
R A J E E V  K A P O O R
S E N I O R  F O O D  A N D  B E V E R A G E  D I R E C T O R

C O N T A C T S U M M A R Y

Senior Food and Beverage Director with 16 years of hotel F&B leadership,

most recently across a 7-property Marriott cluster in Texas ($84M

combined F&B revenue). CFBE + WSET Level 3 credentialed; delivered 7th-

percentile brand-ranking outcomes on F&B GSS.

rajeev.kapoor@email.co
m

(512) 555-0131

Austin, TX

rajeevkapoor.com

linkedin.com/in/rajeevka
poor

rajeevkapoor.com/portfolio

S K I L L S

• Multi-Property F&B
Strategy

• $50M+ F&B P&L

• Capital Planning &
Concept Refresh

• Luxury Brand Standards
(Forbes/AAA)

• Talent Pipeline
Development

• Opera/Simphony/Crunchtime

E D U C A T I O N

Bachelor of Science

in Hotel

Administration

2004 - 2008

Cornell University, School
of Hotel Administration

Ithaca, NY

Hotel Administration

GPA: 3.8

Executive MBA

2015 - 2017

Cornell Johnson Graduate
School of Management

Ithaca, NY

Hospitality Business

GPA: 3.9

L A N G U A G E S

English Native

Spanish Fluent

C E R T I F I C A T E S

Certified Food and

Beverage Executive

(CFBE)

Nov 2017

American Hotel & Lodging
Educational Institute

AHLEI senior F&B credential.

WSET Level 3 Award

in Wines

May 2020

Wine & Spirit Education
Trust

Advanced wine credential.

ServSafe Food

Protection Manager

Aug 2019

National Restaurant
Association

Manager-level food safety.

E X P E R I E N C E

Senior Director of Food and Beverage, TX

Cluster Feb 2021 - Present

Marriott International (Managed) Austin, TX

Lead F&B across 7 Marriott full-service hotels in Austin, Dallas, and Houston
(3,840 combined keys); $84M F&B revenue; 620 F&B FTEs across 28 outlets.

• Delivered $84M combined F&B revenue in 2025 (+22% vs 2022 baseline) at
29% F&B flow-through margin.

• Moved Marriott Guest Satisfaction Survey F&B score from 63rd to 92nd
percentile across the cluster.

• Held enterprise food cost at 28.7% and labor at 28.4% through
Birchstreet/Agilysys consolidation and labor-model standardization.

• Led the 2024 Marriott Bonvoy Brand Standards audit — 7/7 properties
passed with zero major findings.

• Coached 11 property F&B Directors; 4 promoted to Area F&B roles in 36
months.

Director of Food and Beverage Oct 2015 - Jan 2021

The Driskill, The Unbound Collection by Hyatt Austin, TX

Led F&B for a 189-key luxury historic hotel; 1862 Bar, The Driskill Grill, IRD;
$9.4M F&B revenue.

• Grew F&B revenue from $6.7M to $9.4M (+40%) through a Driskill Grill
refresh and expanded BTG wine program.

• Won Wine Spectator Award of Excellence 4 consecutive years (2017-2020)
by rebuilding the wine list around Texas Hill Country producers.

• Held labor at 27% of revenue while training 3 F&B managers who were
promoted to Director-level roles.

P R O J E C T S

Food and Beverage Renovation Project Jan 2020 - Jun 2020

Project Manager

Led a team to renovate and rebrand the hotel's food and beverage outlets,
resulting in a 30% increase in sales and a 25% increase in customer
satisfaction ratings.

Menu Engineering • Food Cost Control • Labor Management

Sustainability Initiative Jul 2019 - Dec 2019

Project Lead

Developed and implemented sustainable practices in food and beverage
operations, resulting in a 40% reduction in food waste and a 25% reduction in
energy consumption.

Sustainable Practices • Waste Reduction • Energy Efficiency
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