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JACKSON TURNER
Restaurant Consultant

support@qwikresume.com

(123) 456 7899

Los Angeles

www.qwikresume.com

PROFESSIONAL SUMMARY

Restaurant Consultant with a decade of experience in transforming

dining establishments through strategic operational improvements and

menu innovations. Specialized in enhancing service quality and

profitability by utilizing data analysis and training initiatives. Eager to

develop unique dining concepts that resonate with customers and

drive sustainable growth.

WORK EXPERIENCE

 Feb / 2019-Ongoing



Restaurant Consultant

WidgetWorks Inc. Denver, CO

1. Guided restaurant owners in operational transformations that

significantly improved efficiency.

2. Analyzed financial performance to identify key areas for cost

reduction and profit maximization.

3. Designed and executed innovative menus that catered to evolving

market trends.

4. Mentored staff to foster a culture of excellence and high customer

service standards.

5. Doubled lunch volume within a month through strategic menu re-

launch and marketing efforts.

6. Coordinated high-profile catering events, enhancing brand

reputation and client relationships.

7. Provided actionable insights for improving customer retention and

satisfaction rates.

 Feb / 2015-Feb / 2019



Restaurant Consultant

Lakeside Apparel Co Chicago, IL

1. Developed comprehensive operational plans tailored to individual

restaurant needs.

2. Selected and negotiated with vendors to optimize supply chain

efficiency.

3. Created and trained staff on new menu items and culinary

techniques.

4. Provided expert advice on food cost management and operational

systems.

5. Streamlined marketing strategies to improve brand awareness and

customer outreach.

6. Established effective accounting practices for improved financial

oversight.

EDUCATION


Feb /

2012
-
Feb /

2015



Bachelor of Science in Hospitality

Management

University of Culinary Arts Toronto, ON

Focused on restaurant management, culinary arts, and operational

strategies.

SKILLS

Operational Efficiency Optimization

Restaurant Launch Strategy

Staff Scheduling

Quality Assurance

Conflict Resolution

INTERESTS

 Podcasts  Language Learning

 Dancing  Cycling

STRENGTHS

 Intuition  Leadership

 Listening  Mentorship

LANGUAGES

English Russian French

ACHIEVEMENTS

Increased client restaurant profitability by

30% through operational restructuring.

Developed and launched a seasonal menu

that boosted customer engagement by

40%.
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