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Profile


I am a dedicated manager with a strong work ethic and ability to motivate employees to perform at their maximum potential.  My experience includes operations management, staffing, and cost control, as well as maintaining effective communications with customers, vendors, and staff.  I offer exceptional organizational and planning skills, while being adaptable, and enjoying new challenges.





Experience

Department Manager




Delaware North Companies, Denver International Airport (May, 2014-




present). I manage two restaurants on concourse A, Schlotzsky’s and Lefty’s 



Colorado Trail.  I supervise four managers and approximately 30 hourly 




employees.  This position is more accurately described as a General 




Manager role in that I maintain all aspects of managing my restaurants, 




including waste reduction measures, purchasing, and employing cost 




effective operating procedures, hiring, ongoing staff training, scheduling 




and supervision of managers and hourly employees.



FOH Manager




Landry’s Seafood House, Denver, CO (December 2011-May, 2014)




As the Front of the House Manager, I was responsible for liquor, beer, 




and wine inventory, cost control, ordering/receiving, and ensuring the 




highest level of customer service.  I interviewed and hired new employees 



and also strive to coach and develop bar and wait staff with a strength-




based approach. 



Assistant Manager



Panera Bread, Denver, CO (October, 2010- December, 2011)
I was the Catering Specialist where I focused on developing an increase in catering sales by ensuring customers receive high quality services when staff initiate contact as well delivery to various customer locations.  I was also the Food Cost Manager, and I made improvements in food cost percentages through portion control, proper product handling, and accurate ordering.  I coached and developed staff with a strength-based approach and a commitment to high quality services.    

General Manager





Red Lobster, Dayton, OH (November, 2000-July, 2010)



As the General Manager, I successfully managed multiple restaurants in the 



Dayton, OH area as well as in Richmond, IN, through quality food, 




exceptional service, and superior staff training.  I achieved numerous 




awards for regional and divisional record setting challenges.  I maintained 



expenses below budget through accurate planning, waste reduction, 




purchasing, and cost-effective operating procedures.  I also coordinated 




and managed significant remodeling projects that enhanced the overall 




atmosphere and ambiance of the restaurant.  I interviewed, hired, 




scheduled, supervised, and motivated a staff of over 70 employees as well 



as conducting monthly meetings with staff of three managers to enhance 




customer service and to reinforce company policies and procedures.

I worked to improve productivity and morale by modeling high energy, positive attitude, and by occasionally initiating various competitive contests for employees. 
