Daniel Joseph de Jean

720.849.9263 | ddejean01@earthlink.net

__________________________________________

Top-performing, dynamic hospitality professional with many years of proven, progressive experience as a manager, bartender, and server at high-volume, flagship establishments. Possesses inspiring passion for and in-depth knowledge of food, wine, and boutique spirits. Celebrated for exceptional customer service through superior attention to detail and anticipation of guest needs and desires, ensuring complete guest satisfaction. History of consistently ranking as a top sales producer and leading establishments to receive highly-desirable accolades. Proficient in Micros, Aloha, and Aspex.

- Professional Experience -

Server/Bartender – 14th Street Bar and Grill, Boulder, Colorado
7/08 – 8/10

Provided memorable dining experience in this casual, yet fine-dining environment through exceptional customer service and extensive knowledge of food, wine, and boutique spirits. Developed, maintained, and enhanced guest relationships through constant interaction, superior attention to detail, and consistently meeting and exceeding specific needs of guests.

· As a bartender, developed a large client base, and developed and implemented an innovative seasonal cocktail menu

· Also as bartender, ensured liquor cost never exceeded 21% through developing and maintaining adequate par levels

· As a server, consistently achieved the highest overall-sales average and per-person-sales average among serving staff

Manager/Bartender – Rhone, New York, New York
12/01 – 12/06

Directed and oversaw all day-to-day operations at this upscale restaurant, wine bar, and lounge in the popular meat-packing district, ensuring a consistent, quality guest experience. Oversaw opening and closing procedures, scheduled and supervised staff, hired and trained employees, conducted personnel performance evaluations, purchase liquor and all FOH necessities, controlled inventory, managed cash flow, calculated all profits and losses, and ensured safety and sanitation compliance.

· Led Rhone to be named Top 10 New Restaurant and Best Wine Bar, and established reputation of impeccable service

· Grew revenue 27% in first year and 12% on average every year thereafter by increasing guest base and check averages

· Reduced food cost to 31% and reduced liquor cost to 21% by training employees to minimize errors as well as waste

· Developed and implemented marketing strategies to generate high-profile events, creating a buzz for the establishment

Head Bartender – The Campbell Apartment, New York, New York
9/99 – 11/01

Provided impeccable service at this exclusive high-profile establishment in Grand Central Station. Built strong rapport with entertainment personalities as well as top corporate officers at cast parties, product launches, and corporate functions.

· Played an instrumental role in Campbell Apartment being named Top 50 Bar by Playboy magazine in the year 2000

Bartender – Sapphire Lounge, New York, New York
8/98 – 11/01

Applied exceptional interpersonal skills and attention to detail to ensure total client satisfaction and generate significant repeat and referral business for this club/lounge holding the only cabaret license in the Lower East Side of New York City.

· Assisted with facility’s renovation, providing input regarding design, space planning, furnishings, and overall layout

Manager – Tropical Graffiti, Huntington, New York
12/96 – 7/98

Led, directed, and mentored FOH staff of 20, coordinated scheduling, and oversaw the closing of restaurant, including all accounting principles. Assumed all liquor responsibilities, from ordering to inventory management and cost control.

· Helped owner design restaurant layout to create positive, inviting atmosphere generating significant referral business

· Instilled a customer-service orientation, instrumental in restaurant’s being named Top Ten Restaurant in Long Island

Bar Manager – The Limelight, New York, New York
2/92 – 11/96

Managed main bar and four liquor stations at club recognized as one of world’s best and serving 2,500+ customers nightly.

· Ordered all liquor, controlled liquor inventory, and established new controls to minimize losses and increase profits

- Education and Training -

          SSA Level I Sommelier Certification 

          TIPS Certification and CPR Training

