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8+ years of experience as a Restaurant Supervisor is seeking to accomplish and 
fulfill my desire to be happy in an environment where I can offer my experiences. To 
learn more as I grow in a company or with an employer who is willing to give me a 
chance to improve and use many other skills that I have and am willing to learn if 
given the opportunity.

EXPERIENCE

Restaurant Supervisor
Ruby Tuesday Restaurant - MARCH 2011 – PRESENT

 Responsible for varied duties involved in the overall operation of the 
restaurant including maintaining the company&rsquo;s brand 
standards.

 Presenting a professional image at all times, coaching, counseling, 
and developing team members, maximizing sales and profitability, 
controlling expenses, meeting budgetary constraints, handling guest 
complaints, and ensuring sanitation, safety, and food quality.

 Contributing to the overall success and profitability of the company 
and delivers on the company&rsquo;s brand promises.

 Ensuring each guest receives excellent service by providing an 
environment which includes maintaining the brand standards, solid 
knowledge of the menu, and all other components of gracious 
hospitality.

 Recruiting, training, developing, and communicating with all team 
members as well as assist the general manager through consistent 
weekly meetings with all team members.

 Monitoring inventory levels and report all concerns to the general 
manager.

 Developing and assigning daily goals and tasks and assure 
completion through consistent follow-up.

Training Coordinator 
Ruby Tuesday / Marssana International Trading Co - OCTOBER 2010 
– MARCH 2011

 Provide professional internal consulting that creates measurable 
performance solutions and long-term growth and development for all 
Ruby Tuesday employees.

 Consult with management to conduct training and development 
needs analysis that identifies what knowledge and skills of staff and 
crew need to perform at or above our brand performance standards.

 A leader of a team tasked with improving restaurants trip advisor 
ranking, doing so by over 250 spots in 3 months.

 Responsible for elevating restaurants core business performance 
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measurements through a relentless focus on the basics.
 Worked with unhappy guests, making certain they leave pleased and 

return.
 Full accountability for the execution and delivery of the new hire 

welcome and orientation programs for all new employees joining the 
company.

 Conduct training sessions covering specified areas such as on-the-job 
training, diversity, harassment, ethics, guest service, sales 
techniques, health and safety practices, public relations, refresher 
training, leadership and managerial training and food and beverage 
specification.

EDUCATION

 Bachelor Of Arts in English - 1996 to 1996(Cabarrus Catholic College  - 
Sipalay )

SKILLS

Microsoft Excel, Microsoft Word, PowerPoint, Publisher, Internet, Problem Solving, And
Time Management.
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