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[bookmark: _Toc191029062]CHAPTER ONE
INTRODUCTION
[bookmark: _Toc191029063]1.1 	Background of Study 
Student Industrial Work Experience Scheme (SIWES) is one of the Industrial Training Fund (ITF) programs which were introduced in 1974 due to the inability of students in Nigeria universities and polytechnics to meet the practical aspects of their training. That is, the needs to enable students match their theoretical school knowledge with the practical aspect of their training in industry.
The program was designed for students of tertiary institutions with the aim of exposing students that have acquired theoretical knowledge in the classrooms to the practical exposure and experience. The scheme is a tripartite program, involving the student, the university and the industry (Employer of labor). It is funded by the Federal Government of Nigeria and jointly coordinated by the Industrial Training Fund (ITF) and the National Universities Commission (NUC).
[bookmark: _Toc191029064]1.2 	Brief history of SIWES 
In recognition of the shortcomings and weakness in the formation of graduates, particularly with respect to acquisition of relevant production skills (RPSs), the Industrial Training Fund (which was itself established in 1971 by decree 47) initiated the Students’ Industrial Work-experience Scheme (SIWES) in 1973. The scheme was designed to expose students to the industrial environment and enable them develop occupational competencies so that they can readily contribute their quota to national economic and technological development after graduation. Consequently, SIWES is a planned and structured program based on stated and specific career objectives which are geared toward developing the occupational competencies of participants. Participation in SIWES has become a necessary condition for the award of degrees and diplomas
The main thrust of ITF program and services is to stimulate human performance, improve productivity, and induce value-added production in industry and commerce. Through its SIWES and Vocational and Apprentice Training Program, the Fund also builds capacity for graduates and youth self-employment, in the context of Small Scale Industrialization, in the economy.

[bookmark: _Toc191029065]1.3	AIMS AND OBJECTIVES OF SIWES
The program was specially designed to carry out the following; 	
· Bridge the gap between theory and practical thereby giving students the opportunity to apply their knowledge accurately.
· Expose students to what their professions entail.
· Improve inter-personal relationship skills of the students.
· Develop skills on practical knowledge
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[bookmark: _Toc191029067]BACKGROUND INFORMATION OF PAVILION SITE AND HOTEL, OGUN STATE
Pavilion Site and Hotel is a well-established hospitality business located in Ogun State, Nigeria. It is known for providing comfortable lodging, excellent customer service, and a range of recreational facilities for both business and leisure travelers. The hotel offers a serene environment that caters to the needs of guests looking for relaxation and convenience. Its strategic location makes it easily accessible for visitors from different parts of the state and beyond, making it a preferred choice for accommodation and events.
The hotel features well-furnished rooms equipped with modern amenities to ensure a comfortable stay for guests. Each room is designed with a blend of luxury and simplicity, providing a cozy atmosphere for visitors. Pavilion Site and Hotel also offers conference halls and event spaces that can be used for business meetings, weddings, and other social gatherings. These facilities are equipped with the necessary technology and seating arrangements to accommodate various events successfully.
Apart from accommodation, Pavilion Site and Hotel provides a variety of services, including restaurant and bar services, laundry, car rental, and 24-hour room service. The restaurant offers a diverse menu featuring both local and international cuisines prepared by skilled chefs. Guests can also enjoy a selection of drinks at the well-stocked bar, which provides a relaxing atmosphere for social interactions. The hotel ensures that all services are delivered with professionalism to guarantee customer satisfaction.
Security and comfort are top priorities at Pavilion Site and Hotel. The premises are secured with surveillance cameras, professional security personnel, and controlled access points to ensure the safety of guests and their belongings. Additionally, the hotel maintains high standards of hygiene and cleanliness in all areas, including the rooms, restaurant, and outdoor spaces. This commitment to safety and hygiene makes the hotel a trusted choice for both short-term and long-term stays.
For recreation and relaxation, Pavilion Site and Hotel provides facilities such as a swimming pool, gym, and lounge areas where guests can unwind. The outdoor space is beautifully landscaped, creating a refreshing environment for relaxation. The hotel also organizes entertainment events such as live music performances and themed nights to enhance guests' experiences. These additional services make Pavilion Site and Hotel a versatile destination for individuals, families, and corporate clients.
Customer service is a key focus at Pavilion Site and Hotel, with well-trained staff dedicated to providing personalized services to guests. The hotel management continually seeks ways to improve its services by incorporating guest feedback and adopting industry best practices. Whether guests are visiting for business, leisure, or special events, the hotel aims to create a memorable and enjoyable experience for all.
In conclusion, Pavilion Site and Hotel, Ogun State, is a top-rated hospitality establishment offering excellent accommodation, dining, and recreational services. Its commitment to quality, customer satisfaction, and security makes it a preferred choice for many visitors. With its well-maintained facilities and professional service delivery, Pavilion Site and Hotel continues to uphold its reputation as one of the best hospitality destinations in Ogun State.
Objectives of Pavilion Site and Hotel, Ogun State
1. To Provide Quality Accommodation Services
Pavilion Site and Hotel aims to offer comfortable, well-furnished, and affordable lodging for both business and leisure travelers. The hotel ensures that all rooms are equipped with modern amenities to provide guests with a relaxing and enjoyable stay.
2. To Deliver Excellent Customer Service
The hotel is committed to maintaining high standards of hospitality by training staff to be professional, courteous, and attentive to guests' needs. Providing exceptional customer service ensures guest satisfaction and encourages repeat visits.
3. To Offer a Wide Range of Hospitality Services
Pavilion Site and Hotel seeks to provide various services beyond accommodation, including fine dining, event hosting, recreational activities, and car rental. This ensures that guests have access to everything they need for a comfortable and convenient stay.


4. To Ensure a Safe and Secure Environment
Security is a top priority for the hotel, and it is committed to maintaining a safe environment for all guests and staff. The hotel employs trained security personnel, CCTV surveillance, and controlled access to ensure maximum safety.
5. To Promote Cleanliness and Hygiene
The hotel upholds high hygiene standards in all areas, including guest rooms, dining spaces, and public areas. Regular cleaning and proper sanitation practices are enforced to provide a healthy and welcoming environment for visitors.
6. To Provide Excellent Event and Conference Facilities
Pavilion Site and Hotel aims to be a top choice for corporate and social events by offering well-equipped conference halls and event spaces. The hotel ensures that these facilities meet the needs of businesses, wedding parties, and other social gatherings.
7. To Foster Business Growth and Expansion
The hotel seeks to continually improve its services and expand its operations to attract more guests and remain competitive in the hospitality industry. Through innovation and customer feedback, Pavilion Site and Hotel aims to maintain a strong reputation in Ogun State and beyond.
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[bookmark: _Toc191029069]TECHNICAL TRAINING EXPERIENCE
[bookmark: _Toc191029070]Weekly Activities at Pavilion Site and Hotel 
Week 1: Introduction to the Organization
· Monday: Official introduction to the organization, staff members, and workplace environment.
· Tuesday: Briefing on the history, mission, and objectives of Pavilion Site and Hotel.
· Wednesday: Tour of the hotel premises, including rooms, reception, restaurant, event halls, and recreational facilities.
· Thursday: Introduction to company policies, rules, and regulations governing staff conduct and customer service.
· Friday: Discussion with senior management on expectations, key responsibilities, and professional ethics.
Week 2: Understanding the Departments and My Role as an Administrator
· Monday: Introduction to various departments, including Front Desk, Housekeeping, Restaurant, Finance, and Events Management.
· Tuesday: Detailed explanation of the roles and responsibilities of each department.
· Wednesday: Focus on administrative duties—document handling, staff coordination, and communication management.
· Thursday: Familiarization with hotel booking and reservation processes.
· Friday: Observation and assistance in basic administrative tasks, including handling customer inquiries and internal memos.
Week 3: Front Desk Operations and Customer Service
· Monday: Learning about guest check-in and check-out procedures.
· Tuesday: Understanding the hotel’s booking system and reservation software.
· Wednesday: Handling customer complaints, inquiries, and requests.
· Thursday: Training on proper telephone etiquette and professional communication.
· Friday: Assisting the front desk in daily operations and monitoring guest satisfaction.
Week 4: Financial and Accounting Processes
· Monday: Introduction to hotel financial operations, including revenue generation and budgeting.
· Tuesday: Learning how to manage invoices, receipts, and customer payments.
· Wednesday: Understanding payroll management and staff salary structure.
· Thursday: Assisting in recording daily financial transactions and preparing reports.
· Friday: Introduction to POS transactions and cash flow management.
Week 5: Housekeeping and Facility Management
· Monday: Learning about housekeeping operations, cleaning schedules, and maintenance routines.
· Tuesday: Understanding how inventory and supply management work for hotel essentials.
· Wednesday: Supervising cleanliness and quality control checks in guest rooms and public areas.
· Thursday: Coordinating room preparation for new guests and special events.
· Friday: Assessing maintenance needs and assisting in reporting facility repairs.
Week 6: Restaurant and Catering Services
· Monday: Introduction to the hotel’s restaurant, menu, and kitchen operations.
· Tuesday: Understanding food safety, hygiene, and customer dining experience.
· Wednesday: Learning about order processing, food delivery, and billing.
· Thursday: Assisting in restaurant operations and monitoring customer feedback.
· Friday: Evaluating service quality and making recommendations for improvements.
Week 7: Event Planning and Coordination
· Monday: Understanding event planning procedures and conference room bookings.
· Tuesday: Learning how to coordinate hotel events such as weddings, business meetings, and parties.
· Wednesday: Assisting in setting up event spaces and arranging seating.
· Thursday: Observing event execution and resolving guest concerns.
· Friday: Reviewing event planning strategies and suggesting improvements.
Week 8: Managing POS Transactions and Financial Reporting
· Monday: Hands-on training on processing POS transactions.
· Tuesday: Managing cash payments, online transactions, and customer refunds.
· Wednesday: Recording financial transactions and balancing daily sales reports.
· Thursday: Ensuring financial accountability and tracking expenditures.
· Friday: Preparing weekly financial summaries for management review.
Week 9: Supervising Staff and Enhancing Workplace Efficiency
· Monday: Assisting in staff scheduling and duty assignments.
· Tuesday: Monitoring staff performance and addressing work-related concerns.
· Wednesday: Coordinating inter-departmental communication and workflow.
· Thursday: Implementing strategies to improve service delivery and teamwork.
· Friday: Evaluating staff efficiency and submitting reports to management.
Week 10: Customer Relationship Management
· Monday: Learning techniques for improving guest satisfaction.
· Tuesday: Handling guest feedback and addressing complaints professionally.
· Wednesday: Implementing strategies for personalized guest experiences.
· Thursday: Training on loyalty programs and customer retention strategies.
· Friday: Evaluating customer service performance and making recommendations.
Week 11: Logistics and Procurement Management
· Monday: Understanding hotel supply chain management.
· Tuesday: Learning how to procure essential materials for hotel operations.
· Wednesday: Monitoring inventory levels and ensuring timely restocking.
· Thursday: Coordinating with suppliers for cost-effective purchasing.
· Friday: Reviewing procurement strategies and ensuring cost efficiency.
Week 12: Digital Marketing and Hotel Promotions
· Monday: Introduction to online hotel marketing strategies.
· Tuesday: Understanding social media management and content creation.
· Wednesday: Promoting hotel services through digital campaigns.
· Thursday: Learning about online booking platforms and guest engagement.
· Friday: Reviewing marketing performance and suggesting improvements.
Week 13: Leadership and Conflict Resolution
· Monday: Training on leadership skills and conflict management.
· Tuesday: Handling internal disputes and ensuring workplace harmony.
· Wednesday: Enhancing team collaboration and communication.
· Thursday: Assisting in decision-making and problem-solving.
· Friday: Reviewing leadership experiences and lessons learned.
Week 14: Finalizing Reports and Performance Evaluation
· Monday: Compiling weekly reports on tasks and responsibilities.
· Tuesday: Reviewing key lessons and skills acquired during training.
· Wednesday: Evaluating overall performance and areas for improvement.
· Thursday: Submitting reports to management and receiving feedback.
· Friday: Preparing for final assessments and concluding responsibilities.
Week 15: Closing Week and Certificate of Completion
· Monday: Reflecting on the overall learning experience.
· Tuesday: Participating in a closing meeting with management and staff.
· Wednesday: Finalizing documentation and clearance process.
· Thursday: Receiving certificates and letters of recommendation.
· Friday: Official conclusion of training and appreciation to the organization.
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Conclusion 
The training experience at Pavilion Site and Hotel, Ogun State, provided valuable insights into the operations of the hospitality industry. Throughout the 15-week period, I was exposed to various departments, including front desk management, finance, housekeeping, restaurant services, event planning, and procurement. This hands-on experience allowed me to understand the importance of teamwork, efficiency, and customer satisfaction in the smooth running of a hotel. Each department played a crucial role in ensuring guests received top-quality service, which ultimately contributed to the hotel's reputation and success.
One of the key takeaways from this experience was the significance of administrative skills in a hospitality setting. As an administrator, I learned how to manage records, handle customer inquiries, process transactions, and oversee financial documentation. Additionally, I gained experience in supervising staff, ensuring quality control, and maintaining smooth communication between different departments. These skills are essential for effective hotel management and will be beneficial for future career opportunities in the hospitality industry or any other organizational setting.
Furthermore, my exposure to customer service techniques and digital marketing strategies enhanced my understanding of how businesses attract and retain customers. Learning about online hotel promotions, customer feedback management, and service personalization helped me appreciate the role of marketing in business growth. The hands-on involvement in POS management and financial reporting also provided practical knowledge of accounting and transaction handling, which are crucial skills in any business environment.
In conclusion, the internship at Pavilion Site and Hotel was an enriching and transformative experience. It provided a solid foundation in hospitality management, administration, and customer relations. The knowledge and skills acquired during this period will be invaluable in my future career endeavors. I appreciate the management and staff for their support, mentorship, and willingness to share their expertise. This experience has broadened my professional capabilities and strengthened my ability to work in a structured business environment.
Recommendation
It is well known that the university system cannot provide all the technical knowledge and work experience needed by its students hence the opportunity provided through the SIWES. Nigeria students in higher institution should be encouraged to take the SIWES serious so as to enhance the opportunity of later job employment as well as self-employment.  Visitations should be made by supervisors from the institutions and representative from industrial training fund (ITF) in order to ensure students are getting the required and relevant training and exposure at their place of assignment.
I will also recommend prompt payment of Stipends by the establishments and payment of SIWES ALLOWANCE by the Industrial Training Fund (I. T. F.) during the period of attachment rather than after the program, so has to help the students solve minor needs such as feeding and transportation fare.
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