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Objective:	To manage, supervise, facilitate and monitor the store, its associates and customers. To insure maximum sales and earning, execute programs consistent with corporate policies, state and federal laws.  Responsible for interviewing, hiring, training, directing, delegating, rewarding and disciplining associates. Communicate appropriately and corporate superiors, associates, clients, customers and the general public. Able to perform all tasks in a safe, timely, consistent manner.


Summary of Qualifications:

· 20 years of experience in the restaurant industry
· 15 years of customer service experience
· 8 years of cash handling experience
· 7 years of management experience

Education:
		Sawyer Business College, San Diego, CA.
		Associate of Arts Degree
Business Administration -1984

Experience:	

Delaware North Companies Sports Services, San Diego, CA; Cook II
Responsible for food preparation and cooking in five different restaurants: Tony Gwynn’s Club 19, The Pressroom, Sony’s Lounge, Ensuite’s Lounge and The Hall a Fame Restaurant. 

I Hop Restaurants, San Diego, CA; Assistant Manager 
Responsibilities included supervising associates, customer service, personnel management, organizing promotions and filling in for managers at other locations. Organizing and coordinating store activity, scheduling, budgeting and ordering. Conducted annual performance appraisals for associates, established and implemented processes (i.e. bulletins, price changes and advertisements).  Achieved payroll budgets, oversaw and coordinated activities for store openings, closings, resets, remodels and pour-over’s. Acted as liaison by communication with District Manager and other store managers. Accountable for store profits and losses, controlled store inventory to ensure goals were achieved and that the right product was available at all times.  
		
		
		 

Boll Weevil Restaurant, San Diego, CA;  Head Grill Cook
Responsibilities included supervision of grill cooks, servers and overseeing the preparation of the kitchen for the morning crew.  Additional duties included maintaining the kitchen area up the health code standards, ordering food supplies and back stocking.

Marriott Suites, San Diego, CA;  Omelette Cook
As an Omelette Cook, my responsibilities included preparation of the omelets station, providing cook-to-order omelet’s for the guest and training other employees. In addition, I assisted the servers with juices, coffee and other beverages. During peak periods of the day, I also assisted with bellman services for the guests. During my employment with Marriott, I received a record number of customer satisfaction awards.


Kona Kai Hotel, San Diego, CA  - Front Desk Clerk
Responsibilities as a front desk clerk included excellent customer service, 
accurate processing of room sales transactions, coordination of guests 
requests and resolving customer issues.  Became well trained in use of
computerized check-in system, processing credit cards and cash handling 
techniques.  

References:	Available upon request.
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Thank you for applying to be a Buffalo Wild Wings hourly Team Member, we appreciate your interest in our company! 
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