
Zachary C. Mahon
3440 El Dorado Hilts Blvd, #605

El Dorado Hills, CAg57O2
916 337 1332

zcmahon@yahoo.com

PROFILE

F'
A creative problent solver rvith ability to maximize

prolits. ntotivate staff, and r.esolve conflict.

PROFESSIONAL TiXPERI ENC'I'

Red llswk Cusiny

#

s

cotlcept.
o Oversaw inventot'v control. olcleliug. lboci sanitation and clLralrIr contr.oJ
o Assisted in the developrnent arld cxccLrtec1 tlre opening oi'l)c-arl l:xprcss
o Promoted guest satislactiorl to ensLlre repeat buslness. cncouraging great

quality proc'luct,
. Responsjble lbr all hiring. training, arrd sclrecjuling as

rur e nt be ls.
o [{e]pccl to mailrtain Pcar'l Asian cLrisirre as K('t{As ,\ I

row.

Llaterfall Btffit

Penrl Asian Cuisine/ Penrl Express
Restaurant Manager
o Managed all aspects ot'lbod scn ice opcr.ntions fbr

6it3_t2/t3

tuo scpafatc outlcts. line dining and a cluick service

o1' lirocl ;:lroclircts,
fl.cs ta Lrran t.

service wliile delivering a

well as discipline and termination of team

rst "llcsl C'hirrcsc I)ining" lirr rirc thir.d i czrr. irr a

1rl2-6i13

t0/t0-2it l

bc' \,'e f ase ci eltarlnr ent. bakerr,.

ffi

Restaurant SLrpervisor 
Ao Assisted in the management of the largest restaurant in the Sacramento region, serving gp to 3500

glrests per day as well as nearl1,2 nrillion clollars in sales each ntonth.
o Or,'ersaw all aspects o1'[-ru(tcts dar ttt dar opclatio6. cr.rstrlipr,. el.cat scr.r icc. gfcat li]od. apd a clean ancl

com fbrtable d i n ing eni, i rorrr-r'rcn t.

o Ilelped with schedLrling ancl assistilrg ncarlr 100 tcanr r.ncr':rbcls irr orclcr to cnsLlr.c gLrcst satislactiop ald
|epeat business.

o Banquet style event planning as well as execLltion fol parties of Lrp to 100 guests,
a

Two Rivers Cofd 3 il -t2,tl
Restaurant S Lrpcrvi sor
o z\ssistcci rn the tlpct'ittitltr tll'a lirst pacccl f -[ hour lirtlcl sct'r ie c rl1-rcll-rtir)p. se t\ ilu ttr cr. ]000 gLtcsts
t ProVidecl support to ntr stafl. doing anithing anci crclr thinu nccilccl l() cpsLl;c c\cc;e ur gLrcst scr\
o Assisting with supply ordet's. bakery olders. along with all olher aspects o1'tbst lbod management.

dai i,

icc

Food and Bevernge Manugement Truining
o 'frained in all aspects of fbod and beverage rranagcrrent.
t Spent between 3-5 days working at each job irr 5 clill'crent lcst4ln'apts.

burtcher shop. anci cxecrrlir,c ntallagcntcltt.
. Acquired knowledge nccessarv lor. rhc opcr.ation ol'both I.OI I

s

ancl I]OIJ.



Pearl Asian Cuisine I 1/08-10/10
Food Server
o Provided excellent service in a fine dining setting.
o Acquired knowledge of a large variety of Asian Cuisine, including Chinese, Japanese, Thai and

Vietnarnese,
o Ensured guest satisl'action by providing extensive menu knowledge, executing service style and pace on

the needs ofthe suest,

Tavano's Napoli Ristuurante 9/06-10/08
Restaurant Sr,rpervisor/ llead Server
. Fine dining service in an upscale romantic atmosphere.
o Acquired knowledge oi'hundreds of wines, spccializing in Italian Wines, as well as wine pairings.
o Responsible fbr opening and closing of restaurant, alcohol purchase and inventory, training, and all

aspects relating to the FOH operation of a fine dining restaurant.

Old Spughetti lructory I l/01-9/06
Food Server
o Delivered lamily fiiendly service in a f'ast paced environment. serving up to 40 guests at a time.
o Member o1'a banquet style service team, providing service for parties of up to 150 people.

o Responsible for salad prep, food and drink service, and dessert preparation.

EDUCATION AND TR.AINING

ServSafb certified through 2016.

Red Hawk Casino Food and Beverage Management Program
November 20I}-Febuary 20I I

Anrerican River Clol lege

2003-2005

Rio Americano High School
I 999-2002

REFERENCES
Nicholas Fonseca Tribal Chairman, Red Hawk Casino
Catherine Fonseca Tribal Treasurer, Red Hawk Casino
Walter Hahn Executive Chef, Red Hawk Casino

530.676.4910
530.676.4910
916.337,6935


