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SUMMARY

Dynamic and results-oriented Restaurant Operations Manager with over a decade of extensive experience in overseeing

high-volume dining establishments. Expertise in enhancing operational efficiency, leading teams, and implementing

innovative processes that drive profitability and customer satisfaction. Demonstrated ability to analyze market trends and

adapt strategies to meet evolving consumer demands. Proven track record in cost control, menu engineering, and staff

training, ensuring adherence to industry standards and regulations.

WORK EXPERIENCE

Senior Restaurant Operations Manager Gourmet Bistro Jan 2023 - Present

Developed and implemented operational policies that improved service efficiency by 25%.

Led a team of 50+ staff, fostering a collaborative environment and enhancing employee retention rates.

Oversaw inventory management, reducing waste by 15% through strategic sourcing and vendor negotiations.

Implemented a customer feedback system, leading to a 30% increase in positive reviews.

Analyzed sales data to optimize menu offerings, resulting in a 20% increase in revenue.

Trained staff on compliance with health and safety regulations, achieving a 100% pass rate in inspections.

Restaurant Manager Culinary Delights Jan 2020 - Dec 2022

Managed daily operations of a busy restaurant, ensuring high standards of food quality and customer service.

Conducted regular staff training sessions, enhancing team performance and customer interaction.

Implemented cost-control measures, decreasing operational costs by 10% annually.

Collaborated with marketing teams to launch promotional campaigns, boosting customer traffic by 40%.

Established supplier relationships that improved product quality and reduced costs.

Monitored financial performance, preparing detailed reports for senior management.

EDUCATION

Bachelor of Science in Hospitality Management, University of Culinary Arts Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Operational Efficiency, Team Leadership, Cost Control, Customer Service, Data Analysis, Inventory

Management

Awards/Activities: Increased overall restaurant profitability by 35% within two years.

Awards/Activities: Awarded 'Best Restaurant Manager' by the Local Culinary Association in 2021.

Awards/Activities: Implemented a training program that reduced staff turnover by 20%.

Languages: English, Spanish, French


