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— Employvment History:

nsuliant. Fori Lauderdale FI April 2003-Prescm
Interam asstenments coondinating all aspects of puest serviees Ter private vachl chaners
Arronging all aspecis of private social and corporate events from food services 1o equipment rentals,
sel-up and service
s Chef for hie for elegant private partics from 25 to 200 puests

Miami Shores Country Club, Miami Shores. FL December 2000-April 2003
Food amd Beverage Director

v Jomed Professional comse Management as Direcior of Calering

Incrensed net operanng profits from 6.7% 1w 11 38%

Lowered Jabor cost by crass tramang stall and increasimg productivity standards

Increased revenues by strategic market reposivoning and an aggressive marketing plan
Developed special promotional packages 1o produce cash flow during the “off season”

Set new sales records for all pror peniods m 2002, se1 new annual sales record [or 2002

Assumed posilion of Food and beverage director with full operational control

Full over sight for all aspecis of the food and beverage department with five direct reposts
Coordmnated all banquet functions for up to 700 guests

Created special theme nights based on modern dinimg trends (Maine lobster might, Amenican Steak
Houge Night os well as several Intemnational Theme Bufleis) 1o increase guest counts
Continuously trained all staff on foed safety 10 comply with Flonda law

Maimtained a workplace [ree of harassment and hostlity thiough on going training and ywareness
programs

Maimtained high morale through team traming and incentive programs

Mabmained hhgh quality and service stundards thay exceeded guests expectations

Recruited , replaced and mamed stall us needed

Executed special projects as assigned by the General Manager

Boca . nd Country Boca Rat i, 19952000
Clubhouse Manager

Respensible for the day-to-day ¢lub house operanons of this full service club
Responsible for all aspects of the exivnsive banguel and dining facilities
Created and unplemented special events and functions

Recruited, trained, and managed 60 full time employces during season
Managed the food/beverage operation with annual sales of 800k and growing
Served as executive chel during the renovation/growth of this 27 hole facility
Full financial responsibility including forecasting and budgeting of F&B department
Mantawed effective cost controls, inventory controls and quality controls
Negotiated/implemented outsonrcing of the F&B departiment

Managed 2M clubhouse renovation and expansion project

Computenzed the club with new POS systems

Responsible for all clubhouse maintenance
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n Hens c. Miami, F] 1988-1997
Projects Manager / Restaurant Consultant

% » Supervised muluple projects for several resort and restaurant commpanies
» Coordinated design, renovation, and construction of commercial kichens

¢ Designed new and innovative menus, and the kitchens to facilitate them
Continued




Installed/set up POS systems for restanrant chams mdependenl restauratours

Designed’implemented preventive mamicnance programs and capital improvements .
Dﬂclupﬂlrumkmdm programs for dimng roomkaichen stafls

Provided off premmse food and beverage services for corporate and private functions

Catered food service to private‘corporate parties from 10 10 500 gueas

Designed menus and food purchasing worage programs for luxury yachis

Created regronal and ethmc menus for prvate and corporate vachis

Designed

* Repaired and replaced gallcy equipment on several luxwry vachis

Education;

* Bachelor of Science - Hospiahiy Management, Florida International Umiversiry,
Miami, Flonda December 2000 - Summa Cum Lande, CMAA Scholarship Recipient, Member
Golden Key Nations] Honor Society

¢ Asvociate of Science - Hotel Technology/Culinary Arts, Sullivan County Commumity College, Loch
Sheldrake, N Y. June 1979 CMAA Scholarship Recipient

References
Avlable upon request




