Lyle Beaugard
264 Weir St N, Hamilton L8H 5G3, Canada
Cell: 
905-544-0141

Email:
lb_6673@yahoo.ca
Professional Profile
A dedicated and customer-focused hospitality management leader with over 20 years of experience in the set up and operation of multimillion dollar restaurants, utilising extensive knowledge of business operations, financial acumen, interpersonal skills, and sales and marketing strategies to develop solutions for business challenges. Adept at developing processes and strategies to maximize business profitability and exceed financial expectations. Effective in leading teams to meet key business objectives through coaching and training. Attentive to detail, ensuring critical business data is fully utilised when making business decisions. 

Objective
I am currently seeking a new and challenging position as a hospitality manager, one that will most effectively leverage existing skills and experience and provide future career opportunities.

Career Summary
	2013 – 2013

2012 – 2012

2009 – 2011
	OWNER, Cepages Consulting (Wine Consulting), Hamilton 
STUDENT, Brock University, St. Catharines 

CHEF/CATERING ADMINISTRATOR, College of Nurses of Ontario, Toronto


· Organizing and executing meeting and lunch caterings, and special events for the 180 employees and external colleagues of Ontario’s self-regulatory nursing organization 
· Managing daily operations including food ordering, inventory management
· Maintaining strong business relationships with meeting planners and suppliers
	2008 – 2009
	FOOD SERVICES MANAGER, IKEA, Toronto, Ontario (1 year contract)


· Leading the daily operations of four separate food service units with over $5M in annual sales
· Controlling costs, budgeting, forecasting, and planning to ensure proper financial management
· Recruiting, hiring, and supervision of 3 managers, 3 assistants, and 60 employees

· Delivering a successful one-year turnaround from a significant loss position to $200K profitability

	
	

	2007 – 2007
	MANAGER, Urban Restaurant, Toronto, Ontario

	2006 – 2006
	CHEF/PARTNER, The Chef Upstairs, Toronto, Ontario


· Planning and executing the pre-opening, opening, and operation of a 30-seat private dining facility and cooking studio

· Developing and delivering marketing strategies, in order to increase brand awareness and maximize revenue

· Creating critical elements for the new restaurant, including the booking process and décor plans
· Completing daily operational objectives, including equipment purchasing, website design, procurement, and event costing
· Interacting with customers through implementation of creative selling techniques, development of appealing menus, fine dining meal preparation, cooking class instruction, and other client consultations

	2005 – 2005
	GENERAL MANAGER, Moose’s Nook, Fairmont Jasper Park Lodge, Jasper, Alberta (Seasonal Contract)


· Managing the day-to-day front-end operations of an upscale dining room on a Four Diamond unionized hotel property, generating revenues of over $300,000 per month

· Recruiting, hiring, coaching, developing, and training service staff
· Interacting with customers, resolving customer issues and ensuring excellent customer service
· Leading the company in controlling liquor and labour costs, resulting in a 37.2% profit

	2000 – 2004
	CHEF/OWNER, Blue Iguana Grill, Edmonton, Alberta


· Planning and managing a 90-seat licensed upscale Mexican restaurant, growing the business to $1 million in annual sales volume and earning Wine Spectator’s Award of Excellence in 2003

· Leading concept development, site selection, design, construction, and menu/website development

· Recruiting, hiring, developing, training, and scheduling of the management and service staff

· Managing the day-to-day operations and administration of the restaurant, including menu development, quality control, inventory management, and purchasing

· Controlling and monitoring the financial aspects of the business, including food and labour costs, budgeting, forecasting, accounting, and financial reporting

· Developing and executing local and in-store advertising and promotions, resulting in recognition as one of 50 Noteworthy Restaurants in the November 2003 En Route Magazine, and a 4-1/2 star rating from both the Edmonton Journal and the Edmonton Sun newspapers

	1991 – 2005
	MULTI-UNIT OWNER, Subway Sandwiches and Salads, Edmonton, Alberta


· Operating multiple Subway franchises, ranking in the Top 10% of all Subway stores in Edmonton

· Implementing processes and standards, resulting in stores that met franchise standards, exceeded customer satisfaction, operated efficiently and productively, retained staff, and achieved above average profit margins

· Recruiting, hiring, and developing management staff

· Coordinating selection of sites, development of business plans, obtaining financing, negotiating leases, and directing design and construction

· Developing and delivering local and national marketing campaigns

	2000 – 2000
	CHEF, Ongaro Lodge, Stettler, Alberta

	2000 – 2000
	TELEVISION SHOW HOST/CHEF – “COOKING WITH CLASS”, ACCESS Network, Edmonton, Alberta

	1991 – 1992
	GENERAL MANAGER, Turtle Creek Café, Edmonton, Alberta


Education and Qualifications 

	Coursework
	Importing Wine, Beer & Spirits For Pleasure & Profit (2013)

Business Coursework, Brock University (2012)


	Diplomas
	Teacher Education Program (2006) and Sommelier Diploma (2002), International Sommelier Guild
Culinary Arts Diploma, with Honours, Northern Alberta Institute of Technology (2000), Recognised with Garland Culinary Award (2000)


	BComm.
	Bachelor of Commerce in Finance, University of Alberta (1991), Province of Alberta Scholarship (1989)


	IT Proficiency:
	Microsoft Office 2010, Micros and other hospitality systems



	Volunteer:
	International Cool Climate Chardonnay Conference (i4c) Niagara, Ontario (2013-14)
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