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Course  Hotel Management  Academic year 2020-2021 

Subject Internship  ECTS 9 

Type of course Optional 

Year 3º Semester 2. Sem. Student Workload: 

Professor Ricardo Jorge da Costa Guerra Total 242 Contact 242 

Area Coordinator  Romeu da Silva Lopes 

 

 

1. LEARNING OBJECTIVES 

The Internship curricular unit aims to contribute to the training of students at the level of 

operations in the various organizations in the Hotel, Tourism and Catering sector. 

In terms of this internship curricular unit, the objectives are focused on the development of 

technical and transversal skills that result from the practice of activities, tasks and support 

actions in an area related to hotel companies. 

In this sense, the importance will be transmitted to them and awareness of the department's 

operational cycle, as well as knowledge about the various techniques used and procedures 

performed. 

Parallel to the dynamic updating of theoretical and practical knowledge acquired during the 

academic year, this course aims to enhance the creation and development of work habits, 

compliance with work responsibilities, teamwork and the sense of responsibility necessary to 

work in the labor market. 

To this end, the internship will be carried out through Integration in an organization whose 

main activity is tourist accommodation or hotels, of a public or private nature, also providing 

the student with contact with the professional reality of this economic sector. 

 

2. PROGRAM CONTENT - INTERNSHIP PLAN 

The internship plan provides for integration into companies in the hotel and tourism sector. 

SD PLANNED 
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As mentioned above, being the general objective and the specific objectives of this course, to 

learn and develop skills in strategic areas of hospitality and tourism. In this sense, it is 

expected that the activities to be developed are as follows: 

- Gain knowledge and develop skills in the areas of Assistant Director. 

- Perform support tasks for the General Management, Commercial Management and 

F&B Management departments. 

- Plan, schedule and organize tourist entertainment activities. 

- Provide information, advise and promote the region to customers. 

- Provide information, advise and promote the Portugal tourist market. 

- Provide assistance to customers according to their needs and defined procedures. 

- Perform tourist entertainment activities in a cultural context, with diverse audiences. 

- Perform tourist entertainment activities in an environmental context, with diverse 

audiences. 

- Perform tourist entertainment activities in a sporting context, with diverse audiences. 

- Support the management of the Hotel Unit and the coordination of accommodation 

and food and beverage operations. 

- Assist the management in order to ensure the efficient management of departments, 

points of sale and services provided to the customer; 

- Propose and support the implementation of product and service positioning 

strategies; 

- Assist in the organization of services and teams in order to ensure efficient results; 

- Support the Management in performing administrative tasks; 

- Ensure the implementation of HCCP and Quality systems in hotel services. 

Any other plan to be developed will be subject to a case-by-case assessment, namely 

in the context of the development of new hotel and restaurant products and services. 
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3. KEY COMPETENCES 

To support integration and placement in an organization, it is suggested that students choose 

between the national and international offer scholarship, organized and regulated by GESP / 

ESTH - ESTH / IPG Internship and Professional Outcomes Office. 

At the same time, the student can carry out his proposal for a welcoming organization and 

the respective plan to be developed, in which case there must be articulation and agreement 

by the Course Director and GESP / ESTH. 

Thus, students admitted to the internship will reinforce the knowledge acquired in all the 

curricular units already implemented in their course and in particular those of a technical, 

laboratory nature in the area of Hospitality. 

At the same time, they will develop transversal skills and reinforce their knowledge, attitudes 

and skills, among others that are taught in all units of the study plan and in the different 

scientific areas. 

The internship also aims to give special value to training aimed at carrying out a professional 

activity, in which "know-being" is given particular importance, in addition to "know-how". 

4. RECOMMENDED BIBLIOGRAPHY 

All the bibliography of the curricular units of the study plan that can help in the integration of 

the student in the organization and that within it, facilitate the implementation of their 

internship plan. 

It is also suggested to consult the following: 

1. Procedural manuals available at the host organization; 

2. Manual of norms for the elaboration of scientific papers and reports from ESTH / 
IPG; 

3. Norms, regulations, bibliographic resources available in the host organization; 

4. IPG internship regulation; 

5. Others that are deemed appropriate. 
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5. EVALUATION RULES 

The evaluation criteria are those described in the IPG Internship Regulation and in the 

respective addendum, related to the degree courses taught at ESTH / IPG. 

The evaluation foresees, in addition to the implementation of the internship plan and 

respective assessment of the company or organization's supervisor, the realization of an 

internship report. This will be evaluated by the supervising professor at ESTH / IPG, a person 

who will aggregate all the information and reflect the assessment carefully, in the grids 

provided for in the internship regulation. 

The evaluation result will be expressed on a scale of 0 to 20 values. 


