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Objective

Highly qualified Banquet Chef with experience in the industry. Enjoy creative problem solving and 
getting exposure on multiple projects, and I would excel in the collaborative environment on which
your company prides itself.

Skills

Hotel Management.

Work Experience

Banquet Chef
ABC Corporation  2007 – 2008 
 Hire, train, and supervise the work of food and pastry production staff.
 Plan menus for all food service locations considering customer base, popularity of various 

dishes, holidays, costs, and a wide variety of other factors.
 Schedule and coordinate the work of chefs, cooks, and other kitchen employees to ensure 

that food preparation is economical and technically correct.
 Conduct regular physical inventories of food supplies, and assess projected needs; order all 

food and supplies for catering and cash operations.
 Ensure that high standards of sanitation and cleanliness are maintained throughout the 

kitchen areas at all times.
 Establish controls to minimize food and supply waste and theft.
 Develop and test recipes and techniques for food preparation and presentation which help to 

ensure consistent high quality and to minimize food costs; exercise portion control over all 
items served and assist in establishing menu selling prices.

Banquet Chef
Penfield Country Club  2002 – 2007 
 Preparation and cooking food for the daily as well as for special functions.
 Monitor sanitation practices to ensure that employees follow standards and regulations.
 Instruct proper technics for food preparation, cooking, garnishing and presentation.
 Collaborate with other personnel to plan and develop recipes and menus, taking into account 

such factors as seasonal availability of ingredients or the projected customer count.
 Determine how food should be presented and create decorative food displays.
 Determine production schedules and staff requirements necessary to ensure timely delivery 

of services.
 Check the quality and quantity of received inventory..

Education

Diploma in Culinary Arts - (Johnson & Wales - Miami, FL)
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