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21035 SW 89 Place, Miami, Florida 33189. 
Cellular: 786-395-7971. E-mail:Chef.Stevealopez@gmail.com



Award winner for 2013 Snail of Approval at Slow Food Miami
Featured table at Feast with the Beasts 2009 & 2008
Featured in Ft. Lauderdale Food & Wine festival – 2006
Featured sponsor and provider for the Dolphins Fishing Tournament for 500+ attendees 2007-2010
Featured on the Footy Radio Show 2008 – 2009
Employee of the month at Bice Grand Bay Hotel - 1999
Employee of the year at Bice Grand Bay Hotel - 1999
Professional Experience
[bookmark: _Hlk1936915]May 2014 Present                        Berkowitz Development Group

Private Chef
· Responsibilities include maintaining and controlling equipment and inventory at main residence, vacation locations, and other social functions as needed by clients.
· Managed all aspects of culinary operations including creating custom weekly menus focused on palate preferences and dietary restrictions, creating varied meal options with attention to detail, taste, and presentation, and providing detailed financial accounting with cost and usage reports.
· Assisted all client’s needs with flexibility, professionalism, and discretion including preparation and execution of social and corporate events throughout the year.

June 2011— May 2014                        Lasso the Moon Inc.

Executive Chef 
· Responsibilities include maintaining and controlling adequate inventory while ordering products as needed, receiving and examining purchases, personally ensuring highest level of quality control, and reviewing daily yield reporting.  Responsible for daily maintenance and repairs as necessary for all kitchen and warehouse equipment.
· Creating new menus and ideas to provide customers with total satisfaction, preparing for specialized events and tastings, adjust menu selections to meet customer desires in terms of price range, style, or region.
· Negotiate with sales reps from all major and specialty purveyors, to ensure top quality at the best price for optimal food costing, ensuring that all menu prices are competitively set within industry standards.  All menu items are made from the freshest ingredients and always local organic as a top priority when available in order to achieve the highest level of quality and flavor.
· Managed various simultaneously catered events with professionalism and an emphasis on excellence.  Successfully executed grand events from 500 to 1000+ guests. 
· Employee hiring, training, scheduling, tracking, labor and productivity costing, and submitting data for payroll, as well as all areas of employee coordination and management ranging from 4 to 50 employees.





August 2006— May 2011

Dan Marino’s
Executive Chef/ Manager 
· Manage front/back of house operations including hostess, servers, bartenders, and line cooks. Responsible for hiring, training, scheduling, staff performance improvement and payroll.  
· Results driven leadership style focusing on staff motivation and development, team building, and maximizing staff potential to increase customer satisfaction while reducing labor costs and maintain FOH turnover at 12% and BOH turnover at 2%.
·  Responsible for the creation and execution of weekly meal specials, bar specials, and a la carte operations maintaining bar costs below 21% and food costs below 32%.
· Experienced at utilizing P&L reports as a guide to identify current market trends and proactively adapting controllable expenses as well as developing innovative marketing strategies
· Executed high level inventory control, ordering, and food utilization. Adept at maintaining superior levels of sanitation and cleanliness. Focused on staff safety and certification with 100% BOH staff compliance.




2005 - 2006

Creative Cuisine Catering


Executive Chef
· Responsibilities include maintaining and controlling adequate inventory while ordering products as needed, receiving and examining purchases, ensuring highest level quality control, and reviewing daily yield reporting. Employee hiring, training, scheduling, tracking and submitting required data for payroll, as well as all areas of employee coordination and management ranging from 4-15 employees, in house and on site.
· Creating new menus and ideas to provide customers with total satisfaction, preparing for specialized events and tastings (i.e. Taste of the Nation), adjusting menu selections to meet customer desires in terms of price range, style, or region.
· Negotiate with sales reps from all major food purveyors to ensure top quality at the best price for optimal food costing, ensuring that all menu prices are competitively set within industry standards. All menu items are made from the freshest ingredients and from scratch, when possible, in order to ensure the highest level of flavor and quality
· Managed various simultaneously catered events with professionalism and an emphasis on excellence. 


13954 SW 260 Street, Apt 104, Homestead, Florida 33032. 
Cellular: 786-395-7971. E-mail: SteveALopez@comcast.net

2003 - 2005

Doubletree Coconut Grove –
 Executive Chef                   Jan 2005 – Sept 2005                                                        
 Executive Sous Chef          Feb 2003 – Jan 2005
· Creation of banquet and line menu items. 
· Purchasing and receiving of all perishables and non-food items with a focus on proper food rotation and maintaining food costs at 28%.
· Graduate of Hilton management courses with a focus on Quality Assurance and proper Steri-tech procedure
** References available upon request. 
