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SKILLS

EDUCATION

BACHELOR OF SCIENCE IN HOSPITALITY

MANAGEMENT, CORNELL UNIVERSITY

LANGUAGE

ACHIEVEMENTS

guest experience•

facilities management•

sustainability•

vendor management•

budget oversight•

team leadership•

English•

Spanish•

German•

Increased guest satisfaction ratings to
95% through facility enhancements.

•

Received the 'Excellence in Hospitality'

award in 2021.
•

Successfully implemented a recycling

program that reduced waste by 40%.
•

Michael Anderson
FAC I L I T I ES  OPERAT IONS  D I RECTOR

Strategic Facilities Operations Executive with a strong background in the

hospitality industry, specializing in enhancing guest experiences through

effective facilities management. Extensive experience in leading teams and

managing resources to ensure operational excellence and compliance with

industry standards. Proven ability to develop and implement innovative

solutions that improve service delivery and operational efficiency.

EXPERIENCE

FACILITIES OPERATIONS DIRECTOR

Luxury Resorts International

2016 - Present

Oversaw facilities operations for a portfolio of high-end resorts, enhancing

guest satisfaction scores by 30%.

Developed and implemented maintenance strategies that improved

operational efficiency.

Managed vendor relationships to ensure quality service delivery and cost-

effectiveness.

Led sustainability initiatives that reduced energy consumption by 20%

across all properties.

Conducted regular training for staff on service excellence and safety

protocols.

Implemented guest feedback mechanisms to continuously improve facility

services.

ASSISTANT FACILITIES MANAGER

Global Hotel Group

2014 - 2016

Supported daily operations of facilities management at multiple hotel

locations.

Coordinated maintenance schedules to minimize disruption to guests.

Assisted in the development of budget proposals for facility upgrades.

Conducted inspections to ensure compliance with health and safety

regulations.

Facilitated staff training on emergency preparedness and response.

Implemented guest satisfaction surveys to gather actionable feedback.


