. CONTACT

X, (555) 234-5678

michael.anderson@email.com

Q@ San Francisco, CA

© EDUCATION

Associate Degree in Culinary
Arts

Culinary Institute of America
2016-2020

* SKILLS

* Restaurant Management
« Catering Services
Menu Development
Staff Training
Customer Engagement

Food Safety

% LANGUAGES

* English
e Spanish

e French

MICHAEL
ANDERSON

Restaurant General Manager

Dedicated hospitality manager with a robust background in managing high-volume
restaurants and catering services. Known for exceptional leadership capabilities and a
passion for creating memorable dining experiences. Demonstrates proficiency in
operational management, staff training, and customer service excellence. Recognized for
the ability to develop innovative menus and promotions that drive revenue and enhance

guest satisfaction.

@ WORK EXPERIENCE

Restaurant General Manager 2020-2023

Culinary Delights

o Led all restaurant operations, achieving a 20% increase in revenue within the first year.

* Developed and launched seasonal menus that attracted new clientele and increased
repeat visits.

» Implemented staff training programs focused on service excellence and food safety.
« Managed vendor relationships to ensure high-quality ingredients and supplies.

o Conducted regular performance reviews to promote staff development and
engagement.

 Utilized customer feedback to enhance the dining experience and service quality.

Catering Manager 2019-2020

Gourmet Events Co.

« Coordinated catering services for events of varying scales, ensuring client
satisfaction.

« Developed tailored menus based on client preferences and dietary restrictions.

+ Managed logistics and staffing for successful event execution.

« Established relationships with local vendors to secure quality services and products.
« Conducted post-event evaluations to improve future offerings and client relations.

» Trained staff on service delivery and customer engagement techniques.

% ACHIEVEMENTS

o Achieved a 95% customer satisfaction rating at Culinary Delights.

« Increased catering revenue by 40% through targeted marketing initiatives.

« Recognized for excellence in service delivery with multiple 'Best Restaurant' awards.



