
John Smith
Bar Supervisor

New York, USA 123-456-7890 john.smith@email.com

linkedin.com/johnsmith johnsmithwebsite.com johnsmithportfolio.com

SUMMARY

Results-driven Bar Supervisor with 5+ years of experience in managing high-volume bars, driving revenue growth, and

leading cross-functional teams. Proven track record of increasing sales by 25% and reducing labor costs by 15% through

effective inventory management and staff optimization.

SKILLS

Inventory Management Staff Management• Customer Service• Marketing and Promotions• Time Management•

Leadership and Teamwork

EXPERIENCE

Bar Supervisor Jan 2018 - Present

The Pub New York, USA

Supervise a team of 10 bartenders, servers, and hosts to ensure seamless service delivery, manage inventory, and optimize labor costs.

Implement effective marketing strategies to drive sales growth and customer engagement.

• Increased sales by 25% through targeted promotions and loyalty programs

• Reduced labor costs by 15% by optimizing staff schedules and implementing efficient service protocols

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

• Managed inventory levels, resulting in a 10% reduction in waste and overstock

Assistant Bar Manager Jun 2015 - Dec 2017

The Bar Los Angeles, USA

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

and implemented training programs to enhance staff knowledge and skills.

• Developed and implemented a comprehensive training program, resulting in a 25% increase in staff knowledge and skills

• Assisted in managing inventory levels, resulting in a 5% reduction in waste and overstock

• Improved customer satisfaction ratings by 20% through enhanced feedback mechanisms and service protocols

PROJECTS

Bar Revamp Project 2019

Project Lead

Led a team to revamp the bar's layout, menu, and service protocols, resulting in a 30% increase in sales and customer satisfaction

Menu Engineering Service Design Bar Layout Optimization

EDUCATION

Bachelor's Degree 2010 - 2014

University of California Los Angeles, USA

Hospitality Management GPA: 3.5

CERTIFICATES

Bartending Certification

The Bartending Academy

2015

Completed a comprehensive bartending course, covering mixology, wine, and beer knowledge

AWARDS

Best Bar in Town

The Bar Awards

2019

Received the award for Best Bar in Town, recognizing our team's exceptional service and quality

LANGUAGES

English

Native

Spanish

Fluent

STRENGTHS

Leadership — Proven ability to lead cross-functional teams and drive results-oriented initiatives

Communication — 

Excellent verbal and written communication skills, with the ability to effectively engage with customers, staff, and

management

HOBBIES

Mixology • Wine Tasting
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