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PROFILE

Innovative Hospitality Strategy Consultant with a robust background in

culinary management and sustainable practices. Over a decade of experience

in guiding hospitality organizations towards operational excellence and

sustainable growth. Specializes in the integration of eco-friendly initiatives

within traditional hospitality frameworks, thereby enhancing brand reputation

and customer loyalty. Demonstrated success in leading diverse teams to

achieve ambitious sustainability goals while maintaining profitability.

EXPERIENCE

SUSTAINABILITY CONSULTANT

Green Hospitality Partners

2016 - Present

Developed sustainability frameworks that reduced waste by 25% across client

properties.

Conducted audits to assess environmental impact and identify improvement

areas.

Collaborated with chefs to create sustainable menu options that attracted eco-

conscious customers.

Facilitated training sessions on sustainable practices for hospitality staff.

Implemented energy-efficient systems that lowered operational costs by 15%.

Produced comprehensive reports to communicate sustainability achievements

to stakeholders.

CULINARY OPERATIONS MANAGER

Gourmet Dining Group

2014 - 2016

Oversaw culinary operations for multiple high-end restaurants, ensuring

quality and consistency.

Implemented farm-to-table initiatives that improved guest satisfaction by 35%.

Managed vendor relationships to source sustainable and local ingredients.

Developed and executed menu designs that aligned with seasonal availability.

Trained kitchen staff on sustainable cooking techniques and waste reduction.

Analyzed customer feedback to refine menu offerings and enhance dining

experiences.

MA

sustainability practices•

culinary management•

team training•

vendor relations•

customer satisfaction•

operational audits•

English•

Spanish•

French•

Achieved 5-star ratings on sustainability

from industry publications.

•

Introduced a zero-waste initiative that

garnered national recognition.

•

Increased restaurant revenue by 20%

through innovative menu strategies.

•


