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SUMMARY

Distinguished Food and Beverage Executive with over 15 years of experience in leading culinary operations and enhancing

dining experiences within high-end establishments. Proven track record of driving revenue growth through innovative menu

development, operational efficiency, and exceptional customer service. Expertise in managing large teams, optimizing

supply chain processes, and implementing sustainable practices.

WORK EXPERIENCE

Director of Food and Beverage Gourmet Dining Group Jan 2023 - Present

Oversaw daily operations of multiple dining venues, ensuring adherence to quality standards.

Developed and executed seasonal menus that increased customer satisfaction scores by 20%.

Implemented cost-control measures that reduced food waste by 30% within the first year.

Managed a team of 50+ staff, providing training and development to enhance service delivery.

Collaborated with marketing to promote new offerings, resulting in a 15% increase in patronage.

Established partnerships with local farms to source organic ingredients, enhancing sustainability efforts.

Food and Beverage Manager Luxury Resort & Spa Jan 2020 - Dec 2022

Directed the food and beverage operations for a 300-room resort, achieving a 25% increase in revenue.

Implemented a comprehensive training program that improved staff retention rates by 40%.

Introduced a customer feedback system that enhanced service quality and reduced complaints by 50%.

Negotiated supplier contracts, resulting in a 15% reduction in overall procurement costs.

Coordinated special events, leading to a 30% increase in event bookings year over year.

Utilized data analytics tools to assess menu performance and adjust offerings accordingly.

EDUCATION

Bachelor of Science in Hospitality Management, University of Culinary Arts Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: menu development, cost control, team leadership, supplier negotiation, customer service, sustainability

Awards/Activities: Received the Excellence in Culinary Arts Award for innovative menu design.

Awards/Activities: Recognized as Employee of the Year for outstanding leadership in operational excellence.

Awards/Activities: Increased annual revenue by $2 million through strategic marketing initiatives.

Languages: English, Spanish, French


