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Hospitality Internship  

 

SABATICA Internships provide participants with exceptional paid and long-term 

internships, in the United States, through the J-1 Exchange Visitor Program. 

 

 
 
 
 
 
 
 
 
 
 
BORGNE RESTAURANT, NEW ORLEANS  

Program Overview    
 
SABATICA  is a globally-oriented company that provides a lifetime of 

high quality educational, work and volunteer programs that connect 

people and cultures, with operations in worldwide. 
 
Internship Program allows you to match your skills, experience and 

interests with our premium internship opportunities. SABATICA works 

with you and our portfolio of host companies to ensure that you are 

placed in an internship in which you will meet your personal and 

professional development goals. 
 

By participating as an Intern, you will:  
 Gain valuable work experience 

 Gain a unique international perspective 

 Increase your marketability in your industry 

 
 
 

 

Chefs John Besh and Brian Landry grew up fishing on Lake 

Borgne, the epicenter of coastal cuisine in Louisiana. Their 

shared passion for Louisiana seafood brought them together to 

create Borgne, a gathering  place for locals and visitors alike, a 

CBD lunch spot, a quick bite before the game and a casual 

setting for a delicious dinner with friends. 

Borgne is located at The Hyatt Regency, New Orleans. The 

menu is an homage to New Orleans classics, a nod to the Isleño 

influence in New Orleans, and a celebration of all that the 

local waterways have to offer. The seafood featured 

throughout the menu reflects Chef Landry’s commitment to 

local, sustainable seafood.

 

Position Details 
 
The John Besh Restaurant Group is currently seeking culinary interns for 

Borgne Restaurant, which is located within the prestigious Hyatt 

Regency, New Orleans. The start dates begin in February 2016. 

Company 
Borgne Restaurant of The John Besh Restaurant Group in 

 

New Orleans, Louisiana.  

 
 

  
 

Wage $11-$14/hour 
 

  
 

 Candidates must have: 
 

 • Excellent English (speaking, writing and comprehension) 
 

Qualifications • Previous professional experience in the Culinary Division 
 

 field required. 
 

 • Flexibility and enthusiasm 
 

   

 Participants will experience an introduction to culinary 
 

Duties roles within the highly acclaimed John Besh Restaurant 
 

 Group. 
 

  
 

Accommodations 
Housing accommodations are acquired independently by the 

 

participant with some assistance   

 
 

   

Start Date Summer 2016 
 

   

Duration 12 months 
 

   

 
 
Besh’s talent and drive have earned him kudos throughout his 

career: Food & Wine named him one of the “Top 10 Best New 

Chefs in America.” He won the coveted James Beard 

Foundation Award for Best Chef - Southeast in 2006 and was 

inducted into the Foundation’s “Who’s Who” in 2014. His 

twelve acclaimed restaurants (August, Besh Steak, Lüke, Lüke 

San Antonio, La Provence, Domenica, Pizza Domenica, Borgne, 

Johnny Sánchez New Orleans, Johnny Sánchez Baltimore, Shaya 

and Willa Jean) each celebrate the bounty and traditions of the 

region. His flagship restaurant, August, is a Gayot Top 40 

Restaurant and a Wine Enthusiast Top 100 Restaurant, in 

addition to being nominated in 2012 and 2013 for the James 

Beard "Outstanding Restaurant” award and in 2014 for 

“Outstanding Service” award. 


