






































































Omar Cruz     718.915.1534   cruzy.nyc@gmail.com
___________________________________________________
                            547 83rd street, Brooklyn. New York, 11209

Chef
_____________________________________________

Bringing 12  of professional experience in culinary arts:

• Menu planning  • Kitchen management
• Food preparation                     • Staff management
• Catering and event planning      • Purchasing
• Inventory control                     • Cost reduction
___________________________________________________

  → Results-driven with extensive experience in the areas of event
                management, hospitality, and culinary arts.

→ Highly skilled in creating eye appealing menus, maintaining high
levels of sanitation and cleanliness, and resolving various issues
in a timely matter.

   
→ Proven ability to effectively handle multi-task levels of              

                responsibility with minimal directions of superiors while
                supervising personnel.
         ________________________________________________________

Professional Experience

● Reserve Cut Restaurant                                       July. 2013- Present 
          Sous Chef 
          Manage Food Quality, Cost Control, Manage Staff and Schedule, 
          Place produce, meat, fish and dry goods orders.

● Patina Restaurant Group : Brasserie                   Nov. 2011- July 2013
Chef de Parte, Grill, Sauté, Butchering.

● Catering by Michael Schick Kosher Caterers       Dec. 2007- July 2011
         Sous Chef 



Manage food preparation, menu planning cost control, and 
purchasing.

● RAM Caterers                                                 March. 2008- April 2010
Special Events Chef.
Supervised Garde Manger department for off premise events.

● Bensonhurts restaurant group.                    Jan. 2005- Feb. 2006
Chef de Parte
Executed meals in the areas of  the grill, broiler, griddle and oven.

● IDT Café .                                                           Nov. 2003- June. 2004 
Garde Manger , line cook.
Cold food preparation and plating of meals.

● Excelsior Grand Caterers.                                 June. 2000 – Dec. 2002
          Chef Apprentice. 

Assisted the Executive chef in all areas of the kitchen.

____________________________________________________
Achievements

   City University Of Kingsborough - Associates in Tourism and Hospitality                                
   In the culinary arts department.

   References Upon Request.

                              New York State Dept of Health Certificate.






