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Career Objective:
Executive Summary
General Manager-level manager with 10 years of managerial experience. Strong strategic-planning and people-b management skills. Proven ability to turn around under-performing programs to create highly profitable programs through marketing, training and partner relationships.
Professional Experience
Eldorado American Grill Port Jefferson, NY April 2009 to April 2012
General Manager
· Responsible for all day to day operations of restaurant Managed front house/ back house operations for high volume restaurant.
· Maintain open communication and close working relationship with the owner of the restaurant.
· Brainstorm ideas and promotions to generate and elevate sales.
· Handled weekly inventory and vendor relations to ensure timely and cost efficient purchasing of food, beverage, liquor, and small wares.
· Create and follow up on performance evaluations to increase productivity and reduction of turn over.
· Responsible for all liquor and beer ordering for restaurant.
· Held weekly Management meetings to maintain open communication with management team.
· Developed and rolled out new menu incorporating more cost effective menu items to increase overall revenue.
· Initiated program that standardized employee training and led to increase in customer satisfaction.
· Reduced and controlled expenses by managing vendor pricing and in depth product price analysis.

Blackstone Steakhouse Melville, NY August 2008 to April 2009
Assistant Manager
· Managed front house/ back house restaurant operations for high volume, fine dining restaurant.
· Effectively implement training procedures for all front of house staff.
· Create and follow up on performance evaluations to increase productivity and reduction of turn over.
· Responsible for training, and hiring of all front of house staff.
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Burton and Doyle Steakhouse Great Neck, NY January 2007 to March 2008
General Manager
· Responsible for the operations of a fine dining (over$5M) establishment.
· Recruited and managed dining room and kitchen personnel.
· Accountable for financial growth and promotion of business.
· Responsible for tracking, meeting, and projecting sales budgets.
· Supervised dining room and provided continuous training to ensure high quality of customer service.

Burton and Doyle Steakhouse Great Neck, NY 2004 to 2007
Assistant Manger
· Effectively lead and motivate employees through implementation of in-house training and performance incentives,
· resulting in increased productivity and reduction of turn over.
· Responsible for scheduling training, and hiring of all front of house staff.
· Worked with banquet and event planner to ensure highest customer satisfaction.

Rothmann’s Steak House East Norwich, NY 2003 to 2004
Assistant Manager
· Directed efficient guest flow through participative shift management, scheduling a staff of over thirty members which including servers, bus persons, hostesses, and bartenders.
· Oversaw employee relations encompassing staff recruitment, training and performance evaluation.
· Assisted manager with weekly inventory and purchasing of food and liquor.
Education
State University of New York at Buffalo Buffalo, NY
Bachelors Sociology
State University of New York at Dutchess Communi , NY
Associates Liberal Arts

