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Project-Based Internship by Diploma Year 2 Students 

During the Covid-19 pandemic due to the sanitary restrictions put forward by the authority, 

hotels could not welcome the students of PML. A new strategy on having the students 

follow their internship program was implemented with an MOA between Polytechnic 

Mauritius and the Industry partner for the good learning process of students. The students 

brought qualified knowledge into play and get to try out their theoretical and 

methodological competencies in practice. The project-based internships gave the Industry 

partner the opportunity to meet students and introduce them to the company with a view 

to possible later employment. It requires an investment from both parties – in time, 

commitment, planning, and matching expectations. 

The project-based Internship program lasted 12 weeks during the covid-19 confinement. 

Students had to work in peers to present their projects online through Microsoft Teams. 

There were 17 projects in total. They were given a time frame of 15mins for their 

presentation and 10 mins question time.  After the 12 weeks, students were evaluated and 

the marks obtained would be added for successfully completing their Diploma. 

Students were evaluated on the following criteria: 

1. Learning and developing project and communication skills 

2. Gaining first-hand understanding of the inner workings of an organisation 

3. Making a positive contribution to an organisation 

4. Solving problems by taking initiative and using creativity during project 

implementation 

5. Ability to consider the implication of Covid-19 and the safety measures 

6. Using proper marketing tools to investigate the impacts of external and internal 

factors on the project (E.g. PESTEL & SWOT) 

7. Ability to capitalise on sustainable practices pertaining to the respective projects at 

all levels 
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List of projects by submitted by students for the industry partner (host) 

Project No. Project Name 

1 A local art exhibition with focus on recycled materials 

2 An Internal culinary competition for a hotel group 

3 
Design new activities for Kids Club by implementing healthy and fun menus 
for the Kids 
  

4 Design of Healthy Menu for a hotel restaurant  

5 Design new signature experiences for a 5-star hotel 

6 Local outsourcing of fruits and vegetables for hotels in the East Region  

7 Places to visit in Mauritius and trips around the island 

8 Play date for Kite surfing 

9 Preparing spa events and parties for hotel guests 

10 Organising events for hotels in the East Region 

11 Quarterly Food festival for a 5 stars hotel 

12 
Redesigning a new training plan for the Housekeeping department of a 5-star 
hotel 

13 
Review all sanitary measures that need to be implemented in all hotel 
departments 

14 Designing vegetables and herbs garden for a 5-star hotel 

15 Designing vegetables and herbs garden for a beach restaurant 

16 
Redesigning the menu of a main hotel restaurant with proper costing, 
suppliers, suitable logo that reflects the concept 

17 Organising wedding events 
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Students presenting their projects to industry partner on Microsoft Teams 
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Pictures of presentations 
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Overview of the projects 

➢ PROJECT 1 

Project tile:  

A local art exhibition with focus on recycled materials 

Descriptions:  

The project is about preparing a local art exhibition event for a hotel by using recycled 

materials. It covers important parts and among them is the United Nations Sustainable 

Development Goals. By inviting local artists, this project will benefit the hotel to have viewers, 

buyers and at the same time sensitizing people about the carbon footprint consequences. 

Students learnt how to plan a local exhibition event by focusing on the impact of 

environmental factors. 

 

➢ PROJECT 2 

Project tile:  

An Internal culinary competition for a hotel group 

Descriptions:  

The project is about organising a culinary competition for a hotel by focusing on sustainability 

practices for e.g., organic food, food waste, and recycled materials. This will encourage the 

staff of hotels to showcase their culinary talents, knowledge, and skills to both their 

colleagues and hotel guests. Students learnt about rules & regulations and the requirements 

for planning competition at the organisational level where both staff, stakeholders, and hotel 

guests will benefit. 

 

➢ PROJECT 3 

Project tile:  

Design new activities for Kids Club by implementing healthy and fun menus for the Kids 

Descriptions:  

The project is about designing program activities for the kids’ club and proposing healthy and 

nutritious menu. Students learnt about designing weekly calendar activities for children as 

well as proposing nutritious menus for a healthy lifestyle. 
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➢ PROJECT 4 

Project tile:  

Design of Healthy Menu for a hotel restaurant  

Descriptions:  

The project is about designing healthy menu ideas for a hotel's main restaurant. The menu 

was designed taking into consideration the calories, nutritious meals with nutrient contents, 

a balanced meal plan, and the food groups. The menu included a starter, main course, and 

dessert.  It also included beverages and kids’ menus. Students had to balance creativity with 

health and by not disregarding pricing, suppliers’ selections, HACCP, and the marketing 

strategy. 

 

➢ PROJECT 5 

Project tile:  

Design new signature experiences for a 5-star hotel 

Descriptions:  

The project is about proposing new and unique signature experiences for guests to have a 

memorable stay in a 5-star hotel. The focus was made on mixology classes and live cooking 

experiences. Students learnt about creating memorable experiences by analysing the guests' 

needs. 

 

➢ PROJECT 6 

Project tile:  

Local outsourcing of fruits and vegetables for hotels in the East Region 

Descriptions:  

The project is about the local outsourcing of fruits and vegetables for hotels in the East coast 

Regions. A list of approved local suppliers meeting the supplier’s code of conduct policy set 

by the hotel was chosen. Students learnt how to do the selection of suppliers for quality 

products, the market research and at the same time focusing on HACCP requirements. 
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➢ PROJECT 7 

Project tile:  

Places to visit in Mauritius and trips around the island 

Descriptions:  

The project is about planning trips for tourists around the Island. A risk assessment analysis 

was done to identify the loopholes. Students had to create an itinerary of activities proposed 

for the trips, made travel arrangements, cater for food, research destinations, and target 

market. 

 

➢ PROJECT 8 

Project tile:  

Play date for Kite surfing 

Descriptions:  

The project consists of proposing events for kite surfing by considering partnerships with 

event’s organisers, hotels and other concerned stakeholders. To make it a successful 

adventure for the customers, important factors like weather conditions, locations and safety 

protocols were taken into consideration. Students learnt about the requirements necessary 

in making water sports activities a memorable experience for hotel guests. 

 

➢ PROJECT 9 

Project tile:  

Preparing spa events and parties for hotel guests 

Descriptions:  

The project consists of designing spa party events and treatments packages offering a unique 

wellness journey tailored to the expectations of the customers. Students learnt to design spa 

menus consisting of the different treatment packages, pricing, marketing aspect, and 

planning of spa events. They also learnt on understanding the customer’s needs. 

 

➢ PROJECT 10 

Project tile:  
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Organising events for hotels in the East region 

Descriptions: 

The project consists of organising a series of events to be held on the East coast regions of 

the Island. Local people and tourists were targeted. Students learnt how to create calendar 

events by liaising with stakeholders for big hotel functions and on doing market research and 

budgeting. 

 

➢ PROJECT 11 

Project tile:  

Quarterly food festival for a 5-star hotel 

Descriptions: 

The project consists of organizing food festivals with entertainment for a 5-star hotel. Food 

festivals are important components of local food tourism because a destination can promote 

places, activities, and local food products for a value-added experience to the tourists. 

Students learnt about the different types of cuisines and F&B services promotions by focusing 

on high-quality local products like fruits and vegetables, fish, and meat. 

 

➢ PROJECT 12 

Project tile:  

Redesigning a new training plan for the Housekeeping department 

Descriptions: 

The project consists of devising new training plans for staff in the housekeeping department 

for the post-covid reopening of a 5-star hotel. The focus was made on how beneficial the 

training would be in terms of hygiene and safety for both the employees and the guests. 

Students had a better understanding of the housekeeping department organigram. They had 

a clear overview of the different equipment, the cleaning process, the policies and protocols 

required to ensure a safe working environment. 

 

➢ PROJECT 13 

Project tile:  

Review all sanitary measures that need to be implemented in all hotel departments 

Descriptions: 
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The project consists of reviewing all the sanitary measures including HACCP in all the hotel 

departments. Having a clean hygienic hotel and caring for the guest's safety is one of the 

essential factors in gaining customer loyalty. Students learnt the implementation and 

importance of hygiene and sanitation for a safe guest journey i.e., from arrival to departure. 

The focus was also made on covid-19 protocols i.e., pre-covid and post-covid. 

 

➢ PROJECT 14 

Project tile:  

Designing vegetables and herbs garden for a 5-star hotel 

Descriptions: 

The project is about designing a garden with the daily used vegetables and herbs by the main 

restaurant of a 5-star hotel. To sustain the hotel’s need for food supply, a vegetables and 

herbs garden was design in the hotel yard. This will benefit in terms of sustainable initiatives 

of the hotel and also in the procurement of organic food in the main restaurant. It will also be 

included in the guest journey activities where hotel guests can participate. Students learnt 

about the techniques and differences between traditional farming and green-housing 

farming. They worked on SWOT and PESTLE analysis. 

 

➢ PROJECT 15 

Project tile:  

Designing vegetables and herbs garden for a beach restaurant 

Descriptions: 

The project is about designing a garden with the daily used vegetables and herbs by a beach 

restaurant. This would provide the restaurant with fresh and green vegetables and reduce its 

costs in terms of buying. Students had to work on a risk assessment analysis, PESTLE analysis 

and understand the impact of environmental factors due to the fact the restaurant is located 

near the sea. They learnt about the importance of biodiversity to the environment. 

 

➢ PROJECT 16 

Project tile:  

Redesigning the menu of a hotel restaurant  

Descriptions: 

The project consists of redesigning the menu of the main hotel restaurant with the selection 

of suppliers, costing, logo, and marketing tools. The students had to apply the theory learnt 
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in classes to real project creation. SWOT and PESTLE analysis was used to compare actual and 

new menu proposals. 

 

 

➢ PROJECT 17 

Project tile:  

Organising wedding events 

Descriptions: 

The project consists of organising wedding events with memorable experiences for the hotel's 

guests. Students learnt about the different wedding packages, set-up of tents/marquees, 

lighting, déco, music, events concept, fireworks and liaison with stakeholders, and staffing 

requirements for wedding functions. 


