Sienna O'Rourke

BEVERAGE MANAGER
*

San Francisco, CA « (415) 555-0199 « sienna.orourke@email.com e linkedin.com/in/siennaorourke
o siennaorourke.com e siennaorourke.com/portfolio

Summary

WSET Level 3 and Certified Sommelier Beverage Manager with 8 years directing wine, spirits, and N/A
programs at Michelin-starred restaurants and Four Seasons hotels. Runs $4.6M beverage P&L at 20% COGS,
with BTG wine attach above 38%.

Skills

« Inventory Management * Marketing Campaigns o Leadership

« Staff Training « Customer Service « Communication

» Beverage Menu Development « Time Management

Experience

Beverage Manager May 2021 - Present
Four Seasons Hotel San Francisco at Embarcadero San Francisco, CA

Lead wine, spirits, and N/A programs across MKT Restaurant, MKT Bar, and banquets; $4.6M beverage revenue; 12 bar
FTEs.

o Built a 320-SKU wine list focused on Sonoma and Napa allocations; grew BTG revenue 41% and wine attach
rate to 38%.

« Held beverage COGS at 20.1% through quarterly SevenFifty/Provi benchmarking and pour-cost audits with
AccuBar.

¢ Launched a zero-proof cocktail program (Seedlip, Lyre's, Athletic) that captured 7% of total cocktail revenue in
12 months.

« Won the 2024 Wine Spectator Award of Excellence and held it through the 2025 re-audit.

« Reduced wine breakage 62% by rebuilding back-of-house storage and training 18 servers on coravin service
protocol.

Assistant Beverage Manager Jun 2017 - Apr 2021
Lazy Bear San Francisco, CA
Supported Head Sommelier at a 2-Michelin-star tasting-menu restaurant; $2.1M beverage revenue on 42 seats, 2 seatings.
« Built 3 seasonal pairing flights that ran at 76 % attach rate on the $95 supplement.

o Curated rare BTG program highlighting small California producers; grew average check beverage spend from
$112 to $148.

o Led ISG/CMS training for 6 service staff; 4 passed the CMS Certified Sommelier exam.

Education
Bachelor's Degree 2015 - 2019
The Culinary Institute of America Hyde Park, NY

Hospitality Management GPA: 3.5



