
Abigail Madison
Restaurant Manager

Info

Address

1515 Pacivc A,eL Cos AngelesL 

9A 02U01L Snited htates

P(one

45)17 -5)3E212

m@ail

e@ail.e@ailNco@

Place of birt(

han Antonio

yationalitD

A@erican

Fri,ing license

kull

CinTs

w&itter

Pinterest

kacebooT

Instagra@

hTills

hc(eduling B Reser,ation 
hoft&are

Point of hale hDste@s 
4Zreadcru@bsL wouc(Zistor7

Re,ie& Platfor@s 4Oo@atoL 
Fineput7

A@erican kood hafetD Institute 
Regulations

kood her,ice Cabor Ca&s

Provle

Diligent Restaurant Manager with six years tenure in keeping a onger fn the pulse fd fperatifns 

in highly prestigifus one .ining settingsS vtricing tf aqhiece the highest muality stan.ar.s in 

dff. preparatifn an. qustfber serciqe By exequting rigfrfus training an. .ecelfpbent prfgrabs 

appliqaBle tf all new stadd bebBersS 9ffste. grfwth bargins By %A .ue tf autfbate. traqking 

fd prfotaBility an. key fperatifnal betriqsS Cqqre.ite. bebBer fd the Cberiqan Fulinary 

6fun.atifnS

m@HloD@ent JistorD

Restaurant ManagerL MulberrD Inn

—an U210 • Present Zorger

FfntriBute. tf %2A qustfber satisdaqtifn sqfre in 01,%8 up drfb %1A in 01,7S

q p,ersee food safetD Hractices and e uiH@ent sanitation

q Firect dining roo@ set uH in t(e restaurant and t(e outside Hatio areas

q ResHonsible for cas( (andling and Pph sDste@s

q Manage in,entorD control and suHHlier liaison

q 9reate @enus and Hricing of dis(es

q huHer,ise dailD restaurant acti,ities

q ResHonsible for training and onboarding of ne& staff @e@bers

q wasTed &it( oHening and closing t(e dining roo@

q 9onduct insHections in all areas of t(e restaurant before oHening and closing

q hc(eduled @orning dailD HreH @eetings &it( Titc(en cre& and ser,ers'

Restaurant ManagerL pgalitto6s kine kusion Fining

—an U218 • Fec U21x han Antonio

Re.uqe. fcerhea. qfsts By 5A thrfugh stringent qfntrfls fn fcertibe expen.itures an. incentfry 

waste whiqh ibprfce. qash (fw resfurqes drfb ,I .ays tf dfrty .aysS

q Perfor@ audits on all areas of t(e restaurant to ensure t(e state of readiness before 

@iddaD and e,ening ser,ice

q 9onduct @orning @eetings &it( &aiters to discuss @enu sHecials '

q Monitor food and suHHlD e’Henditure

q Re,ie& t(e restaurantzs Har stocT and in,entorD le,elsN

q het sales and turno,er targets for t(e restaurant

q ParticiHate in @enu tastings &it( t(e m’ecuti,e 9(ef'

q 9ollaborate &it( m’ecuti,e 9(ef in vnaliWing @enu ite@s

q ResHonsible for recruit@entL selectionL and training of Hersonnel

q InsHect dis(es before t(eD get ser,ed

Restaurant ManagerL 9(icTititas ka@ilD Restaurant

—un U210 • AHr U215

http://xxxxxx
http://xxxxxx
http://xxxxxx
http://xxxxx


ZeerL GineL Ci uor

kood 9o@Honents

9usto@er m’Herience

:our@et B Jaute 9uisine

kine Fining

Fining Roo@ het SH

Menus and Pricing

hage Accounting hoft&are

In,entorD Manage@ent 
hDste@s

Restaurant Mac(inerD

Canguages

krenc(

mnglis(

:er@an

Italian

hHanis(

9ffste. qustfber interaqtifn with 07A fn sfqial be.ia T6aqeBffk8 )nstagrab8 3witter2 with a 

newly qreate. lfyalty inqentice resulting in a sales ibprfcebent fd ,%A in 31 .aysS '

q 9ollaborate &it( (ead3 uarters regarding ne& restaurant offerings

q hource ingredients and suHHlies fro@ local far@ers and contract gro&ers

q yegotiate ser,ice le,el agree@ents &it( aHHro,ed suHHliers regarding HricingL deli,erD 

conditionsL and HaD@ent ter@s

q Manage and audit restaurant in,entorD and stocT le,els

q 9onduct fre uent insHections on o,erall Titc(en oHerations to ensure sanitation and 

food safetD standards are follo&ed

q Re,ie& Titc(en HreHaration guidelines and introduce i@Hro,e@ents consistentlD'

q m,aluate t(e Herfor@ance of all restaurant staff

mducation

heattle Sni,ersitDL Zac(elor6s Fegree in Restaurant Manage@ent

—un U21x • Present heattle

9ourse woHicsG

JosHitalitD Ca&L kood and Ze,erage Manage@entL Ju@an Resource Manage@entL 

JosHitalitD Manage@ent

hc(ool of Jotel Ad@inistrationL Practical Manage@ent wraining Progra@

—an U21- • —un U21- It(aca

''

9(icago 9o@@unitD 9ollegeL FiHlo@a in JosHitalitD Manage@ent

—an U21U • Fec U21E 9(icago

9ourse 9urriculu@G Menu PlanningL Point of hale 4Pph7 hDste@sL 9usto@er hatisfactionL 

Fining Roo@ het SHL MarTeting and hales

9ourses

her,hafe kood Protection Manager 9ertivcateL A@erican kood hafetD 
InstituteL P(iladelH(ia

—an U21x • —un U210

henior Me@berL yational Alco(ol Ze,erage 9ontrol AssociationL 
Ale’andriaL

MaD U21- • U210


