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PERSONAL DETAILS
Name




Damien Le Grand
Address



143 Maine ave, New York, new York
10026, United States
Telephone



890-545-0401 

E-mail




email@email.com
Nationality     



American

Driver’s licence


Full
PROFILE
Proficient Bar Manager with over eight years in the foodservice industry in a management capacity. I hold an Associate Degree in Hotel and Restaurant Administration and have worked in the restaurant’s main responsibility areas. My present occupation as a Bar Manager of The Pig and Lettuce has provided me with the experience of working in a hotel environment. My proficiencies and expertise will address the necessities of your bar, the Fountainhead at the Moor.
WORK EXPERIENCE
2017 -  Now :  Bar Manager

    
St Tropez Seafood Restaurant, New York, NY
Accountable for promoting and managing bar hygiene and safety policies, ensuring the 370sqm bar area stays clean and neat. 
· Conducting staff meetings daily, before lunchtime and dinnertime
      guaranteeing everyone knows the daily specials and promotions

· Performing usual checks on all bar areas and restaurant operations, like stock
      levels bar and inventory of the bar, production schedules, work shift
      schedules, equipment inspections, hygiene of dining area and toilets.

· Reviewing sales levels during cut-off times; conducting investigations
      required, if there are discrepancies in cash to sales reports.

2013 -  2017:  Bar Manager
Gladstone Food Emporium, Tucson, AZ
· Liable for building a friendly and professional bar service team and guaranteed well-trained staff and always supportive of patrons needs.
· Logging new hire information, supporting payroll processing, researching payroll inconsistencies, and supervising bonus programs utilizing VIPER/HR Handler.
· Collaborating with the restaurant’s in-house marketing team concerning creating promotional materials and campaigns.
· Reviewing the Profit and Loss statement provided by Accounting; preparing sales plan established on target revenues.
· Recruiting, selecting, and hiring employees for the restaurant and management team.
· Training new staff members on restaurant guidelines, customer service policies, and dining and kitchen operations.
EDUCATION
2011- 2016: 
Bachelors in Food & Hospitality Management, 
California University, CA


2008 – 2010     Diploma in Food Safety


Food & Beverage Association of America, CA
1990 – 1994
ServSafe
International Association Culinary Institute, IN
ACTIVITIES
2018 – Now
Volunteer – Life Guarding Local County
2017 – Now
National Guard Volunteer – Ministry of Defense
2010 – 2012
Treasurer of the local Golf Club
COMPETENCIES
Computer skills:
Fully comprehensive with the following software:

· QuickBooks

· Barmate
· The Entertainer
· Gmail
· HeavyBid
Competencies: 
Team player, Stress tolerance, Diplomatic, Energetic
COURSES
2019 – 2019
PMP: Project Management Professional
HOBBIES AND PERSONAL INTERESTS
Interests: World War II History, Reading, Cycling, Swimming
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