room service and parking facility. Recreational facilities include cemented tennis 

court, badminton court and cricket ground. Taj Exotica Resort & Spa houses 34 rooms and 6 

Suites along with 98 villas and 2 Presidential villas. The luxurious accommodation units at 

the resort are elegantly designed with refreshing views of the garden and sea. All rooms are 

fitted with modern amenities like flat-screen TVs with satellite channels, mini bar, 

complementary Wi-Fi, private balconies and bathrooms with luxury bath amenities. 
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MAIN LOBBY 

OVERVIEW OF ACCOMODATION-140 

ACTIVITIES 



 

6 | P a g e  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

JIVA SPA & JIVA AYURVEDA 

CONFERENCING FACILITIES 



 

7 | P a g e  
 

 

 Sala da Pranzo is an all-day dining restaurant 

that serves some delicious cuisines around the 

world. 

 

 

 

 

 Lobster Village serves seafood seasonal dishes 

overlooking the beach. 

 

 

 

 

 Miguel Arcanjo - Award Winning Goan & 

Portuguese restaurant open for Dinner Service only. 

The restaurant also features a lively show kitchen. 

 

 

 

 Adega Camoens is an exclusive lounge bar 

which serves a wide range of wine, vodka and beer 

along with finger foods. 

 

 

 

Cusine – World Cusine 

Dress Code – Smart casual 

Breakfast – 07:30 to 10:30 hours 

Lunch – 12:30 to 15:30 hours 

Dinner – 19:00 to 22:30 hours 

Cusine – Grills 

Dress code – Smart Casual 

Timings – 16:00 – 22:45 hours 

Cusine – Goan-Portuguese Cuisine. 

Dress Code – Smart Casual 

Lunch – 12:30 -14:45 

Dinner – 19:30 - 22:45 

 

Cusine – Finger food, Cocktails 

Dress Code – Smart Casual 

Timings: 16:00 to 23:30 hours 

OUTLETS 
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Food & Beverage Service  

TRAINING PERIOD – (23rd May 2022 - 23rd July 2022) 

Restaurant Name – Sala Da Pranzo 

 

 

 

 

  

 

 

 

 

 

 

 

 

All day dining restaurant serving global cuisine spanning across- Indian, 

Oriental, Pan-Asian, Italian, Mediterranean, Continental. This dining 

experience features interactive live kitchens, private dining sections, and open 

air verandas with stunning views of lush gardens. 

They serve buffet breakfast, lunch and dinner. 

Apart from these timings, A La Carte menu is available to order from. 

 

 Timings: 00:00 to 23:59 Hours 

Breakfast- 07:30 to 10:30 am 

Lunch- 12:30 to 15:30 pm 

Dinner- 19:00 to 22:30 pm 

SALA DA PRANZO has 1, 2, 3 section 

outside restaurant and 4, 5, 500, 6, 7 

inside the restaurant and 2 Private 

Dining Rooms.  
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TASK PERFORMED BY ME:-  

 Back Area  

 Cruet set refilling                                           

 Live counter 

 Sugar caddies refilling 

 Buffet Setup 

 Buffet food Pickup 

  Post Buffet Clearance  

 Table setup 

 Napkin fold 

 Side board cleaning  

 Section  

 Store cleaning and setup 

 PDR room- Special setup 

 Soiled linen exchange 

 Table alignment  

 Hostess  

 Baby chair cleaning 

  Buffet Menu 

 Pickup counter 

 Ala carte mise en place 

I was in F&B Service Department for two months (23rd May 2022 - 23rd July 

2022) and during the two months training at the F&B Service Department I had 

an opportunity to work at the Sala Da Pranzo (SDP) Restaurant. 
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The work which I have done is:- 

 In Back Area I have done wiping of cutleries, crockeries, glasses etc., and 

stacking them in pickup counter, side board, store, buffet counter etc. 

 Every day I had to do Cruet set Refilling that is to remove salt and pepper 

from shakers and cleaning the cruet set and refilling fresh pepper and salt 

with few grains of uncooked rice to avoid salt from clumping. The rice 

grains are known to absorb the moisture and keep the salt dry. 

 At Egg (Breakfast) Live counter - I had to take guest orders such as sunny 

side up omelette, boiled egg, poached egg etc., and request the order to 

the chef and placed the order on the guest’s table. 

 Refilled the sugar caddies such as 6 white sugar, 4 brown sugar and 4 

sugar free sachets.  

 Buffet Food pickup like salads from Garde manger, food dishes from 

Goan, Indian, Chinese, and Continental etc. 

 Removed food dishes and cleaned the buffet counter. 

 Placing cutleries for particular dish on underliners, food chafing dish with 

water inside it, fuel tins, arranging soup spoons on board, bowls, soup 

underliners, copper bowls, tongs, pizza slicers, cake slicers and crockeries 

etc. to be placed for buffet setup. 

 At Indian (Breakfast) Live Counter – I had to take guest orders such as 

Aloo Paratha, Gobi Paratha, spicy/non spicy paratha, plain, paneer paratha 

etc., and Chole bhature/Puri Bhaji by noting guest table no., quantity on 

note pad and request the order to the chef and placed the order on the 

guest’s table and also to check and clean the buffet counter as well as 

chafing dishes and also the underliners should be replaced as and when 

they begin to accumulate food. To coordinate with the chef to get refill 

the food of the buffet. 

 Folding napkins in book shape. 
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 I had done table setup by wiping the table, placing B&B plate on left side, 

water goblet on right side, white napkin book fold and cutlery inside it the 

fork is kept first later the knife then spoon, filled water bottles and kept on 

table. 

 Cleaned side boards, wiped, and stacked the cutleries and crockeries in it. 

 Live Counter (Lunch) Starters – I had taken guest request for starters for 

veg or non-veg. 

 I was put on section and I had to handle guest request, cleared the table 

and also done table setup. 

 Wiped and cleaned store racks and arranged store items properly. 

 I had set up Private Dining Room for anniversary/ Birthday etc., as per the 

guest request, set the table according to the number of Pax, by putting 

table cloth on table, placing B&B plate on left, Water goblet on right side, 

water bottle, cruet set on centre of table, fork on left and knife and spoon 

on right side and Rose fold napkin between centre of cutleries.  

 Live counter (Afternoon) Italian – Took guests orders such as Arrabbiata 

pasta, fusilli pasta, Alfredo pasta, A.O.P pasta etc. and Veg/Non veg 

pizzas etc. 

 Exchanging soiled linen by counting and segregating napkins, wiping 

cloth, torn napkin, tray or salver mats etc., and to write total count of the 

soiled linen on linen record book. 

 Making sure that the table is not wobbling and aligning glasses and table 

properly. 

 As a hostess - I had welcomed the guests and took their room number and 

asked them whether they want to sit inside or outside of the restaurant 

corridor and to allocate guests to tables and get them seated. After that to 

write guest room no, and to check their meal plan on meal plan sheets or 
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in computer and to write it on guests book record also the total pax of 

guests per table and also to the section note pad. 

- Writing staff allocation on allocation record book. 

- Written VIP Inhouse and VIP Arrivals on record book. 

- Written buffet food and its temperature on record book. 

 Cleaned and wiped baby chairs. 

 Written Live counter buffet menus on menu board. 

 Live Counter (Afternoon) Indian breads – Took orders from guests such as 

plain Phulka, butter Phulka, Tandoori roti, Naan, etc. 

 On Pickup counter I had to follow the K.O.T and kept ready the portion 

bowl, soup bowl etc., for orders and place the order on the guest’s table. 

 Filled pickles, mint chutney, dips in bowls and Papad’s and Bread basket 

ready for Ala carte mise en place. 
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LEARNINGS 

 I have learned how to deal with guest requests. 

 Learned how to do buffet setup. 

 How to exchange soiled linen and how to write it on linen record book. 

 How to do buffet menu tags, firstly to follow the buffet menu and to bring 

changes if any from the chef and to type it in word document and print 

those tags and cut it and place those tags. 

 Work of the hostess and how to write guests records by noting their room 

number and checking the room number on Meal Plan report and checking 

their meal plan and noting it on guest record book. At lunch and dinner 

hostess have to write the guest meal plan on note pad kept on different 

sections.  

 When NR guests comes at restaurant I as a hostess had to take guest 

details like their contact number and guest name. 

 When NA guests comes at the restaurant I have to take a note of the guest 

name and search the name on arrival list and make a record. 

 How to maintain staff allocation book record ,VIP Inhouse and VIP 

Arrivals of guest and the record of Room Count, House Count, Arrivals, 

Departure, Occupancy, Arrival Room Rate etc. 
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MEAL PLAN REPORT WITH VALUE ADDED ON PACKAGES 



 

15 | P a g e  
 

 

 

 

TABLE NO. 

 

ROOM NO. 

 

NAME 

 

PAX 

 

PAKAGE 

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

 

SECTION NOTE PAD 
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GUEST RECORDS REGISTER 
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PRIVATE DINING ROOM SETUP 
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BUFFET SET UP 
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QUANTITY ORDER TABLE NO 

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

   

LIVE COUNTER ORDER TAKING SHEET 
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K.O.T 

BRAND OF SUGAR SACHETS 
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 MENU 
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We had got an opportunity to learn 5 different cocktails that is Bloody Mary, Negroni, 

Margherita, Mojito and Sangria and also got to know different mixing techniques that is 

stirred, muddled, shaken, blend etc. 

COCKTAILS MAKING SESSION 
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SUGGESTIONS 

Cutlery and Crockery should be more in the department as it leads to delay in order.. 

The Napkins should be more in the restaurant. 

There should be proper uniform for trainees. 
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CONCLUSION 

 

I would like to conclude that I have been given a great opportunity to do 

internship in Taj Exotica Resort & Spa, Goa. While learning and gaining a 

professional experience in F&B department, I enjoyed there and it was the time I 

felt independent, confident, responsible and realised my decision making power. 

I learned a lot as people who I worked with over there taught me various things 

in the hotel which I never knew. 

The goal of my internship training was to get a practical experiences and 

exposure the difference between the theoretical things and practical 

implementation of them.  

I would always remember the things I have learned when I was working and 

utilize all the knowledge that I gained for this internship for the future. 

 


