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New York City, NY * Mobile 917-595-6817 * Email: jcvillard@gmail.com

http://www.linkedin.com/pub/jean-christophe-villard/8/92/903
Executive Chef:
Five Star Diamond Award, one of the World’s Best Chef, Executive Chef Villard has a 20 year career in food preparation and kitchen banquet, and a la carte operations for leading NYC restaurants.  Recognized and listed as one of the top 87 Notable Chefs in NYC (City Search).  Culinary innovator known for producing top quality, creative products contributing to revenue growth while simultaneously reducing food and labor costs.  Proven ability to effectively lead high volume operations.  Committed to creating memorable dining experiences for all guests.  Thrive in high pressure environments.  Passion for food and flawless service.  Graduate from Ecole Jean Drouant, Paris France

            *  High volume restaurant                                  *  Serv-Safe and Serv-Safe Alcohol

*  Budget/P&L Management


*  Quality Control


*  Creative Menu Development


*  Profit Enhancement


*  Price Structuring & Cost Containment

*  Systems Automation


*  Team Building and Training


*  Inventory Purchasing


*  Special Events Planning


*  Production Development



	Highlights:

	· “Classified #10 Best Steakhouse in America”, Tom Horan, 2009 

· September 2008 segment on “Power Lunch” with Charlie Gasparino

· August 2008 segment on “Live Sunday Morning prime-time CBS TV Dining Review” Tony Tantillo. 

· “Classified #6 Best Steakhouse in America”, Tom Horan, 2007

· “Best Steakhouse in NYC”, ABC Dallas TV, December 2006

· “Best Rib Eye in NYC”, 2 ½ star review, Crain’s NY, Bob Lape, November 2006

· “Best Rib Eye in NYC”, 2 ½ star review, Dining Diary, WCBS Radio, October 2006, 

· “Dining Review”,  Natural Traveler, James Rosenthal, May 2005

· “2 ½ Star Dining Review”,  Crain’s NY, Bob Lape, March 2005

· “Dining Diary Review”, CBS Broadcasting, Bob Lape, February 2005

· “Best Steakhouse in New York City”,  FOX 5 Television, David Rosengarden, May 2003

· l’Hotellerie Dining Review, December 1994




Professional Experience:
Assistant General Manager- Legal Seafoods, Short Hills, NJ


            5/2010 to Present

Executive Chef – Club A Steakhouse, NYC 





1/2008 to 3/2010


Full service steakhouse with $3M in gross annual sales, serving an average of 125-150 daily

Oversee all kitchen operations in high volume setting, including quality, execution, and financial responsibility.  Supervise 15 team members and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/development, seasonal promotions, price structuring and food/labor costs.  

· Spearheaded and launch profitable dinner operation
· Expanded visibility with promotion method to increase our sales with local patrons, businesses and hotels.

· Manage the design and organization of new kitchen for opening in April 2008
· Maintained food cost in line with industry standard (Steakhouse).
Family Leave









6/2007 to 12/2007


Executive Chef/Partner – AJ Maxwell’s Steakhouse, NYC



12/2005 to 5/2007

Full service steakhouse with $7M in gross (from April to Dec 2006), serving an average of 350-400 daily

Oversee all kitchen operations in high volume setting, including quality, execution, and financial responsibility.  Supervise 35 team members and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/development, seasonal promotions, price structuring and food/labor costs.  
· P&L responsibility with a budget of $2M.

· Spearheaded and launch profitable lunch and dinner operation

· Expanded visibility with promotion method to increase our sales with local patrons, businesses and hotels.

· Manage the design and organization of new kitchen for opening in April 2006 

· Maintained food cost in line with industry standard (Steakhouse).                                                                                                                                                                                                                                                                                          
Executive Chef – Nick & Stef’s, Madison Square Garden (Patina Group)                    10/2004 to 11/2005

Full service steakhouse with $4-4.5M in gross annual sales, serving an average of 250-350 daily

Oversee all kitchen operations in high volume setting, including quality, execution, and financial responsibility.  Supervise 20 team members and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/development, seasonal promotions, price structuring and food/labor costs.  
· Full P&L responsibility with a budget of $1.2M.

· Spearheaded and launch profitable lunch and dinner operation
· Expanded visibility with promotion method to increase our sales with local patrons, businesses and hotels.

· Maintained food cost in line with industry standard (Steakhouse).
General Manager - Sebillon, Neuilly sur Seine (Paris) Groupe Gerard Joulie

10/2003 to 9/2004 

Full serving Brasserie, seven day a week operation generating annual sales of 5.5 million Euro serving 

An average of 350-400 daily. 
Supervised day-to-day operation following house policies and provide leadership molding a group of individuals

into a team.  Managed 5 direct reports and oversee staff of 45 employees.  Attract, recruit, interview and

retain qualified team member. Financial Controls following cash control/security procedures, inventory management, managing labor, P&L analysis.  Increase sales by partnering with hotels' concierge and doorman to promote the restaurant to hotel guest. Ensure effective development and enforcement of customer service policies and procedures.

Executive Chef - Bobby Van’s Steakhouse, Park Avenue 



8/1998 to 10/2003 

Full service steakhouse with $7M in gross annual sales, serving an average of 350-400 daily

Oversee all kitchen operations in high volume setting, including quality, execution, and financial responsibility.  Supervise 25 team members and manage recruiting, training, scheduling, purchasing, inventory, sanitation, menu research/development, seasonal promotions, price structuring and food/labor costs.  
· Full P&L responsibility with a budget of $1.9M 
· Spearheaded and launch profitable lunch and dinner operation
· Expanded visibility with promotion method to increase our sales with local patrons, businesses and hotels.

· Increased annual sales revenues from $3M to $7M within five-year timeframe 

· Increased take out sales increase from $3,000 to $10,000 per week.   

· Maintained food cost in line with industry standard (Steakhouse).

Executive Sous Chef - Cafe Centro (Restaurant Associates), MetLife Building

11/1997 to 7/1998

Head Chef, Les Deux Gamins, New York City, NY




6/1997 to 10/1997

Owner, L’Ambrosia, Paris, 17th district France




6/1993 to 5/1997

As Owner/Chef created 40 seat intimate French Bistro. 

Education:
June 1986 - Ecole Jean Drouant, Rue Médéric.  PARIS 17.  

CAP Cuisine * CAP Restaurant * BEP Cuisine and Brevet de Technicien Hôtelier (BTH)
Background:
· French Nationality, U.S. Permanent Resident with valid Green Card

· Bilingual French and English.  Basic Spanish.  Proficient with Microsoft Word, Excel and Internet
