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PROFILE

Dynamic Hospitality Executive with a robust background in food and

beverage management, specializing in upscale dining experiences. Over 12

years of progressive leadership experience in renowned establishments,

focusing on enhancing culinary offerings and operational efficiency. Proficient

in budget management, vendor negotiation, and team development. Known

for fostering creative environments that promote innovation in menu design

and customer engagement.

EXPERIENCE

DIRECTOR OF FOOD AND BEVERAGE

Gourmet Dining Inc.

2016 - Present

Oversaw food and beverage operations for multiple high-end restaurants,

achieving a 15% increase in revenue.

Developed seasonal menus that emphasized local ingredients, enhancing

guest satisfaction.

Implemented cost-control measures that reduced waste by 20%.

Trained and mentored a team of 50 staff, improving service ratings

significantly.

Managed vendor relationships to ensure quality and cost-effectiveness.

Created promotional events that attracted new clientele and increased repeat

business.

FOOD AND BEVERAGE MANAGER

Elite Culinary Group

2014 - 2016

Led daily operations of a five-star hotel restaurant, achieving high ratings on

major review platforms.

Designed and executed themed dining events that increased customer

engagement.

Conducted staff training on service excellence and wine pairing.

Monitored inventory levels and ordered supplies efficiently to minimize costs.

Collaborated with chefs to create unique dining experiences based on

seasonal trends.

Analyzed customer feedback to identify areas for improvement.

MA

Food and Beverage Management•

Culinary Innovation•

Staff Training•

Budget Management•

Customer Engagement•

Sustainability•

English•

Spanish•

French•

Recognized as 'Manager of the Year' in

2021 by the National Restaurant

Association.

•

Increased restaurant profitability by

35% through innovative menu design.

•

Successfully implemented a zero-waste

initiative, reducing food waste by 30%.

•


