Amara Osei

Catering Manager

Chicago, IL - (555) 739-4561 + amara.osei@email.com
linkedin.com/in/amara-osei-catering

SUMMARY

Catering Manager with 7 years of high-volume event experience at Levy Restaurants and Sodexo. Managed $4.1M in annual
catering revenue, executed 200+ events per year across arenas, corporate campuses, and private venues, and reduced food cost
from 32% to 26% through standardized batch-production planning. ServSafe Manager certified with strength in logistics,
staffing, and client relations.

EDUCATION

Bachelor of Science Aug 2013 - May 2017
Kendall College - School of Hospitality Management Chicago, IL
Food Service Management GPA: 3.6
EXPERIENCE

Catering Manager May 2020 - Present
Levy Restaurants - United Center Chicago, IL

Manage all catering and premium hospitality food service for a 20,000-seat sports and entertainment venue with $4.1M in annual

catering revenue.

* Plan, staff, and execute 200+ catering events annually including luxury suites, club-level service, and corporate buyout dinners up
to 800 guests

* Reduced food cost from 32% to 26% through batch-production standardization, event-specific pre-order menus, and FIFO

controls across 14 service stations

» Grew average catering ticket value 18% ($44K incremental/event-day) by introducing tiered premium packages and a build-your-

own bar program

* Manage and schedule a 35-person catering team including leads, servers, and runners; reduced event day no-show rate from 12%

to 3% through mobile scheduling and attendance incentives

* Coordinate directly with 40+ corporate accounts and suite holders; maintained 94% client renewal rate through post-event

debriefs and service customization

Catering Supervisor Aug 2017 - Apr 2020
Sodexo - University of Illinois at Chicago Chicago, IL
Supervised catering operations for a university campus serving 150+ events per academic year.

» Managed setup, execution, and breakdown for events ranging from 20-person board lunches to 500-person commencement

receptions

+ Tracked food waste per event and reduced average per-event waste cost by $180 through tightened forecasting and portion-
control SOPs

» Trained and supervised 18 part-time catering associates; created a pre-event briefing checklist that cut service errors by 35%

SKILLS

Catering Revenue Management ¢ Event Logistics & Staffing ¢ Food Cost Control ¢ Batch Production Planning
Client Relationship Management ¢ ServSafe / Food Safety ¢ Labor Scheduling ¢ Vendor Coordination

Menu Development ¢ Event BEO Management



CERTIFICATES

ServSafe Manager Certification
National Restaurant Association

Jan 2023

Food protection manager credential covering HACCP, allergen management, and sanitation.

Certified Professional in Catering and Events (CPCE)
National Association for Catering and Events (NACE)
Jul 2021

Professional credential for catering and event management professionals.

AWARDS

NACE Catered Event of the Year - Corporate Gala (2025)

Marriott Catering Leader of the Year - Mid-Atlantic Region (2024)

LANGUAGES

English Spanish
Native Fluent
HOBBIES

Cooking « Event Planning



