
Ryan Thompson
Bar Manager

Bar manager with five years in upscale hospitality environments. Skilled in mixology,
inventory control, and team training to drive revenue and guest satisfaction.

RT

B.A. Hospitality Management Oregon
State University
Corvallis, OR | May 2014

(123) 456‑7890

youremail@example.com

LinkedIn | Portfolio

Portland, OR

Mixology
Inventory management
Staff training
Revenue growth
Guest relations

BAR MANAGER | NIGHTOWL LOUNGE, PORTLAND, OR
MAY 2019 – PRESENT

ASSISTANT BAR MANAGER | SIP & SAVOR, PORTLAND, OR
JUNE 2016 – APRIL 2019

PROFESSIONAL EXPERIENCE

Oversee daily bar operations, generating $600K+ in annual revenue
Designed seasonal cocktail menus that boosted drink sales by 25%
Trained and mentored 12 bartenders, improving service speed by 20%

Managed inventory and ordering, reducing waste by 15%
Implemented staff scheduling system that optimized coverage and cut
labor costs by 10%

CERTIFICATIONS

RN, Massachusetts Board of Nursing, May 2014

CONTACT

KEY SKILLS

EDUCATION


