
Jane Doe
BAR  OPERATIONS  SUPERVISOR

New York, USA 123-456-7890 jane.doe@email.com linkedin.com/in/janedoe janedoe.com

janedoe.com/portfolio

Summary

Results-driven Bar Operations Supervisor with 5+ years of experience in managing high-volume bars and
leading cross-functional teams. Proven track record of driving revenue growth, improving customer satisfaction,
and developing innovative beverage programs. Possesses a deep understanding of bar operations, inventory
management, and staff development. Certified bartender with a passion for creating exceptional customer
experiences and driving business results.

Skills

• Bar operations management • Inventory management • Customer service • Staff training and development

• Marketing and promotion • Menu engineering • Beverage knowledge • Leadership and team management

Experience

Bar Operations Supervisor 2018-Present

The Tavern New York, USA

Oversee daily bar operations, managing a team of 10 bartenders and servers, and ensuring exceptional customer service,
beverage quality, and revenue growth.

• Increased sales by 25% within 6 months by implementing effective inventory management and pricing strategies.

• Improved customer satisfaction ratings by 30% through staff training and feedback mechanisms.

• Reduced labor costs by 15% by optimizing scheduling and workflow processes.

• Developed and executed marketing promotions, resulting in a 20% increase in customer loyalty program

enrollment.

• Collaborated with the culinary team to create innovative cocktail menus, enhancing menu engineering and profit

margins.

Assistant Bar Manager 2015-2018

The Pub Chicago, USA

Assisted the Bar Manager in daily operations, including staff supervision, inventory management, and customer service.

• Trained and mentored new staff members, resulting in a 95% staff retention rate.

• Implemented a beverage inventory system, reducing waste and overstock by 10%.

• Developed and implemented a customer loyalty program, resulting in a 15% increase in repeat business.

• Assisted in creating and executing events, such as live music nights and wine tastings, increasing revenue by

12%.

Education

Bachelor's Degree 2010-2014

Hospitality Management School New York, USA

Hospitality Management GPA: 3.5

Certificates

Certified Bartender 2015

United States Bartenders' Guild

Completed a comprehensive training program in mixology, spirits, and customer service, demonstrating expertise in bar
operations.

Awards

Best Bar Team 2018

National Bartenders Association

Awarded to the top-performing bar team in the country, recognized for exceptional customer service and beverage
knowledge.

Languages

English

Native

Spanish

Fluent

Hobbies

Cocktail competitions • Spirits and wine enthusiast
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