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EXECUTIVE PROFILE

Over twenty five years’ experience in the multi-faceted hospitality industry; including positions as Area General Manager, Assistant General Manager, and Food and Beverage Director.
PROFESSIONAL EXPERIENCE

DOUBLETREE BY HILTON HOTEL DENVER TECH CENTER - STONEBRIDGE COMPANIES

Greenwood Village, CO

Area General Manager

May 2010-Present

Lead all strategic planning/operations for 310 room conference center hotel, including 30,000 square feet of meeting and catering facilities, fine dining restaurant, coffee shop and bar.  Directly responsible for $21 million in annual hotel revenues.  Also have direct responsibility of overseeing one additional Hilton Branded Property in the Denver Area with total revenues of $17 million dollars.
· Managed a full $14 million renovation in 2016-2017 for a complete transformation of the hotel to set it up as the top hotel in the Denver Tech Center Market.  Currently #2 out of 6 hotels in RevPar Index for 2023.

· Managed all business aspects of hotel during COVID to ensure hotel remained open and available to clients.

· Awarded 2013 and 2016 Doubletree by Hilton Food & Beverage Outstanding Achievement Award, which is given to one Doubletree by Hilton Hotel annually, out of 335 Doubletree by Hilton properties worldwide.  We are the first hotel to ever win this award twice since 1997.

· Awarded the President’s Award in March 2018 by Stonebridge Companies, as the Top General Manager in the company for 2017.

· Achieved 18 straight Outstanding Hilton Quality Assurance Audits from 2013-2022.  
· Directed a 19.5% year over year increase in total hotels revenues in 2020.
· Achieved an overall ranking in Doubletree by Hilton brand scorecard of number 6 out of 425 full service Doubletree hotels; criteria includes guest service scores, loyalty and QA results for the full year of 2020.
· Achieved a 30.5% Food and Beverage Profit in 2018 and a 31.6% profit in 2019.

· Manage annual food and beverage/catering revenues of $7.85 million in 2022.

· Winner of the prestigious 2018 Doubletree by Hilton CARE CUP;  recognizing the number one Doubletree by Hilton in the world for guest service scores, Quality Assurance scores and community involvement.  This award is given to one of the 400 total Doubletree by Hilton hotels in the world.
· Nominated for 1st, 2nd and 4th Quarter Doubletree by Hilton CARE CUP for 2014/2016/2018 as Top 10 hotel in Doubletree by Hilton Brand out of 500+ Doubletree by Hilton properties.
HILTON GARDEN INN DENVER DOWNTOWN- STONEBRIDGE COMPANIES


Denver, CO
General Manager
February 2008 – May 2010 
Manage all aspects of full service downtown convention center hotel, including 221 rooms, 8,000 square feet of banquet/meeting space, full service independent restaurant, bar, and coffee shop.  Responsible for all departments including; sales, front office, food and beverage, engineering, guest services and valet.  Manage $15 million in annual hotel revenues. 
· Received award as 2008 Hotel of the Year for Stonebridge Companies.
· Achieved 75% flow through of incremental revenues in 2009.

· Guided 14.5% increase in occupancy year over year and increased ADR $12.52 year over year from 2007.
· Managed total hotel labor 5.3% under budget for 2008.

· Led Food and Beverage team to a 31% departmental profit in 2008 vs. 12% profit in 2007.

· Recruited and developed new sales team to reach 142% of booking goals in 2008.

· Achieved RevPar Index gain of 224.1 over prior year.

· Achieved 99% Outstanding score on March 2009 Hilton Quality Assurance Audit – 1st Outstanding score hotel has received since opening.

· Member of Democratic National Convention (DNC) planning committee with Denver Metro Convention and Visitors Bureau.
Doubletree by Hilton TALLAHASSEE- HIGHGATE HOTELS and RESORTS


    

Tallahassee, FL

General Manager

June 2006 – February 2008
Responsible for managing all aspects of 250 room hotel, with 15,000 square feet of meeting space, four food and beverage outlets, with total hotel revenues of $18 million a year.  Promote occupancy, revenue per available/occupied room and market share growth, achieving an Average Daily Rate of $195.00. Selected and developed a diverse leadership team capable of delivering exceptional performance contributions.  Developed a partnership with property ownership by communicating effectively, managing expectations and delivering solid business results.
· Managed a $12 million dollar full hotel re-branding/re-opening in 2006.    
· Achieved 72% growth, year over year (2005), in overall guest satisfaction scores for the Hilton Brand.
· Increased property’s gross operating profit by 58%, year over year (2005). 
· Managed hotel’s total labor at 2.3% below budget in second half of 2006.

· Received Hilton Quality Assurance score in Green Zone (96%) for the first time at this property in 5 years under Hilton/Doubletree Flag.
· Increased hotels first and second quarter 2007 RevPar 32.6% over first and second quarter 2006.

· Increased 2006 Associate Opinion Scores from 3.83 in 2005 to 4.75 in 2006.
· Completed Hilton Revenue Management University (2006).
· Member of the Tallahassee Chamber of Commerce, CVB and Mayor John Marks Downtown Improvement Authority.
MARRIOTT AUSTIN NORTH – WINEGARDNER AND HAMMONS



Austin, TX
Assistant General Manager






September 2004 – June 2006
Directed all daily operations for 300- room; full service Marriott Hotel.  Departmental direct reports included
Food and Beverage (Chef, Banquets, Restaurant), Front Office, Maintenance, Housekeeping and Sales.  Responsible for creating 2005 and 2006 operating budget; while also responsible for managing $12 million in annual total revenues for 2005. Handled monthly P&L reviews, including full P&L critique and 90-day reprojections.  Implemented department newsletters to use at all pre-shift (line-up) meetings to communicate all necessary information to our associates.

· Revenues exceeded budget in 2005 by 106%

· Achieved 71% flow through from top to bottom line
· Finished first half of 2005 (January-June) with Guest Satisfaction Surveys (GSS) in overall satisfaction at number 27 out of 331 full service Marriott’s in the United States
· Achieved (Jan-Mar 2006), Guest Satisfaction Scores (GSS) in overall satisfaction at number 14 out of 331 full service Marriott’s in United States
· Achieved a green zone (91%) on October 2005 Marriott Quality Assurance Audit
· Finished 2005 with an F&B profit of 39.1%; a 3.5% increase year over year (2004)
· Finished 2005 with an increase in RevPar of 10.6% year over year (2005)
· General Manager/AGM-Service & Relationship Award, Austin Marriott North-(2005)
· Regional Customer Service Excellence Award-Elite Recognition, Austin Marriott North – (2004)

TEMPE MISSION PALMS - DESTINATION HOTELS AND RESORTS 



Tempe, AZ

Director of Food and Beverage/Director of Hotel Operations
October 2002 – September 2004

Managed all food and beverage departments; including 30,000 square feet of banquet/catering space, in a 320-room conference center resort.  Direct report departments included banquets, kitchen, room service, three meal restaurant, sports bar, cabana bar, and lobby coffee outlet. Achieved food and beverage revenues for 2003 of $8.5 million. Handled monthly and yearly cost controls, capital purchases and budgeting for all of Food and Beverage areas. Reviewed P&L statements and forecast revenues monthly. Handled the preparation and execution of eight wine dinners a year, including menu writing with executive chef, training service staff, monitoring reservations, and hosting the event.  
*May-June 2004-Member of Destination Hotels and Resorts Food and Beverage Task Force opening team, responsible for opening DH&R’s new flagship property in La Jolla, California.  (Estancia La Jolla Resort and Spa)
INVERNESS HOTEL AND GOLF CLUB (Hilton Inverness)-DESTINATION HOTELS AND RESORTS 


Englewood, CO
Director of Banquets/Facility Setup
August 1998 – October 2002

Managed a staff of up to 75 employees, handled payroll, interviewing, and counseling.  Directed the set-up/banquet staff for 100,000 square feet of conference space for a Four Star/Four Diamond, IACC Conference Center. Led the Banquet department with annual revenues of $8 million.  Created annual banquets budget, completed forecasts weekly, and handled labor cost controls for banquet department.  
· Executed flawless conferences of over 1,500 attendees.  
· Executed holiday events that ranged in attendance from 500 to 2,000 guests.
EDUCATION

Metropolitan State University of Denver

Bachelors of Arts Degree in Hospitality, Tourism and Travel

Major in Hotel Management

CERTIFICATIONS

TIPS Certified/ First Aid Certified/ CPR Certified
Marriott Service Excellence Training/ Marriott Certified Wedding Planner

Doubletree/Hilton General Manager Orientation (2007 and 2008)
Hilton OnQ R&I Certification

Hilton GRO Certified (2019)

COMPUTER SKILLS

Property Expert in Micros P.O.S system (9700, 3700, 8700 series)

Proficient in Delphi and SalesPro
Proficient in MARSHA-Marriott PMS

Proficient in OnQ Insider-Hilton PMS
AWARDS/MEMBERSHIPS
Awarded the President’s Award in March 2016 by Stonebridge Companies, 
as the companies top performing General Manager for 2015.
2008 Hotel of the Year for Stonebridge Companies
Board Member of the DTC Chamber of Commerce
Board Member of March of Dimes Colorado-2017/2018
Member of Metropolitan State University of Denver Industry Advisory Counsel
Member of the Colorado Hotel and Lodging Association
Board Member of AEG Live Rocky Mountains


