Darius Kaminski

Chicago, IL (555) 157-9066 darius.kaminski@email.com linkedin.com/in/dariuskaminski
kaminskirestaurantgroup.com

> SUMMARY

Accomplished food service business owner with 11 years operating Kaminski Restaurant Group, a family of 3
Polish-American casual dining restaurants in Chicago generating $4.6M in combined annual revenue. Grew
from single location to group operation while maintaining 4.5-star Yelp rating and 99% food safety compliance.
SBA-backed operator and lllinois Restaurant Association member.

> SKILLS

* Restaurant Operations e« Menu Development e« Food Cost Management  Staff Training & Retention

e Food Safety Compliance - Catering & Events < P&L Management - Vendor & Supply Chain

> EXPERIENCE

Owner & Founder 2013-Present

Kaminski Restaurant Group (3 Locations) Chicago, IL

« Grew restaurant group from single $380K location to 3-unit operation generating $4.6M in combined annual
revenue

» Maintained 4.5-star Yelp rating across all locations through consistent quality standards and responsive guest
recovery program

» Achieved 99% Chicago Department of Public Health food safety inspection compliance rating over 11 consecutive
years

 Increased catering and private event revenue from 0% to 28% of total revenue through targeted B2B outreach
and event sales team

Head Chef & Owner 2013-2017
Kaminski Kitchen (Original Location) Chicago, IL

« Launched flagship restaurant generating $380K first-year revenue, exceeding break-even projections by 22%

» Developed 45-item menu drawing on authentic Polish-American heritage, earning Chicago Magazine 'Best New
Restaurant' feature

 Hired, trained, and retained 12-person FOH/BOH team with industry-leading 38% annual turnover rate

Executive Chef 2009-2013

GT Fish & Oyster (Boka Restaurant Group) Chicago, IL

« Led kitchen brigade of 18 across lunch and dinner service for $3.8M annual revenue fine-casual seafood
restaurant

» Designed seasonal menus achieving 65% gross margin through cost-controlled local sourcing and waste
reduction



> EDUCATION

Associate of Applied Science, Culinary Arts 2007-2009
Kendall College School of Culinary Arts Chicago, IL
GPA: 3.7

> CERTIFICATES

SBA 7(a) Loan Program Participant
U.S. Small Business Administration
Secured SBA 7(a) small business loan to fund second restaurant location expansion.

ServSafe Manager Certification
National Restaurant Association
Food safety manager certification covering food handling, allergen management, and HACCP compliance.

lllinois Restaurant Association Member
lllinois Restaurant Association

Industry membership providing advocacy, education, and networking resources for lllinois food service operators.

> AWARDS

Best Restaurant in Town
Local Food Critic Association
Awarded for outstanding cuisine and customer service

Entrepreneur of the Year
Small Business Association
Awarded for outstanding entrepreneurship and business leadership

> LANGUAGES

English Spanish
Native Fluent
> HOBBIES

Cooking « Traveling  Food Blogging

> REFERENCES

John Doe Jane Smith
Restaurant Consultant Food Critic
johndoe@email.com janesmith@email.com
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