Gerald W.
123 His Street

City, IN 12345
(219) 555-1081

geraldw@hisemail.com
Professional Experience
Bar Manager







                                04/03—Present

Harmony Bar and Grill





 
                           Michigan City, IN

· Front of house liaison for all guests; serves food and beverage products as requested.
· Accurately and promptly records and fills guests’ orders; maintains drawer accountability.
· Responsible for daily deposits and closing procedures; ensures cleanliness of all work areas.
Beverage Supervisor







                       08/97—04/03

Blue Chip Casino








               Michigan City, IN
· Assisted in the origination and creation of the yearly budgeting process.

· Performed HR functions to include: interviewing and hiring, writing/administering performance reviews, manager/employee training, and schedule writing.
· Managed cash, audit, and cost controls internally on a daily basis.

· Responsible for daily shift management of five bar areas, Jackpot Deli, Ventura Lounge, and the employee dining facility.

Training Consultant (Ponderosa Steakhouse)



                       07/96—08/97

LaBelle Management







                          La Porte, IN
· Integral participant in the arena of customer service training and guest relations.
· Coordinated planning and scheduling in the server, maintenance, and kitchen areas.

· Conducted training pieces for all stations in the restaurant.

General Manager (Ponderosa Steakhouse)



                                     07/93—07/96

LaBelle Management








             La Porte, IN
· Oversaw all operations of unit including food production, guest relations, and budgeting.

· Supervised three managers, 1-3 Shift Supervisors, and up to 65 crew members.

· Attained record sales levels for unit during tenure.

· Implemented new training program and procedures for unit at remodel.

Manager (Ponderosa Steakhouse)





                       06/90—07/93
LaBelle Management






                          Various Locations

· Responsible for daily shift management of both front and back of house areas.
· Managed recipe integrity and creation; oversaw food production in broiler/buffet areas.

· Maintained excellent demeanor with both guests and employees.

Manager









                       02/82—08/87

Azar’s Restaurant







                                 South Bend, IN
· Controlled labor and food cost issues on a daily basis.
· Participated in the hiring, orientation, and training of up to 40 team members.

· Completed inventory and purchasing duties as required.

Education
Bachelor of Science (Political Science/Pre-Law)



                                  05/1990

Purdue University






                                      West Lafayette, IN
High School Diploma








                      06/1981

St. Joseph’s High School





                                              South Bend, IN
References Available Upon Request
