
John Doe
Bar Operations Manager

New York, NY 123-456-7890 johndoe@example.com linkedin.com/in/johndoe johndoe.com johndoe.com/portfolio

SUMMARY

Results-driven Bar Operations Manager with 5+ years of experience in the hospitality industry, skilled in team

management, inventory control, and customer satisfaction. Proven track record of increasing revenue by 25%

through effective marketing strategies and reducing labor costs by 15% through efficient scheduling. Seeking a

challenging role that utilizes my expertise in bar operations to drive business growth and excellence.

SKILLS

Other Skills: Team Management , Inventory Control , Customer Service , Marketing Strategies , 

Staff Training , Event Planning , Time Management , Communication

 (90)  (85)  (95)  (80)

 (90)  (85)  (95)  (90)

EXPERIENCE

Bar Operations Manager Jan 2018 - Present

The Tavern New York, NY

Managing daily bar operations, including staff supervision, inventory management, and customer service. Implementing
marketing strategies to increase revenue and drive customer engagement.

• Increased revenue by 25% through effective marketing strategies and promotions

• Reduced labor costs by 15% through efficient scheduling and staff management

• Improved customer satisfaction ratings by 20% through staff training and feedback implementation

• Managed inventory and supplies, reducing waste by 10% and improving profitability

• Trained and developed a team of 10 bartenders, increasing staff retention by 30%

Assistant Bar Manager Jun 2015 - Dec 2017

The Pub Los Angeles, CA

Assisted in managing daily bar operations, including staff supervision, inventory management, and customer service.
Coordinated events and promotions to drive customer engagement and increase revenue.

• Assisted in increasing revenue by 15% through effective event planning and promotion

• Improved customer satisfaction ratings by 15% through staff training and feedback implementation

• Managed inventory and supplies, reducing waste by 5% and improving profitability

• Trained and developed a team of 5 bartenders, increasing staff retention by 25%

EDUCATION

Bachelor's Degree

University of California, Los Angeles

Hospitality Management

Los Angeles, CA

2010 - 2014

GPA: 3.5

CERTIFICATES

Bartender Certification 2015

The Bartender's Guild

Certification in bartending techniques and mixology

Food Safety Certification 2018

The National Restaurant Association

Certification in food safety and handling practices

AWARDS

Best Bar in Town 2019

The Local Newspaper

Award for best bar in town, based on customer reviews and ratings

Excellence in Customer Service 2017

The Hospitality Association

Award for excellence in customer service, based on customer feedback and reviews

LANGUAGES

English

Native

Spanish

Fluent

HOBBIES

Mixology Cooking Traveling
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