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SKILLS

EDUCATION

BACHELOR OF ARTS IN HOSPITALITY

MANAGEMENT, CORNELL UNIVERSITY

LANGUAGE

ACHIEVEMENTS

Guest Experience•

Financial Management•

Event Coordination•

Menu Design•

Team Leadership•

Marketing Strategy•

English•

Spanish•

German•

Increased customer satisfaction ratings
to 98% through enhanced service

training.

•

Successfully launched a new menu that
received rave reviews from critics.

•

Awarded 'Best Fine Dining Experience'

by a local culinary society.
•

Michael Anderson
F INE  D IN ING  MANAGER

Detail-oriented Food and Beverage Manager with a robust background in

fine dining and high-profile events. Expertise in creating memorable guest

experiences through exceptional service and meticulously crafted menus.

Known for strong leadership capabilities, successfully managing a diverse

team of culinary professionals and service staff. Proficient in financial

management, ensuring profitability while maintaining quality.

EXPERIENCE

FINE DINING MANAGER

The Luxe Restaurant

2016 - Present

Managed all aspects of a high-end dining establishment with a focus on

guest experience.

Designed and implemented a unique tasting menu that increased

reservations by 30%.

Trained staff on fine dining etiquette and service standards.

Oversaw financial reporting and budgeting processes for the department.

Developed marketing materials for special events and promotions.

Collaborated with chefs to ensure menu creativity and seasonal relevance.

EVENT MANAGER

Prestige Events

2014 - 2016

Coordinated high-profile events, ensuring flawless execution and attention to

detail.

Managed vendor relationships to secure the best quality and pricing for

events.

Developed event timelines and managed logistics for seamless operations.

Trained event staff on service excellence and client interaction.

Analyzed post-event feedback to enhance future service delivery.

Implemented cost-effective solutions that improved overall event profitability.


