	TAD D. HARVEY
487 BAYRIDGE BLVD
WILLOWICK,  OH 44095
(440) 749-9249
dah924@YAHOO.COM

	OBJECTIVE

	
	To obtain a position within the Food and Beverage industry where I can utilize my knowledge, education and experience to further the advancement and profit of an organization. 

	SKILLS PROFILE

	
	Ability to operate different types of food and beverage organizations
Knowledge and experience in cost reporting, profit and loss reporting, payables, ordering, maintaining labor costs
Good organizational skills
Experience in handling confidential paperwork
Ability to hire, manage and develop quality employees. 
Great customer-relations background

	EMPLOYMENT HISTORY

	
	PS CLEVELAND, INC
	2008-2012

	
	Lakewood, Ohio
Operated and manage a $750, 000 a year sandwich shop.
Hire, train and developed employees.
Manage all office operations, paying bills, ordering food, maintain costs and inventory.
Built community sales, customer loyalty and overall great customer service.
Voted best subs in Cleveland by Fox 8 News 2010.
Ensured high quality standards of safety and sanitation.

	
	Executive Caterers of Landerhaven
	2006-2007

	
	Mayfield Hts., Ohio
Kitchen Manager in charge of $10 million catering operation.
In charge of multiple catering locations; Cleveland Convention Center, Cleveland Rock and Roll Hall of Fame, Landerhaven, Cleveland GrandPrix, and private homes and locations. 
In charge of all back of the house operations; ordering of food, schedules, off site deliveries

	
	Longhorn Steak House
	1997-2006

	
	Multiple locations
Kitchen, Front of House Manager
Responsible for all back of the house operations, schedules, food ordering, maintain food cost, ensure quality of food, safety and sanitation.
Maintain all corporate specifications and standard.

	EDUCATION

	
	Hocking College
	Graduated 1990 

	
	Nelsonville, Ohio

Associate Degree in Hotel Restaurant Hospitality 
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