
Robert Mitton

19 Baroque Way

Foothill Ranch, Ca  92610

Cell -(760) 920-8394

E-Mail - bobmitton@msn.com
Professional Manager with a diverse background in Restaurant/Bar Management, Catering, Business Development and Ownership.  Over 20 years of progressive experience.  Extensive knowledge and experience in restaurant and catering management including floor management, bar management, inventory control, menu design, budgeting and labor management.

Key Accomplishments:

· Successfully implemented an inventory control system lowering costs by more than two points.

· Increased business revenue through marketing and event development.

· Experienced growth of 50% in bar sales while managing

· Successful history of operating within and under budget.

· Developed and implemented training program resulting in increased customer service.

Professional Experience:

Palute Palace Casino - Bishop, Ca

Food and Beverage Director




August 2007 - July 2012

Director of Tu Ka Novie Restaurant and beverage service for the gaming floor.  Overall responsability for ordering, inventory, scheduling, menu development, catering, payroll and hiring and development of staff.

· Increased revenue by 30% year over year

· Stared catering service which added over $69,000 to the bottom line.

· Completed a remodel of restaurant.

· Manager of the year for 2008 and 2009.

· Completed on-line professional certificate in casino gaming from San Diego State.

Supervisor

Harrahs Louisiana Downs, Reno, NV


   September 2006 to July 2007

Supervised high volume buffet located within the Casino averaging between 1500 and 2000 guests per day. In charge of managing the floor as well as policies and procedures regulated per Harrahs.

· Implemented initiatives to increase productivity within the Buffet.

· Completed Harrahs Excellence in Supervision training program.

· Completed on-line courses in managing and developing teams.

Manager

Whiskey Creek Restaurant, Bishop, CA

       June 1998 to August 2006

Managed high volume restaurant with $3M annual sales, serving over 400 per night while operating full bar as well as special events. Acted as Bar Manager, Floor Manager, and Lead Bartender.

· Inventory control and purchasing for 2 restaurants (Bishop & Mammoth). Operated within budget parameters.

· Successfully implemented the Accu Bar inventory control system which lowered cost by more than two points.

· Labor management including staffing, scheduling, set up and management of catered events. Maintained below budget labor cost.

· Initiated growth of bar sales by 50%. 

· Increased revenue of business though event development and marketing.

Owner

Eaternity Catering, Laguna Beach, CA  

    March 1990 to October 1998

Built successful catering business specializing in corporate programs, weddings, and special events.

· Specialized in weddings of 100 to 200 people.

· Hands on and on site management for jobs and events. 

· Incorporated creative ideas into event packaging for business development and sales.

· Operated business with three owners in conjunction with Art-A-Faire seasonal event.

Concessionaire

Art-A-Faire, Laguna Beach, CA



    March 1990 to October 1998

Operated a fast paced food and beverage operation for renowned seasonal Art-A-Faire event held for 3 months each summer. After success of first year, won bid to take over as sole concessionaire for the well attended fair.

Manager

White House Restaurant, Laguna Beach, CA


  June 1985 to July 1997 

Promoted on fast track to become Manager of a high volume, fast paced restaurant and night club with estimated sales of $1.5M annually.

· Responsible for scheduling, staffing, ordering, inventory control and management.

· Special event planning and hiring of entertainment.

· Highest grossing bartender, Lead Bartender and finally Manager within 2 years.

Education:

Associate of Arts in Business, 1982

Saddleback College, Mission Viejo, CA

Bachelor of Arts in Business (110 hours towards BA degree)

San Diego State, San Diego, CA

References available upon request.


