Keith A. Willams
Cell: 747-220-7402 Email: graceb2463@yahoo.com





· 08/25 – 10/25
Taskforce: Banquet Chef
Assignment at Spruce Point Inn. Handling of all Banquet Chef functions while 
managing up to 10 employees. Overseeing all food operations and assuring all safety standards are being met. Heavy Wedding events. Executive Sous Chef task as needed for the PDR. Expo/Pass as needed, butchery of proteins, fabrication, creating daily specials and supervision of all kitchen task in the Executive Chefs absence.

· 03/25 – 05/25
Taskforce: Banquet Chef/Executive Sous Chef
[bookmark: _GoBack]Assignment at Edgewater Hotel. Handling of all Banquet Chef functions while managing up to 8 employees. Overseeing all food operations, ordering, scheduling and assuring all safety standards are being met. Executive Sous Chef task, prep, butchery, fabrication and 
expediting for PDR.

· [bookmark: _Hlk191414062]10/22 – 11/24
Taskforce: Executive Chef, Executive Sous Chef, Banquet Chef
Renaissance (Asheville,NC), The Otesaga Resort (Cooperstown,NY), Hotel Ella (Austin,TX), Embassy Suites-Hilton (Asheville,NC), Balboa Bay Club (Newport Beach,CA)

Oversee and manage the BOH, assuring that day-to-day functions of the culinary department are being met. Manage food operations, delegating task and duties to all areas in the BOH, including Banquets. Assuring achievements with food service goals and cost control. Motivating, training, cooking, expediting, running daily specials, and suppling to-do list throughout the culinary departments for up-and-coming events, creating requisitions for food items throughout the culinary department, inspecting portioning on all levels in the BOH. Attend BEO meetings and ensure that the upcoming events are carried out successfully. Adhering to HAAC.







· 03/21 – Present
Private Chef @ Big City Chefs (on-call)
[bookmark: _Hlk173928136]Plan and prepare meals for the clients and guests. Create customized menus that cater to dietary preferences and nutritional requirements. Source high-quality, fresh ingredients from local and international suppliers. Accommodate last-minute changes to meal plans and special requests. Manage inventory for kitchen supplies and ingredients. Coordinate with household staff to ensure seamless meal service. Maintain a high standard of cleanliness and organization in the kitchen. Stay updated on culinary trends and continuously innovate and introduce new dishes.

· 02/20 – 02/21
Banquet Chef @ Lake Lanier Resort
Annual Sales: $6 million annual sales. Supervised up to 15 culinarians/banquet staff 
on multiple areas and stations, Menu development of all seasonal offerings, special request, and themes. Control and monitor kitchen labor and food costs through management of the culinary team. Monitor, maintain and improve integrity of food for off-site catering events. Oversee daily production of the kitchen. Work in conjunction with sales staff aiding in the development of menus and programs, to facilitate sales improvement, aid in the operations of the actual events as needed. Cooking on all scales, butchery, fabricating, plating, and daily specials. Maintain sanitary standards of the kitchen. Reason for leaving: Covid

· 01/19 – 01/20
Banquet Chef @ Coca-Cola/Compass/Flik
Directed up to 20 culinarians on multiple stations, overseeing the preparation, plating, and quality of food and beverage items for banquet functions.  Responsible for menu planning and development and cost control. Adhering to federal, state, and local regulations concerning health, safety and all other compliance requirements. Develop new menu concepts, accurate recipe development and costing for menus related to the banquet functions. Supervise activities of assigned staff, communicate goals and assign/schedule work to assure proper coverage. Promote teamwork and quality service through daily communication and coordination with other departments. Delegating staff in preparation for events of up to 300 guest, plated dinner and buffets up to as many as 1200. Reason for leaving: Commute






· 06/16 – 12/18
Private Chef @ Client/Angela Newton-Simmons
Design and prepare top-of-the-range breakfasts, lunches and dinners in line with culinary preferences of the client and their guests. Develop varied and balanced menus, considering the dietary preferences and requirements of the client. Managing stocks of food products and kitchen supplies. Making purchases and ensuring the quality of the products used. Ensuring that all food safety and hygiene standards are met in the kitchen and when handling food. Organize and prepare special meals culinary events. Respect the confidentiality and discretion required in a private and VIP environment. Travel with the family to various locations, ensuring consistent meal quality regardless of location. Handle special events, dinners, and parties hosted by the family. Reason for leaving: Client moved to NY

06/15 – 0516
Banquet Chef @ Hotel Valencia, San Jose, Ca
03/13 – 06/15
Sous Chef @ Scratch, Mountain View, Ca
01/12 – 03/13
Production Chef @ The Vintage Club, Indian Wells, Ca
10/07 – 12/11
Sous Chef @ Trevese / Michelin Star Restaurant, Los Gatos, Ca.
02/05– 09/07
Personal Chef Client / John Sorci
04/04 – 01/05
Cook II @ The Village Pub / Michelin Star Restaurant, Woodside, ca

Education: Sacramento City College 

Culinary: CCA San Francisco, 2005









	
