Objective:
A dynamic results-oriented employee possessing a unique combination of Sales, Marketing and Customer Service expertise, exhibiting high standards of excellence in productivity and profitability. A true problem solver always quick to think outside the box and capable of leading a team through stressful and challenging situations. 

Experience:
05/07 - 12/07 Savannah Restaurant Philadelphia, PA
General Manager

Managed the day to day operations of a full service restaurant to include inventory, payroll, scheduling and hiring and terminating wait and bar staff. Responsible for all financial reporting; to include cash ledger, daily ledger, monthly revenue sales and quarterly profit reports. Create, manage and promote advertisement campaigns to help increase business.


01/06 - 05/07 XIX Restaurant / Park Hyatt Philadelphia, PA 
Front Server / Promoter

All responsibilities for opening and closing of the restaurant to include; cash deposits at the end of a shift. Responsible for the pairing of wine selection with menu items daily and performed as a team leader for the meet and greet team. 

Successfully created, promoted and managed a weekly event which turned a slow night into a hot spot and a place where people came to meet.


03/05 - 12/05 Myabella Restaurant Philadelphia, PA
Head Server

Daily opening and closing of restaurant. Daily cash drop. Leader of a team of servers who were responsible for greeting, servicing the guest. 


05/04 - 11/04 Washington Square Restaurant Philadelphia, PA 
Food Runner; Bar Prep

Organized, stocked, and made ready both the floor and bar for evening customers. 

06/02 - 05/04 Pure/2-4 Club/Bump/Transit Philadelphia, PA 
Bartender; Server; Promoter

Daily opening and closing of bar/club. Making drinks in a taste good while doing it in a timely manner. Promoting of yourself along with the DJ’s you work with. Trained all new bartenders.


05/01 - 08/03 Swanky Bubbles Philadelphia, PA
Server; Bartender; Promoter

Daily opening and closing of restaurant. Was responsible for greeting, and tending to guest needs. Trained all new servers. Paired food with our champagne selection.



Education:
Temple University - Actuarial Science
Central High School – Honorary Bachelors


Skills:
Micros, Digital Dining and Aloha Point of Sale Applications
Microsoft Office Suite, Excel, Access and Adobe Photoshop


Reference:
Available upon request
