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SUMMARY

Dynamic and results-driven Food and Beverage Manager with over a decade of experience in upscale dining environments.

Demonstrates a profound understanding of culinary trends and a commitment to delivering exceptional guest experiences.

Proven track record in optimizing operational efficiency, enhancing menu offerings, and leading diverse teams to exceed

performance targets. Expertise in budget management and cost control, resulting in significant profit margin improvements.

WORK EXPERIENCE

Food and Beverage Director Gourmet Cuisine Inc. Jan 2023 - Present

Oversaw daily operations of a 5-star restaurant, ensuring exceptional service standards.

Implemented cost-saving measures that reduced food waste by 20%.

Developed and executed seasonal menus in collaboration with renowned chefs.

Managed a team of 50+ staff, focusing on training and development.

Analyzed customer feedback to enhance dining experiences and service delivery.

Negotiated contracts with local vendors to secure high-quality ingredients at competitive prices.

Assistant Food and Beverage Manager Luxury Hotel Group Jan 2020 - Dec 2022

Assisted in managing F&B operations for a luxury hotel with multiple dining outlets.

Coordinated large-scale events, ensuring seamless execution and guest satisfaction.

Monitored inventory levels and placed orders to maintain optimal stock.

Collaborated with marketing to create promotional campaigns that increased revenue by 15%.

Conducted regular staff performance reviews and provided constructive feedback.

Implemented a customer loyalty program that improved repeat business by 25%.

EDUCATION

Bachelor of Science in Hospitality Management, Culinary Institute of America Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Operational Management, Menu Development, Budgeting, Staff Training, Customer Engagement,

Vendor Relations

Awards/Activities: Increased annual revenue by 30% through strategic menu enhancements.

Awards/Activities: Awarded 'Manager of the Year' for outstanding service and operational excellence.

Awards/Activities: Successfully launched a farm-to-table initiative, enhancing sustainability practices.

Languages: English, Spanish, French


