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MASTER OF BUSINESS
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MANAGEMENT, CULINARY INSTITUTE

OF AMERICA

ACHIEVEMENTS

MICHAEL ANDERSON
D IRECTOR  OF  RESTAURANT  OPERAT IONS

PROFILE

Accomplished Restaurant Operations Manager with a strong focus on

strategic growth and operational excellence within the food service industry.

Over 15 years of experience in managing multi-unit operations, with a proven

ability to enhance guest experiences and optimize operational workflows.

Skilled in financial oversight, budgeting, and resource allocation to achieve

corporate objectives.

EXPERIENCE

DIRECTOR OF RESTAURANT OPERATIONS

Epicurean Ventures

2016 - Present

Oversaw operations for 10 restaurant locations, achieving a 40% increase in

overall customer satisfaction.

Developed strategic initiatives that resulted in a 15% reduction in operational

costs.

Implemented a centralized inventory management system, reducing

discrepancies by 30%.

Conducted market analysis to identify growth opportunities, leading to two

new restaurant openings.

Established training and development programs that empowered staff and

enhanced service quality.

Negotiated contracts with suppliers, improving pricing structures and service

delivery.

OPERATIONS MANAGER

Taste Buds Inc.

2014 - 2016

Managed daily operations of a high-volume restaurant, ensuring compliance

with health and safety standards.

Led a successful rebranding initiative, resulting in a 50% increase in foot

traffic.

Implemented point-of-sale systems that improved order accuracy and

reduced wait times.

Trained and mentored staff, resulting in a 25% improvement in service delivery

metrics.

Analyzed financial reports to identify trends and improve profitability.

Developed community engagement programs that enhanced brand loyalty.

MA

Strategic Planning•

Financial Management•

Team Development•

Market Analysis•

Technology Integration•

Compliance Management•

English•

Spanish•

French•

Recognized as 'Top Operations

Manager' by the National Restaurant

Association in 2022.

•

Successfully launched three new

restaurant concepts, exceeding revenue

projections by 20%.

•

Achieved a 90% employee satisfaction

rate through effective leadership and

engagement initiatives.

•


