
Alejandro Rivera
Food and Beverage Operations Manager

alejandro.rivera@email.com ◆ (415) 555-0163 ◆ San Francisco, CA ◆ linkedin.com/in/alejandrorivera

Summary
F&B Operations Manager with 10 years at Hyatt and Marriott luxury and upper-upscale hotels. Owns day-to-day operation of 4-6
outlets plus IRD, drove outlet flow-through from 14% to 20%, and maintained 94% guest satisfaction across 2,100+ covers/day.

Experience
Food and Beverage Operations Manager
Grand Hyatt San Francisco — San Francisco, CA — Jan 2021 - Present
Run daily F&B operations at a 668-room upper-upscale hotel with 5 outlets, 24-hour IRD, and $16M annual F&B revenue. Direct 6 outlet
managers and 140 hourly associates.
• Oversaw 2,100+ covers/day across Eclipse Kitchen, 1 Embarcadero Bar, grab-and-go, and IRD; drove total outlet revenue from $13.1M

to $16.0M (22% lift).
• Held food cost at 28.7% (vs. 30% target) and labor at 31.4% (vs. 33% target) through twice-weekly variance reviews and Crunchtime

recipe costing.
• Deployed Simphony 19 across 5 outlets and IRD; cut POS downtime 84% and reduced comp/voids from 4.1% to 1.8% of revenue.
• Led ServSafe and HACCP recertification for 140 associates in 2024; passed the county health inspection with a 98/100 score.
• Coordinated with Director of Banquets on 420 events/year; backfilled outlet labor during peak weeks and held outlet service scores

above 92%.

Assistant F&B Operations Manager
Marriott International - Renaissance Orlando at SeaWorld — Orlando, FL — May 2017 - Dec 2020
Supported F&B Operations Manager at a 781-room resort hotel.
• Ran the lobby bar and poolside restaurant, holding food cost at 30% and drink cost at 20% during peak season.
• Trained 52 hourly servers on Forbes sequence-of-service; raised TrustYou scores from 82% to 89%.
• Closed the outlet sub-P&L monthly within 1% variance and ran the daily flash report for the F&B Director.

Education
Associate's Degree in Hospitality Management
The Culinary Institute
Hospitality Management
Chicago, IL
Jan 2010 - Dec 2011
GPA: 3.5

Bachelor's Degree in Food and Beverage
Management
The University of Hospitality
Food and Beverage Management
Las Vegas, NV
Jan 2012 - Dec 2014
GPA: 3.8

Skills
F&B Operations Management— Outlet P&L Oversight — Labor & Food Cost Control — Opera / Simphony / Micros
Banquet & IRD Coordination— ServSafe Manager — HotSchedules / Kronos


