First and Last 
Home: (555) 555-5555



Address Line 1

Address Line 2

Youremail@aol.com  
Career Profile
Dependable, professional manager seeking a position with a progressive organization in the restaurant and hospitality industry, where I can utilize my thorough education and experience to contribute to the success of the establishment while furthering my personal and professional development. 
Professional Summary
• 16 years professional experience in the restaurant and hospitality industry 
• 3 years experience as a General Manager, providing oversight of all operations
• In-depth knowledge and experience with accounting and payroll procedures
• Talented ability to cut costs while preparing and evaluating weekly, monthly, annual budgets
• Full understanding of Health and Safety Regulations – local, state, and Federal compliance
Professional Education

Yoma State University
1985-1986
City, State 
Name of Junior College
1986-1987
City, State 
State Community College
1996-1997
City, State





Relevant Experience
Restaurant Name and Location




  
        
                     2001-2005 
General Manager


• Hiring, training, & development/100 staff
• Schedule employees for various shifts 
• Payroll, cost control, purchasing, & accounting
• Forecasted weekly, monthly, annual sales & labor budget
• Ensure Safety and Health regulations are met
• Full understanding of federal, state, local requirements
• Restaurant – 3 million dollars in annual sales
• Facilitated training for associates & management personnel  

• Managed multiple financial transactions
• Reviewed sales and marketing goals for the restaurant
• Ensured effective productivity; accountability
• Communicated effectively with staff and management 
• Achieved exceptional customer service 
• Delegated multiple responsibilities to achieve objectives
• Resolved complex customer related issues
• Effectively established successful employee morale
· Assistant General Manager






        2002-2004
· Associate Manager







        2001-2002
Restaurant Name and Location




  
        
                     1994-2001 
General Manager


• Supervised all staff & management employees
• Directed responsibilities for restaurant operations      

• Performed Budget analysis – Profit & Loss
• Reviewed employee compensation for budget purposes
• Achieved excellent Health & Safety standards
• Trained and developed new management members
• Facilitated the reduction of employee turnover ratio to nominal levels
• Ensured full compliance with Restaurant’s international policy and procedural standards
· Assistant Manager







        1997-1999
· Bartender








        1994-1997

