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EXECUTIVE SUMMARY

Strategic and high impact executive with comprehensive experience in providing tactical oversight and direction for day-to-day

operations, initiatives, and beverage buying activities. Track record of improving organizational efficiencies and effectiveness by

implementing successful tools, policies, and best practices. Dedicated professional with proven expertise in building, leading, and

training staff members while creating a collaborative culture that values individual skills, inspires confidence, and empowers staff

members to deliver exceptional results.

● Excel at balancing multiple responsibilities within challenging, fast-paced environments while providing top-level time

management, problem-solving, communication, and decision-making skills.

● Capacity to achieve results when confronted with major responsibilities and limited resources.

● Recognized for building & leading teams of excellence with above industry standard retention levels

● Excellent interpersonal skills and ability to get along with diverse personalities while exhibiting versatility, adaptability, and

professional attitude within a multicultural environment.

Core Competencies

• Strategic Oversight & Direction
• Team Leadership & Support

• Revenue Maximization

• Team Training & Development

• Developing Brands & Storytelling
• Cost Reduction & Control

• Vendor Relationship Building

• HR Management & Recruiting

• Process Redesign & Improvement
• Profit Driven Menu Development

• Multi-Unit Leadership

• Customer Service Excellence

Professional Experience

2010 – Present • HOGSALT HOSPITALITY • Chicago
(Au Cheval, Bavette’s Bar & Boeuf, 4 Charles Prime Rib, Green Street Smoked Meats, Sawada Coffee, Small
Cheval, Doughnut Vault, Ciccio Mio, Gilt Bar, Trivoli Tavern, Monkey Bar, Armitage Alehouse, La Renommée)
Co-Founder & Executive Beverage Director (2012 – Present)

Create high quality, profit driven beverage programs & products, in addition to training & implementation. Provide oversight and
direction for beverage operations with sales of over $20M, including development and launch of 25 new restaurant brands and
menus from scratch, nationwide & internationally.

● Develop & Open over 25 restaurants & coffee shops

● Cultivate and nurture relations with key suppliers, partners, and management contractors.

● Lead the selection and recruitment of high-performing staff members for leadership positions to meet operational needs and
accomplish organizational objectives.

● Build staff capacity and enhance skills by providing coaching and developing training material.

● Improve visibility of the restaurants by developing brands, Instagram identities and engaging stories.

● Development of Private label beverage products & brands

● Extensive P & L experience & problem solving

● Bar Design & Equipment Selection

General Manager (2010 – 2012)

● Recognized for handling and accomplishing labor, food, and beverage targets.

● Managed day-to-day operations, including strategic initiatives and business growth plans of a $3M restaurant.

● Established and promoted a positive work environment to drive efficiencies and effectiveness.

https://www.linkedin.com/in/jean-tomaro-a783171a6/


JEAN TOMARO CONTINUED

Additional Project Creation and Implementation (2010 – Present)
Hogsalt Coffee Programs

● Developed globally recognized coffee shop brands, Sawada Coffee & Doughnut Vault

● Developed product merchandise & branding initiatives

● Developed Retail Coffee & Matcha products

● Developed Training Materials & Programs for multiple locations

● Coffee Shop design & equipment selections

Hogsalt Draft Cocktail Operations
● Efficiency, Consistency & Quality for Fast Casual & High End Bar Programs

● Equipment Selection & Training

Hogsalt Wine, Cocktail, Spirit & Coffee Education

● Developed Training Materials & Programs for multiple locations

● Teach classes in all areas for groups of 5 to 100

● Approachable information that translates easily to teammates & guests at all levels

Social Media Branding Strategy & Storytelling

● Created content & voices for all Hogsalt IG accounts

● Upped users by over 100K company wide within 1 year

● Created email initiatives to feature restaurants & boost awareness of special offerings

Additional Professional Experience

2008 – 2010 • LETTUCE ENTERTAIN YOU; RESTAURANT: L2O • Chicago, 3 Michelin Star Restaurant
Assistant Sommelier (2008 - 2010)

● Floor Sommelier contributing to Michelin 3 Star award

● Exhibited high wine sales & excellent guest service on a nightly basis.

● Cellar & Inventory Management

● Executed Wine & Beverage Education for entire restaurant

● Opening team member of flagship Lettuce Entertain You restaurant that earned 3 Michelin Stars during my tenure

2005 – 2008 • RESTAURANT: SPRING • Chicago, High end, boutique, privately owned restaurant
Server & Bartender (2005 – 2008)

● Exhibited high sales & excellent guest service on a nightly basis

● Efficient, elegant craft bartending

● Team player & floor leader

● Wine cellar & inventory management internship

Educational Background

BACHELOR’S DEGREE, FINE ARTS | University of Michigan – Ann Arbor, 2004

Certification

Certified, Court of Master Sommeliers, 2009


