
Professional Profile
Well-rounded repertoire of work skills acquired through five years of financial, customer relations and leadership experience. Successfully managed revenue-gaining restaurant while facilitating cooperative and productive work environment. 

· Two years of cash receipt and account management experience as general manager.
· Professional skills gained as people manager, overseeing 20-25 employees over a two-year period, coaching all aspects of customer relations and service.
· Strong skills in a variety of business applications, including the entirety of Microsoft Office Suite 2010: Excel, Outlook, Word, Access, PowerPoint and Publisher, as well as extensive SharePoint skills.
· Competitive abilities in financial planning, forecasting and operational expense control.

Education
· Bachelor of Arts, Major in Economics, Minor in Business Administration 	             2009                      
· Colorado State University, Fort Collins, Colorado 
Selected Highlights 
Christopher Lawrence Vogel
911 E. 1st Avenue, Broomfield CO, 80020           (303) 807-8567                   Chrisvogel23@gmail.com

· Handled cash receipts, regularly monitored accuracy and reconciled accounts when necessary
· Trained and supervised 20-25 employees on all aspects of customer relations and food service
· Controlled labor costs and retained a 21 percent labor while providing exceptional customer service
· Ensured proper staffing levels to equate to volume of sales while minimizing labor costs
· Coordinated the procurement of food and beverage items to maintain inventory levels  
· Financial planning, forecasting and control of direct operating expenses
Professional Experience
[bookmark: _GoBack]Hacienda Colorado, Westminster, CO		Server/Bartender			Oct. 2011-Present
· Offered customers accurate information regarding products while maintaining a friendly disposition
· Established relationships 
· Multi-tasking skills utilized on a daily basis
· Conducted financial transactions in a professional manner
· Given several responsibilities in proper handling/maintenance of the bar

Armadillo Restaurants, Fort Collins, CO	General Manager			Dec. 2009-Aug. 2011
· Dealt directly with food and beverage suppliers to verify proper inventory levels and payment
· Formulated employee schedules based upon aptitude and predicted sales of the upcoming week
· Upheld food and beverage safety standards set forth by local and federal government
· Arranged for the repair and maintenance of all equipment within the restaurant

Armadillo Restaurants, Fort Collins, CO	Assistant Manager/Bartender		Jan. 2008-Dec. 2009
· Oversaw afternoon and evening shifts, supporting service and kitchen staff when needed
· Established relationships with guests and encouraged their return to the establishment
· Verified daily petty cash logs balance within Microsoft Excel
· Resolved employee confrontations and mended any customer-related issues


