Robert Thomas Beuth C.E.C.
105 Ashley Park Dr. Unit 2E

Myrtle Beach, S.C. 29579

Phone (843)457-6389

Professional Experience:

03/07 -

Grande Dunes Ocean Club – Myrtle Beach, S.C.


Executive Chef

· Create budget for culinary operations and responsible for achieving budgeted food cost
· Over see all aspects of  F&B kitchen operations including breakfast, lunch, dinner, banquets and staff meals
· Develop menus for all ala carte dining services including ala carte lunch, weekly lunch buffet, tapas style appetizer menu, steakhouse menu, fine dining ala carte service, weekly brunch, pool menu and an extensive banquet and wedding package
· Supervise kitchen staff, delegate tasks, prep procedures and plate presentations
03/05 – 02/07
The Cypress Room at Island Vista Resort – Myrtle Beach, S.C.


Executive Chef

· Weekly inventory and ordering for ala carte menu, banquets and pool bar
· Over seeing preparation for daily ala carte menus as well as large buffets and plated dinners
· Maintaining a properly organized and sanitary kitchen
· Responsible for interviewing, hiring and disciplining culinary staff
· Developed relationships with local food suppliers to insure we received the freshest and highest quality product available
10/00 – 12/04
Sea Island Inn an Inn on the Beach – Myrtle Beach, S.C.



Executive Chef

· Responsible for weekly scheduling, weekly payroll and controlling food and labor costs
· Creating and preparing a wide range of appetizers, salads, entrees and desserts for an 80 seat fine dining restaurant
· Daily ordering, dealing with food purveyors, receiving and rotating stock
6/97 – 9/00
Bistro Zampano’s – Lenox, M.A.



Sous Chef 6/97 – 12/97, Head Chef 12/97 – 9/00
· Weekly Inventory, scheduling, performing opening and closing procedures
· Ensuring fresh and creative products for large salad bar and vegetarian dishes
· Expediting main cooking line during lunch and dinner service and instructing kitchen staff for maximum efficiency
Education:



Johnson & Wales University



Providence, R.I.



A.A.S. Culinary Arts




G.P.A.  3.3



Berkshire Community College


Pittsfield, M.A.



Culinary Arts Certificate Program






G.P.A.  3.7

Achievements:



Achieved Level of A.C.F. Certified Executive Chef

3/08


A.C.F. Gold Medal and Highest Overall Score 

1/08



A.C.F. Silver Medal, Best Vegetable



2/07



A.C.F. Gold Medal, Second Overall Score


2/06



A.C.F. Silver Medal, F1 hot foods competition

4/05



First Place Entrée 2002 Renaissance Gala of the beach
1/02



Massachusetts Restaurant Association Scholarship

5/97



American Culinary Federation Student Excellence Award
5/97

References:



Steven Chapman - 

General Manager - Island Vista



(843)902-2297


Myrtle Beach, S.C.



Julian Lancrerot -

Executive Chef -  Kingston Plantation



(843)855-9380


Myrtle Beach, S.C.



Rodney Tallada - 

Executive Chef - Grande Dunes Members 



(843)913-1344


Club-
Myrtle Beach, S.C.



Jason Hall C.E.C. - 

Executive Chef – Hammock Dunes



(843)267-2499


Palm Coast, F.L.



Alan O’Brient


Owner – Zampano’s & The Pillars



(413)637-1800


Lenox, M.A. 
