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Food & Beverage Internship Program 
To provide a lifelong Haven for our members, their families and guests where they can enjoy social, dining and 

recreational activities in outstanding facilities with a professional staff consistent with the expectations of our 

culture and traditions. (Vision Statement) 

Company Overview 
Type of Club: Equity, member owned 

General Manager/COO: Christian Potthoff 

Membership: 1000+ 

Website: www.bellehavencc.com  

About the club 
The Belle Haven Country Club experience is a community filled with members having lifelong friendships, shared 

values and great memories. 

• 18-hole golf course renovated by renowned architect Arthur Hills, 

• Tennis complex with eight outdoor clay courts, five DecoTurf indoor courts, and two outdoor platform 

tennis courts 

• 2,500 square foot Fitness Center including separate aerobics and workout rooms equipped with state-

of-the-art cardiovascular equipment, saunas, and steam rooms, all located next to an eight-lane 25-

meter outdoor pool, 

• Beautifully appointed Clubhouse offering the best in formal and casual dining. A beautiful ballroom and 

the Potomac Meeting Room with a view of the Potomac River with social activities and events for the 

entire family. 

• Golf, tennis, fitness and swimming activities, lessons, clinics and competition for the entire family.  

Club History 
Belle Haven Country Club and the surrounding Belle Haven residential community began together in the early 

1920's when David Janney Howell, a civil engineer from Alexandria, purchased the land from owners Mrs. 

Thomas Wilfred Robinson, Sr. and her brothers. Upon purchasing the land, David Howell set up two 

corporations, one to construct a golf course and club, and the other to develop a residential subdivision. The 

land was deeded to the Club on September 1, 1924.  

 

Prior to this purchase, the land had a rich history.  In 1608, Captain John Smith found a settlement of Indians 

from the Dogue Tribe at Great Hunting Creek.  Maps made by John Smith during his trip records a native 

American village just south of Great Hunting Creek in the Belle Haven area.  In the late 1600's, a tavern was built 

on the north shore of Hunting Creek, designed to refresh travelers on the now active King's Highway and those 

ships anchoring at the mouth of Hunting Creek.  John Mathews' tavern was at the present location of Telegraph 

Road and Duke Street.  The port of Alexandria flourished because it was less prone to silting than other tobacco 

ports along the river. South of Mathews' tavern stood the West Grove Plantation, where Belle Haven Country 

Club now stands.  The West Grove Plantation house was located near where the clubhouse stands today. 

The plantation house stood on this land until it was burned to the ground by federal troops retaliating against 

the owner's sons for serving as officers on General Robert E. Lee's staff. No house occupied this land again until 

the first house was built in the Belle Haven residential community at 6041 Woodmont Road.  

 

http://www.bellehavencc.com/
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The name Belle Haven is also part of history. When Scottish pioneers settled along the Potomac River in the 

early 1700's, they named the settlement after their favorite countryman, the Earl of Belhaven. This early 

settlement thrived along the Potomac River as a port and was later renamed Alexandria. The Belle Haven 

Country Club has now become part of the fabric of Alexandria growing together throughout the 20th and into 

the 21st century.  

MIssion Statement 
To be a premiere, full service, family oriented, private country club committed to excellence. 

Internship Overview 
Belle Haven Country Club is committed to excellence by providing a dynamic learning environment for the next 

generation leader.  We offer an experience of unparalleled hospitality and desire to equip those seeking 

internships with the skills necessary to succeed.  Because of our commitment to excellence, all of our internship 

positions are paid. 

The best candidates will be proactive self-starters who are committed to the hospitality industry.  

Types of internships 
Managerial, Supervisory, and Introductory 

Responsibility Summary 
Each intern will complete one major project over the summer in addition to the duties listed below. 

Introductory Internship 
Explore the world of hospitality in clubs by training and serving in different capacities around the club.  From 

family dining server, food runner, and host to banquet server, café server, and even the culinary team.  This is 

the perfect opportunity for someone seeking the full experience of club hospitality.  

ROTATIONS TO INCLUDE: 

• Sharks Café 

• A la Carte Dining 

• Banquets 

• Kitchen 

• And More! 

Supervisory Internship 
Hone your skill as a shift lead in the selected department, you will be responsible for service during each shift 

and get to practice leading a diverse team while serving the members.  This is the perfect option for those 

who’ve experienced other internships and want to continue their growth in hospitality. 

CLUB DEPARTMENTS 

• Sharks Café 

• A la Carte Dining 

• Banquets 

• Kitchen 
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Managerial Internship 
We build leaders.  This internship is focused on the development of your leadership skills.  Not only will you be 

required to establish rapport with staff, you’ll be a given managerial oversight of one department.  You’ll answer 

directly to the department head, lead the staff in direct management of that area, and report weekly to the F&B 

Director.  There’ll also be opportunities to problem solve with the club’s Senior Leadership Team.   

*THE BEST CANDIDATES OF THIS INTERNSHIP WILL HAVE HAD COUNTRY CLUB AND/OR RESTAURANT 

EXPERIENCE. 

Culinary Rotational Internship 
Are you a foody?  Do you like to cook?  Well this is the rotation for you!  Explore the world of FOOD in a 

professional kitchen with a great team.  Learn how to chop, dice, splice, cook rice; everything you’ve always 

wanted to know!  Cooking skills, knife skills, Ninja skills? Maybe next summer.  Join us for a fun filled, fast-paced, 

culinary expedition. 

Kitchen Departments to explore: 

• Stewarding 

• Butchering 

• Hot Prep 

• Cold Prep 

• A La Carte Line: Pantry, Fry, Sautee, and Grill 

 

Additional Information 
Metrics and Expectations 

• All interns are expected to secure housing in the area and find transportation to and from the club. 

• All interns are required to work major holidays, nights, and weekends. 

• All interns will submit an end-of-summer synopsis of their experiences at Belle Haven Country Club. 

• All interns are required to present 3 goals to complete during their time with Belle Haven Country Club. 

• All interns will plan and execute a special event of their own creation as a team. 

• Introductory interns are guaranteed to see two departments within F&B over the summer. 

• Supervisory interns will be dedicated to their hired departments. 

• Managerial interns may have the opportunity to sit with the Senior Leadership Team in selected 

meetings. 


