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Accomplished, creative professional with over 15 years combined experience in the design, hospitality and food service industries. 
Goal driven, open-minded leader recognized for creative and effective problem solving. Superior relationship-building skills with vendors, manufacturers, clients, and team members. Excellent track record in customer service and high-volume retail sales. Computer proficient in QuickBooks Enterprise, Microsoft Office Suite, social media, website and database management.

PROFESSIONAL STRENGTHS:

Interior Design/Visual Merchandising 	Client/Vendor Relations		Events Planning, Design & Catering		
Office Administration & Management		Contract Negotiation		High Volume Food Preparation & Provisioning
Project Management/Budgeting		Inventory Control			Customer Service
			
ACCOMPLISHMENTS:
Worked for a video film crew that produced interactive training packages for Fortune 500 Companies.
Worked for a television film crew that produced documentaries for the Discovery Channel and the Learning Channel.
Designed and installed window displays in Rockefeller Center and Lincoln Square, New York, NY.

EXPERIENCE:

Culinary Convenience, Inc., Fort Lauderdale, FL                                                                               May 2018-Present
Retail Sales Associate/Administrative Assistant
Work in a retail store offering high-end chef supplies, tools, kitchen equipment and professional knife sharpening services for luxury yachts, hotels, restaurants and country clubs. Other duties include retail merchandising, customer service, cash handling, purchase orders, sales orders, receiving and stocking merchandise and packaging merchandise for deliveries to clients. General office duties include cataloging and filing, order status, shipping and receiving status, handling phone inquiries, coordinating classes, product demonstrations and retail sales in a test kitchen environment. Computer proficient in QuickBooks Enterprise, Microsoft Office Suite, social media, website and database management, and various other computer software pertaining to store operations.

Food Group Management, Inc., Davie, FL							July 2011- April 2018
Chef/Caterer											
Worked with professional catering team to provide full range of catering and dining services for the Miami Dolphins team players, coaches, management and staff.  Prepared a wide variety of hot and cold food items including fresh baked goods for breakfast, lunch, brunch and dinner, for 50 to 250 people daily.  Provided special meal preparation for individual team players based on nutritional guidelines and dietary needs as required by strength and fitness coach.  Provided full catering services for large scale events of 500+ people.  Managed hot and cold food stations to ensure superior quality, freshness and appearance of all food items.		

Pelican Grand Beach Resort, Fort Lauderdale, FL 						Dec 2009-June 2011
Catering & Sales/Banquet Chef
Executed all catered functions, Sunday and Holiday Brunches ranging from 50-300 people per event.  Scheduled, trained and supervised back of house banquet staff.  Responsibilities included planning, costing, and execution of banquet menus, and requisition of banquet product while maintaining a consistent food cost of 32% or less.  Conducted monthly inventory and rotation of food products to maximize company profitability.  Coordinated and expedited all BEO’s according to Executive Chef’s specifications.  Performed administrative duties as to the daily needs of the Banquet Department. Maintained communication between Executive Chef, Sales Department and Banquet Managers as to changes and labor needs for all banquet functions.

Whole Foods Market, Fort Lauderdale, FL							Nov 2007-July 2009
Lifestyle Center Class Instructor/Prepared Foods Chef
Coordinated and facilitated tastings, demonstrations and interactive cooking classes ranging from 10-50 persons weekly in the Whole Foods Market Lifestyle Center.  Acquired and retained new customers and maintained existing customers for various Lifestyle Center programs.  Planned menus and estimated food cost and labor requirements for events. Demonstrated effective communication and team building skills. Performed general office duties including budgeting for events, creative writing and monthly calendars.  Worked with Prepared Foods Department for three new store openings in Florida region.

						

EDUCATION:

Virginia Commonwealth University, Richmond, VA
Bachelor of Fine Arts, Interior Design
Johnson & Wales University, Norfolk, VA
Associate in Applied Science, Culinary Arts

















