SKILLS

Sales Forecasting
e 6 &6 &6 0 68 O

Conflict Resolution

Time Management

Customer Service Excellence

Customer Engagement
e 6 &8 &6 06 60 0 ¢

INTERESTS
(¢ Birdwatching @i} Traveling

() Sports Coaching ¥ Knitting

STRENGTHS

LANGUAGES

English French Spanish

ACHIEVEMENTS

“fy Increased annual revenue by 25%
through targeted marketing and
menu optimization.

‘¢ Reduced food costs by 15% by
implementing efficient inventory
mManagement practices.
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PROFESSIONAL SUMMARY

Accomplished restaurant owner with a decade of experience in operational
leadership, team development, and driving customer loyalty. | excel at
enhancing profitability through strategic process improvements and
innovative menu design. My commitment to creating exceptional dining
experiences has consistently fostered community engagement and
business growth.

WORK EXPERIENCE
Restaurant Owner/AnaIyst # Jan/2018-Ongoing
Blue Sky Innovations X Chicago, IL

1. Collaborated with chefs to create innovative dishes and seasonal specials.

2. Enhance customer satisfaction by implementing effective feedback
mechanisms and staff training programs.

3. Develop and execute strategic marketing plans to boost local
engagement and drive sales.

4. Manage inventory, forecasting, and budgeting to optimize financial
performance.

5. Conduct regular staff training sessions to promote skill development and
team cohesion.

6. Foster relationships with vendors to ensure high-quality supplies and
negotiate favorable terms.

7. Monitor compliance with health and safety regulations to maintain a safe
dining environment.

Restaurant Owner/Analyst 8 Jan /2015-Jan /2018
Lakeside Apparel Co X Chicago, IL

1. Ensure accurate inventory levels for food and supplies, minimizing waste
and shortages.

2. Oversee cash management processes, including daily reconciliations and
reporting.

3. Coordinate food preparation and service to maintain high quality and
presentation standards.

4. Implement and monitor HACCP protocols to ensure food safety
compliance.

5. Train staff on proper food storage and handling techniques to maintain
quality.

EDUCATION

Bachelor of Science in Hospitality pgdan/  Jan/
2012 2015

Management

Culinary Institute of America X Denver, CO

Focused on restaurant operations, customer service, and culinary arts.
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