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Terry Hughes 

Dedicated to excellence and integrity in cuisine, beverage and service.  Fiscal and operational leadership to build, direct and reinforce best practices, strongest systems and talented teams.  Vision and inspiration to innovate, motivate and sustain profitable growth. Embracing competition, welcoming challenges.  Honesty, diligence, commitment to succeed and exceed.  
	Professional Experience

	2009–2013
Restaurant & Hospitality Advisor
 Toronto
Privately engaged to advise  both Independent and Corporate clients;. : Overview and assessment of existing practices. Conducting multiple anonymous visits and recommending  efficiencies. Pre-Opening and operation structures. Fiscal structures: Operating Budgets, P&L & Variance Report routines,  HR Management..  Food & Beverage cost control. Sales mix analysis.   Menu, Wine & Beverage List development.  Implementation of House Policies, Service Structures.. Quality Control assessment of all Culinary, Beverage, Service standards, , Marketing, SEO & Social Networking management, Generating forward direction to the highest standards and greater profitability.  

	
	2011–2012
Estiatorio VOLOS 
Financial District, Toronto
Financial District, Toronto
General Manager
Contracted position to manage the successful migration the former Mediterra Seafood to VOLOS.  The new operation received the acclaim of Top Ten 2012 Restaurants in Toronto Life Magazine and Number 3 of 3800 restaurants in Toronto on TripAdvisor.com under my supervision.
2009-2011
Moroco Chocolat
Yorkville, Toronto

General Manager
Fiscal and operational responsibility for luxury Chocolate Boutique, Dining Room,  Salons, Seasonal Courtyard Patio and Retail Chocolate & Confections Production Lab. 
2007–2009
Marben Restaurant
King West, Toronto

Rebranding Manager / General Manager
Rebranded and managed the former “Nectar” to” Marben”  a critically acclaimed 4 star property; included in Toronto Life’s Top Ten.  Fine Dining Room, Private Dining & Late Night Club 
2004–2007
Blowfish Restaurant +Sake Bar &

Kultura Restaurant
Opening Manager / General Manager



Toronto 
Direction of 2 acclaimed fine dining restaurants; Blowfish;  Asian/Fusion Sushi Resto 
& Kultura Restaurant; both Toronto Life’s Top Ten Dining Rooms & Supper Clubs
2002–2004
Eau Restaurant
King West, Toronto

Opening Manager / General Manager

Direction of this  4 star, white hot King West supper club., designated  and awarded by EnRoute Magazine as one of the Top Ten restaurants in Canada. .

	
	2000–2002
Rain & Zoom
 Financial District, Toronto
Director of Operations

Direction of two very high profile, critically acclaimed, fine dining operations

	
	1997–2000
Sassafraz
Yorkville, Toronto
General Manager

Fiscal and operational accountability for an ultra elite Yorkville landmark . Expanded sales by 35%, profitability by 9%..

	
	.

	Education
	Queen’s University
Kingston
Faculty of Music; Concertizing and Orchestral Performance; Piano, Violin & Cello
University of Toronto
Toronto

Double Major Arts Program in Literature, Philosophy, Theology


	
	


Press Endorsements

DINE Magazine
Sara Waxman.; Restaurant Critic, 

Publisher: DINE Magazine

article;  “Where to dine now”

http://www.dinemagazine.ca/2012/01/restaurant-of-the-moment-volos/

_______________________________________________________________

“First the welcome; Manager Terry Hughes knows his clientele, and makes it his.

His personal business to make sure all goes smoothly.  The mantra of Volos is to extend hospitality (as in the Greek word “Philoxenia”, meaning love of strangers, and this he does.
At lunch and dinner, the suit and tie minions from the surrounding towers fill the large and airy dining room.  The buzz in the room is relaxed and convivial.  Volos is the go-to restaurant when you want to talk without shouting, and listen without saying “pardon me”.  Service is professional, and under the watchful eye of Hughes, servers seem to anticipate our needs.”
_______________________________________________________________

James Chatto.; Restaurant Critic

Toronto Life Magazine.  

article;  “Kulture Vulture”

Kultura, opened officially two weeks ago.  with  manager Terry Hughes and sommelier Kim Cyr, both of whom are currently resident at Kultura, along with veteran front-of-house guy and sommelier Kevin Wallace.. Are you following this? That Hughes et alia are the go-to guys if you want your new place to hit the ground running.
