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ALFONSO A. CONTRISCIANI, CMC, WGMC, ACE, AAC
10906 Somerset rd
Thornville, Ohio, 43076
AlfonsCMC@aol.com
EXPERIENCE:
5/13 – Present   Plate Restaurant, Bar & Catering

      Master Chef / Proprietor

· Manage staff of 35 employees through GM, Catering Manager and Executive Chef
· Concept and menu development for farm to table concept

6/12 – Present   HOCKING TECHNICAL COLLEGE, NELSONVILLE, OHIO

Academic Dean of Hospitality Programs & Director of Practicum Properties

· Direction of Culinary Arts, Baking, Pastry and Hotel programs.  

· Managing Director of the Community Conference Center

· Director of Rhapsody, Student Training Restaurant
1/12 – 6/12      HOCKING TECHNICAL COLLEGE, NELSONVILLE, OHIO


Director of Continuing Education & Contract Training

· Development of non credit and credit training classes.
· Instructional certification work shops.

· Instructional advanced courses in baking, pastry and customized foodservice training
6/10 – 12/11      NEW CULINARY CONCEPTS, NEW ALBANY, OHIO

Vice President/Partner
· Development and implementation of culinary concepts.

· Hiring and training of food service personnel
· Develops all food purchasing specs and establishes pars.

· Development of budgetary guidelines to insure profitability.
1/08 – 5/09
CENTERPLATE, INC., STAMFORD, CT

Vice President of Culinary Development
· Responsible for development and implementation of new concepts for VIP clubs/suites in sports arenas, stadiums; menu enhancement and engineering in major convention centers for this leading provider of catering, concessions, and facilities management services in the U.S., serving nearly 130 stadiums, convention centers, and other venues
· Full responsibility for training, development and supervision of Corporate Chef and 14 Regional Executive Chefs 
· Responsible for opening responsibilities for all culinary/concessions and VIP clubs/suites for Lucas Oil Stadium in Indianapolis, IN and National Stadium in Washington, D.C. 

· Planned and executed presidential and inauguration balls serving in excess of 60,000 people and featured in several leading broadcasts such as Entertainment Tonight and CNN
4/05 – 1/08
MOZAMBIQUE RESTAURANTS LLC, LAGUNA BEACH, CA

Executive Chef, Mozambique Restaurants

R&D Chef, Mozambique Spice Company, LLC
· Recruited to develop concept, facility layout, menu, recipes for this $20MM dollar restaurant/terrace and entertainment facility featuring 450-seat restaurant specializing in South African/Portuguese style cuisine with annual sales exceeding $8MM 
· Established food specifications, food, flatware and equipment, purchasing and all standard operating procedures 
· Hired, trained and developed Chef de Cuisine, three Sous Chefs and a total kitchen staff of 35
· Achieved four star rating from several local publications
5/03 – 3/05
ALFONSO’S CITY GRILL/ALFONSO’S COUNTRY HOUSE, ATLANTIC CITY, NJ

Chef/Proprietor
· Responsible for overall operation of two restaurants, one in Atlantic City featuring contemporary Italian and seafood with annual sales of $2MM; the other Tuscany Style Italian Steakhouse restaurant with annual sales exceeding $2MM 
5/01 – 2003
RESTAURANT ADVENTURES, INC., WILMINGTON, DE

Vice President, Culinary Operations, Las Vegas, NV
· Developed and opened a 28,000 square foot restaurant and bar at Treasure Island with annual sales exceeding $14MM
3/00 – 5/01
SHOWBOAT HOTEL & CASINO, ATLANTIC CITY, NJ


Director of Food Services
· Designed and opened new buffet/coffee shop

· Renovated all food establishments’ concept and menus

11/98 – 3/00
CIRCA RESTAURANT, PHILADELPHIA, PA

Executive Chef
· Responsible for kitchen management/menu development and purchasing for this eclectic restaurant very chic maintained 3 stars and did excess of 3 million in revenues a year
11/96 – 2003
OPUS 251 RESTAURANT, PHILADELPHIA, PA

Executive Chef/Proprietor
Developed, designed, and opened this 85 seat fine dining restaurant on Rittenhouse Square featuring American Cuisine which achieved “Best of Philly” six consecutive years and #1 in Zagat for American Cuisine
1993 – 1996
JOHNSON & WALES UNIVERSITY, PROVIDENCE, RI

Instructor

· Taught courses including Advanced Baking and Pastry, American Regional Cuisine, and Advanced Gardé Mange and Charcuterie
1986 – 1993
SHOWBOAT HOTEL & CASINO, ATLANTIC CITY, NJ


Assistant Executive Chef
· Member of the opening team of this mega casino hotel and entertainment center
· Managed 12 food outlets and five production kitchens with F&B sale of $60MM
1984 – 1986
SANDS HOTEL AND CASINO, ATLANTIC, CITY, NJ

Gourmet Room Chef

Room Chef of the Brighton Steakhouse, 250 seats, and wood fired broilers and instrumental in making Brighton the #1 steakhouse achieve 4-Star status
1981 - 1984       PLAYBOY HOTEL AND CASINO, ATLANTIC, CITY, NJ

Chef Tournant
1979 – 1981         FAIRMONT HOTELS, PHILADELPHIA, PA

Line Chef 

EDUCATION:
1996
AMERICAN CULINARY FEDERATION

Certified Master Chef

JOHNSON & WALES UNIVERSITY, PROVIDENCE, RI

5/96
B.S.: Culinary Arts

5/79
A.S.: Culinary Arts  
Professional Memberships:
 Ohio Ecological Farm to Food Association 

 American Culinary Federation

 Research Chef’s Association        

 
Inducted into International Food & Beverage Hall of Fame 

         
Inducted into American Academy of Chefs

         
World Master Chef’s Society

        
World Association of Cook’s Society

       
La Chaine des Rotisseurs Society

  Awards & Honor’s:

 
Restaurateur of the year, International food & beverage Forum Award

 Culinarian of the Year Award, the Delaware Valley Chef's Association

 James Beard foundation, Rising Star of America Cuisine, The James Beard House

Consulting Chef to Philadelphia's Regional Performing Arts Center with Charlie Trotter 

Presidential Medallion, American Culinary Federation, National Convention, 

Johnson & Wales University the Professional Development Award 95/96

             Johnson & Wales University - Faculty Special Achievement Award, Student Advisory Work

             Johnson & Wales University Distinguished Visiting Chef – Norfolk, Va.

             The Medal of the French Republic

             Johnson & Wales University Distinguished Visiting Chef, Providence, RI

             The Diplome De Maitrise “Le Club Gastronomique Prosper Montagne”
             Professional Chef's Association of South Jersey "Chef of the Year" Award

             The Hotel Olympia Gold Medal of British Chefs Society

             The Irish Crystal Chef Award

             London’s Guild of Chefs, Five Star Trophy

REFERENCES UPON REQUEST
Nationwide Executive Search and Strategic Consulting to the Hospitality, Food Service, Manufacturing and Retail Industries
Nationwide Executive Search and Strategic Consulting to the Hospitality, Food Service, Manufacturing and Retail Industries


