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GARY M. SMITH

23 Whidden Gate

Winnipeg, MB   R3P 1Y1

(204) 489-3827
e-mail: smithgl@shaw.ca
CAREER OBJECTIVE:

A position in hotel management in a full service (minimum four star) property, which can fully utilize an extremely strong and stable work history coupled with pertinent post secondary education and training – one which offers stimulation, challenge and opportunity to demonstrate excellent interpersonal and analytical capabilities, integrity and ambition. This position should also offer opportunity for personal and career growth. 

EDUCATION AND TRAINING:

· Hotel Management – Concord Hotels, UK 

· Management Designation – HCIMA

· Accredited Meeting Specialist – Holiday Inns

· CMPA Certification and Membership
· APRC Registered Professional Recruiter
· Certified Food and Beverage Manager
· Graduate of Napoleon Hill Foundation Science of Success
· Trained in Yield Management for rooms and catering
COURSES:

- Dale Carnegie 

- Business Psychology

- Introductory Accounting
- Food Service

- Recruitment and Selection
- Train the Trainer

- Situational Leadership
- Working in Teams

- Progressive Discipline
- Guest Service

- Revenue Management
- Hospitality Sales & Marketing

- Coaching a Successful Team
- Hospitality Marketing, A Service Approach

- Instructional Techniques for New Trainers


- Professional Recruiting & Hiring Practices in Canada

- Disney Approach to Quality Service, Orlando, FL. USA

.

EMPLOYMENT HISTORY: 


             
Radisson/Hilton Suites, Winnipeg Airport, Winnipeg, MB 

Mar.2004 - Present           General Manager



Red Deer Lodge, Red Deer, AB
Jan. 2002- Mar.2004
General Manager



Hotel Gander, Gander, NF

July 1998-Jan.2002
General Manager



The Citadel, Halifax, NS
Sept.1997-July 1998
Food and Beverage Manager

Holiday Inn Select – Halifax, NS  (Managed by Commonwealth Hospitality)
Jan. 1994-Sept.1997
Food and Beverage Services Manager


Holiday Inn Harbourview, Dartmouth, NS (Managed by Atlific Hotels & Resorts)

Sept.1993-Jan.1994

Food and Beverage Services Manager



Holiday Inn Stephenville, Stephenville, NF (Managed by Atlific Hotels and Resorts)

Jan.1993-Sept.1993 

Food and Beverage Manager



Management Counseling and Training Dynamic Achievers, Moncton, NB
Nov.1989-June 1991

Associate Human Resources




Keddy’s Brunswick Hotel, Moncton, NB

Sept.1988-Oct.1989

General Manager




Delta Winnipeg, Winnipeg, MB

Mar.1986-Aug.1987
Director of Food and Beverage



Commonwealth Holiday Inns of Canada, Sudbury, Thunder Bay



& Kenora, ON 

Aug. 1980 – Mar. 1986
Assistant Manager – Food and Beverage

United Kingdom – Nottingham, Stow on the Wold, Newton Abbott, Camberly, Cambridge, Bath, Brighton, and High Wycombe
Sept. 1971-1980

Employment and Career Development Training

RESPONSIBILITIES AND ACCOMPLISHMENTS:

At hotels in Winnipeg, MB, Red Deer, AB and Gander, NF, was responsible for:

· Overall management of a 3.5 star, 160-suite hotel with meeting space for over 400. Also assisted in the transition from previous to new ownership. Coordinated $4 million renovations with project building team, developed critical path for renovations, prepared pre and post opening plan for grand opening as Hilton Suites and prepared 2005 budget

· Overall management of a 233-room hotel and conference centre with a capacity for 800 conference delegates

· Successful development of a strategic action plan in response to new competition in the marketplace

· Development of the 2003 “Smart Plan” and Sales and Marketing Plan

· Identification of areas for improving the quality of service and product within the hotel

· Successfully continuing the strong community relationships within the community

· Overall management of a 154-room hotel with a banquet capacity of 700 and a 200 person lounge

· Coordination of the change of ownership from private to CHIP Hospitality

· Winning the respect and confidence of the associates and management through a very difficult transfer process

· Development of a $12 million budget 

· Conducting an internal survey with the associates

· Development of job descriptions and task listings for all associates

· Implementation of a 6 month plan for internal improvements 

· Implementation of a training plan for all supervisors 

· Negotiation of a Collective Agreement with the FFAW Union

· Increased revenues by 9 percent

When employed in Halifax, NS, Dartmouth, NS, Stephenville, NF was responsible for:

· Completion of 1998 budget

· Renovation of lounge creating a warm inviting atmosphere

· Creation of new menus for restaurant

· Increased standards of service for restaurant and banquets

· Development and implementation of a plan to reduce mini-bar labour and losses

· Yield Managerial training with O’Neill Hotels and Resorts

· Conducting two-day supervisor training with direct reports 

· Facilitation of Wine Education Program for restaurant staff  - 8 week program

· Implementation of a sales and marketing plan for Willows Restaurant

· Organization of an open house for 300, introducing new menus and new look for the restaurant

· Creation and leadership of a strong, productive Food and Beverage team

· Weekly Yield Management meetings

· Consistently exceeded budget revenues for restaurant 

· Delivering a 24% GOP for year-end 1997 

· Increasing brunch covers to a consistent 100 over an 18 month period

· Exceeding budgeted revenues

· Development of Christmas menus and brochures

· Re-training of long-term restaurant staff in Back to Basics

· Hiring of all food and beverage team, including executive chef and restaurant manager

· Organizing interview process for 300 applicants

· Coordination of pre-opening training and orientation for 120 staff

· Development of Food and Beverage Policies manual

· Creation of menus for restaurant, banquets, room service and lounge

· Successfully marketing of the new hotel within the community

· New restaurant design from construction to opening

· Development of a first class food and beverage operation

· Maintaining budget revenues and costs

In Human Resources at Moncton, NB, was responsible for:

· Conducting and facilitating training for public and company services

· Directly soliciting businesses through cold sales calls

· Writing of all proposals for potential business

· Delivery of Guest Service Training to Metro Services head office personnel

· Successful facilitation of  “Self Esteem for Educators” with the New Brunswick Board of Education for up to 300 teachers

AWARDS:

· “Trainee of the Year,” while in training in England

· Received many letters of appreciation and commendations over the years. (available upon request)


PERSONAL:

Possess excellent communication skills and strong expertise in marketing, promotion and public relations. Enjoys the completion of a challenging undertaking. Deals effectively with adverse situations and interacts well with people at all times both on a one-to-one basis or with a group.

MEMBERSHIPS:

· Independent Wine Guild

· HCIMA – Hotel and Catering International Management Association

· Canadian Management and Professionals Association

· Toastmasters International

· Rotary International

· Member of S.K.A.L. Organization

INTERESTS:

Model Railways, Reading, Golf, Weight Lifting, Cross Country and Downhill Skiing, Hiking Traveling.

REFERENCES: 

Upon request. 

. 

