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Fat Cat Catering, Sacramento, CA
Owner

o Provide catering services for special events such as weddings. private
dinner parties, corporate events, etc.

Hank Fisher Properlies, Inc., Sacrarnento, CA 95825-4814
Executive L'hef at '['he C]hateau on Capit_al AvenUe

o Hired, traiued and managed staff for fine dining restaurant
o Prepared and served breakf-asts, lunches & dinners
o Ordered materials and supplies, as well as food for meals
. Made budget for restauratrt and nraintained budget items

Eskaton Lodge Gold River, Gold River, CA
('ook

o Prepared, cooked, and served meals for 100 residerrts
o Supervised waiters and other staff rnembers
o Maintained cleanliness of food service area
o Responsible for all kitchen activities in absence of Food Services

Superv isor.

Floliday Inn North liast. Sacranrento, CA
ExecLrtive C'hel'

o Supervised complete operation o1'lbod tacilities, including on-prernise
catering, banquets for up to 600 guests and restaurant.

Eskaton Village, (Gukenheimer Corp.) Carmichael, CA
Executive Chef

o Supervised serving of three rneals daily for 700 residents
o Prepared special ALtJ diets
o Planned banquets and parlies
o Supervised staff of l5 kitchen employees and 30 wait staff
o Managed administrative functions - Inenus, production and inventory

reports, budgets and ordering.
o Maintained kitchen equipment, purveyor lists, and conducted in-service

san itatiou inspections

l-ane College, Jackson, 
-fN

Ledcr Wolff Culinary Academic, Sacrameuto, CA
Serv-Safe Ccrtilicate. l+19604 | 0


