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SKILLS

EDUCATION

BACHELOR OF SCIENCE IN FOOD SERVICE

MANAGEMENT, UNIVERSITY OF

HOSPITALITY

LANGUAGE

ACHIEVEMENTS

Customer Satisfaction•

Staff Training•

Menu Planning•

Operational Efficiency•

Food Safety•

Event Coordination•

English•

Spanish•

German•

Improved customer satisfaction ratings
by 20% through enhanced service

protocols.

•

Successfully organized a community
outreach program that increased local

awareness.

•

Awarded 'Best New Manager' by the
Regional Restaurant Association in 2022.

•

Michael Anderson
RESTAURANT  SUPERV I SOR

Passionate and dedicated Restaurant Operations Manager with a unique

blend of culinary expertise and managerial acumen. Over 6 years of

experience in managing restaurant operations with a focus on enhancing

customer experiences and fostering team collaboration. Recognized for

developing innovative service strategies that increase customer satisfaction

and loyalty. Strong skills in menu planning, staff training, and operational

efficiency.

EXPERIENCE

RESTAURANT SUPERVISOR

Taste of Home

2016 - Present

Supervised daily restaurant operations, ensuring a high level of customer

service.

Coordinated staff schedules to optimize service during peak hours.

Implemented a training program for new employees that improved

performance.

Monitored food quality and safety standards, achieving high inspection

scores.

Developed promotional events that increased customer engagement.

Analyzed customer feedback to continually enhance service offerings.

ASSISTANT RESTAURANT MANAGER

Savory Bites

2014 - 2016

Assisted in managing restaurant operations, focusing on customer

satisfaction.

Trained staff on menu knowledge and service standards, improving guest

experiences.

Monitored financial performance, identifying areas for cost reduction.

Coordinated catering events, enhancing community engagement.

Implemented feedback systems to address customer concerns promptly.

Developed relationships with local vendors to ensure quality supplies.


