Michael E. Behan
meb4422@gmail.com 








361 S. Clover Ave. Unit B
206.802.8600









San Jose, CA 95128
_____________________________________________________________________________________________________________________
Professional Summary
Experienced chef looking for advancement within the hospitality industry.  Skilled in all aspects of culinary operations with strengths in development of a cohesive team, goal attainment, menu creation, and design.  
WORK EXPERIENCE
VALENCIA GROUP HOTELS







August 2017-Present
Executive Chef









August 2017-Present

Hotel Valencia









San Jose, CA
LOEWS HOTELS









April 2015- August 2017
Banquet Chef









January 2017-August 2017
Loews Ventana Canyon
· Managed banquet kitchen operations and assisted outlets; $14 million annual F&B revenue
· Oversaw labor and food cost for banquet kitchen; assisted outlets
· Managed staff of 2 Chef de Cuisines, Butcher, Pastry Chef, 6 Sous Chefs, 30 Cooks
Chef de Cuisine









April 2015-January 2017
Loews Ventana Canyon








Tucson, AZ
· Oversaw Canyon Café, Bill’s Grill, Cascade Lounge, Vista Barista, and IRD
· Managed food cost and labor cost for outlets and created seasonal menus
· Manager of the 4th quarter 2015
HYATT HOTELS









September 2009-April 2015
Chef de Cuisine









February 2013-April 2105

Hyatt Regency Monterey Resort & Spa







Monterey, CA


· Managed team of 27 cooks for entire culinary operation; $16 million annual F&B revenue
· Created seasonal menus for all outlets
· Reviewed financials to maintain labor and food cost budgets with Executive Chef
· Daily and weekly reconciliation of payroll
· Oversaw Tusca Ristorante, Knuckles Sports Bar, Fireplace Lounge, and IRD
· Manager of the 2nd quarter 2014
Banquet Chef









February 2012-February 2013

Hyatt Regency Santa Clara








Santa Clara, CA
· Oversaw all banquet operations; $14 million in Food and Beverage revenue
· Created all menus for banquet operations
· Controlled ordering for banquet functions of up to 1100 people plated and 1500 people buffet
· Visual inspection of banquet events to ensure food quality and standards met
Sous Chef









March 2011 – February 2012
Hyatt Regency Santa Clara








Santa Clara, CA
· Supervised Tusca Ristorante, Evolution Café & Bar, and IRD
· Assisted with menu creation, scheduling, and kitchen organization

· Facilitated coaching and counseling sessions 

Lead Cook









September 2009 - March 2011
 Grand Hyatt Seattle








Seattle, WA
· Associate of the Month April
OTHER EXPERIENCE AND EDUCATION
Manager Serve Safe Certification 









National Restaurant Association

Associates in AS Culinary Arts







August 2005 – November 2006

Cooking and Hospitality Institute of Chicago






Chicago, IL

