OLIVIER BOULAIS 
4026 West 17th Avenue
Vancouver V6S 1A6 BC
olivierbou@me.com
C: 604-999-6353 
Skype: olivierbou

 
 
WORK EXPERIENCE
 
2010 to 2012   TERMINAL CITY CLUB, VANCOUVER, CANADA
                                  Restaurant & Wine Bar Manager/Maitre D’/ Sommelier
                                 Directed the day-to-day activities of the food and beverage outlets.
                                 Scheduling, hiring, Jonas programing, wine list, menus, cocktail list.
                                 Maintained a high level of service and regained a strong customer base.
                                 Developing and maintaining of food and beverage budget and forecast while    

                                 Maximizing departmental profitability.
                                Analyze financial results and take action to enhance.
                                Complete detailed monthly commentaries of the operation.
                                Focus on reducing cost and increase revenue.
                                Ensure all procedures for opening and closing are maintained.
                                Ensure F & B equipment is properly cleaned, maintained and all hygiene                                                                                        

                                Standards are met.
2008 to 2009    THE AERIE RESORT & SPA, MALAHAT CANADA
                              Assistant Restaurant Manager/Maitre D’
2007 to   2008   POST HOTEL & SPA, LAKE LOUISE   CANADA
                                 Chef de Rang/ Sommelier                 

 

2006 to 2007    LA TAVERNE DE MAITRE KANTER  FRANCE                                                   

                                Chef de rang
2002 to 2005        MAGNOLIA RESTAURANT, TURKS &CAICOS ISLAND 
                                Assistant manager/Maitre D’
2001 to 2002     COYABA RESTAURANT, TURKS & CAICOS ISLAND
                                Assistant Manager/ Maitre D’
 

1994 to 2001     WATERLOO HOUSE, HAMILTON, BERMUDA
                                 Assistant Maitre D’ 1998-2001
                                  Sommelier 1996-1998
                                  Chef de rang 1994-1996
1991 to 1993    ALPES HOTEL PRALONG 2000 & DOMAINE CASTEL NOVEL
                         COURCHEVEL & VARETZ FRANCE
                                Chef de rang           
1990 to 1991   RESTAURANT “CHEZ LA MERE POURCEL” DINAN, FRANCE
                               Chef de rang/sommelier
1989 to 1990   TAVERNE DE LA MARINE RENNES, FRANCE
                               Chef de rang
 

1988 to1989     LE TALLBOOTH RESTAURANT ENGLAND
summer 1990     Waiter
1987 to 1988    “JULES VERNES”  EIFFEL TOWER, PARIS, FRANCE
                                Commis de restaurant
 
HIGHLIGHTS OF QUALIFICATION
 
Good teaching skills, Teamwork, Self-Discipline and the tools to exceed industry performance requirement. Specialized in all aspect of spirit, wine and food service.
Advanced understanding in Word, Excel, Micros, & Jonas programing, Budgeting, forecast.
 

EDUCATION
 
September 1985 to June 1987, Lycee Hotelier “Notre-Dames” Located in Saint-Meen-Le-Grand, France. The Lycee is rated as one of the best Ecole Hoteliere in France. 
CERTIFICATIONS
July 1987 . BEP. Brevet d’Etudes Professionnelles and CAP Certificat d’Aptitude professionnelle 

1999, Open Water Scuba Instructor

First Aid 

Serve it Right
Food safe level 1
SPORTS& INTERESTS
Scuba diving, Hiking, Golfing, Photography, Running, Biking
 
REFERENCES 
Brad Pinnell, General Manager/COO, Point Grey Golf Course, Vancouver 604-267-4306
David Long, General Manager, North Shore Winter Club. Vancouver 
 W-604-985-4135

 C-778-835-6519

Brian Henry, Chef, Culinary Professor, Food Writer. Lakefield Ontario 705-875-0428

Daniel Frankel, President of Daniel’s Group, Vancouver
George & Andree Schwarz, Owners of the Post Hotel & Spa, Lake Louise Alberta  

403-522-3989

