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Laurent Sciré
                          Date of Birth 20th October 1965
                                                Sukhumvit 60/1
Bangkok  Thailand
Mobile 083-073-1409
 laurentscire@gmail.com
Nationality: French
Resume
Summary

More than 20 years of rich cross-functional experiences in food and beverage  business, through the

Values of commitment, adaptability and creativity.

As Executive manager main responsibilities:
F&B operations, Financial, business planning, profit centre operations, budgetary control, Cost control, 
Marketing, Administration, Training, guest service, knowledge on food and beverage products.

Yearly marketing plan, Budget, Forecast, P&L, Food and beverage cost
Strengths in areas of:

Streamlining and managing operations, budgeting, scheduling, team hiring, team training, 
optimising sales and marketing strategy and quality of service.
Skill in wine and purchasing.
As Executive Chef: 
Professional culinary career enjoying presenting a unique expose of “French cuisine” nuanced by impressions of the Mediterranean, as well as Italian cuisine. 

Rewarded by:
Michelin  Guide,  Gault&Millau Trophee,  Master guide, Eurotoque, Maître Artisan Cuisinier, 
Maître Cuisinier Varois. 

Strengths in areas of: 
Cost & labour control, turn over control, multi-unit operations, administration, creativity, 
development of existing operations, conflict solution, menus planning and conception,
recipes development, purchasing.
Education 
1982/1984  Hospitality Management School of Hyères les Palmiers   France 

 Technical degrees in Cuisine and service 
1986 Hospitality Management School of Chambery France
Management Bachelor degree
Proficient with Wines and foods purchasing
Computer Skills: MS Outlook, MS Word, MS Excel, PowerPoint
Professional Background
February 2013 to present    Pullman Hotel G   Pattaya  5 stars
                                                Director Foods and beverages
To function as the business manager for the food and beverage department and as a marketing specialist
To ensure the various outlets and banquets operate successfully and are individually profitable in accordance with the standard of the hotel.

Main responsibilities:

Financial, operational, marketing, administration, employee handling, guest service, food & beverage product.
June 2012 – January 2013   D’SENS by J&L Pourcel Michelin Stars  French restaurant  
                                               Dusit Thani, Hotel  5 stars    Bangkok        Restaurant Manager   
· To supervise the D’Sens restaurant as an independently profitable unit and set performance standards for guest service, to oversee guest dining experience in the room and train his subordinates.

· Directs and coordinates all activities and provides assistance to the staff in the restaurant outlet.

· Ensures all established service standards and procedures adopted by the hotel are implemented consistently, leading to guest satisfaction, staff satisfaction and profit for the hotel.

October 2011/ June 2012       INDIGO   French restaurant, Bangkok

                                                General Manager
The General Manager is responsible and accountable for all restaurant activities, and assumes complete responsibility for the restaurant as necessary. The GM works to ensure that all activities are consistent with and supportive of the restaurant’s business plan. The GM ensures all employees (shift leader and crew persons) are performing their job responsibilities and meeting expectations in all areas of their job descriptions.
1996 to August 2011     Auberge Saint Vincent   South of France 
                                        Executive Chef and General Manager
3 restaurants, 3 wines outlets, catering service and yacht provisioning
In charge of the 3 restaurants, wines outlets, catering, stewarding and banqueting operations.

Developing and implementing sales & marketing strategies to generate restaurants effective profitability 

Developing and training and providing high standard of customer service 

Overseeing meals preparation, elaborating menus and wines list, 
Supervising storage and reception of goods.

Purchasing F & B

Organising and supervising catering service delivery events         
1989 to 95  Chef de partie to Head Chef  “Auberge Saint Vincent”   South of FRANCE
              Michelin  Guide,  Gault&Millau Trophee,  Master guide Best Fishes menu 
1988        Military Service ; Assistant Restaurant Manager  for the officers’ restaurant
                In charge of Purchasing & inventory 

1987         Assistant Restaurant Manager       FREETIME   restaurants   Paris and Nice   

Supervision of 50 employees

Overseeing meals preparation and service

1985/86     Chef & Chef de partie  The Dorchester London  5 stars Hôtel
Restaurant « La Terrasse » 3 Michelin Stars - Executive chef Anton Mosimann
Social network: Former President Rotary Club (Six-Fours les Plages, South of France )
                        Maitre cuisinier Varois,  Eurotoques, 
References;

Christophe Vielle C.E.O.   GCP Hospitality Pullman Bangkok & Pattaya   +66 081 753 9808

Marie Gonter: Marketing and Event Director Pullman G Bangkok and Pattaya +66 089 500 3469

Daniele Bettini: Chef de Cuisine  Restaurant Biscotti  Four Season Bangkok  + 66 091 092 7268

Erwin Eberharter: executive chef and Director F&B   Dusit Thani Bangkok    +66  081 866 9141

Christian Ham : Chef de cuisine D’SENS  Dusit Thani Bangkok                      + 66 082 793 1910
