
 

 
 
 

 
 
 
 
 

 
Mar

Co
Ow
20

 
Wald

13
Ow
20

 
Wald

13
Ow
20

 
Kett

Po
Ch
20

Co
kit

 
Oakw

Gr
Di
20
Di
pr
co
im
fro
m

51

k’s Fine M
ovent Garde
wner / Opera
018 -  

do’s in B
04 Commiss

wner / Opera
013 - 2016 

do’s on K
0 King St.   L

wner / Opera
004 -  

tle Creek 
ort Stanley, 
hef Consultan
002 - 2004 

onsultant to
tchen profit

wood Re
rand Bend, 
irector of Foo

000 – 2001 
irector of Fo
rofitability. T
onvention/ m
mplemented 
om 78% to 
orale, custo

9-667-999

Meats 
en Market  L
ator / Chief 

yron - Bi
sioners Rd. 
ator 

King – Bis
London, ON
ator 

 Inn 
ON 
nt 

o redesign m
tability, and 

esort 
ON 
od and Bever

ood and Bev
This facility 
meeting/we
 new menus
98% in the 

omer service

3 

London, ON
 Butcher 

istro & W
W.   London

stro & W
N 

menu offerin
 train staff. 

rage 

verage on a 
 consists of a
edding facili
s; increased 
first six mon

e skills, and 

130 Kin
 
 
 
 
 

 

N 

Wine Bar 
n, ON 

Wine Bar 

gs, improve

consulting b
a fine dining
ities, and ou
 guest quest
nths; impro
 menu and w

ng St.  Lon
Canada

N6A 1C5

 

e quality of 

basis to imp
g restaurant
utdoor grill.
tionnaire “ex
oved staff an
wine knowl

ndon, ON 

5

product, in

prove quality
t, a pub, 
. Developed
xcellence” r
d managem
edge; hired 

5

 

crease 

y and 

d and 
ratings 
ent 
 and 

519-433-61161



trained new management team in food & beverage operation and significantly 
increased profitability by implementing food, beverage and labour controls. 

 
Waldo’s of London Fine Dining 

215 Piccadilly St.   London, ON 
Owner, Operator & Chef 
1989 – 2002  (sold business) 
This 160-seat restaurant location had a history of six bankrupt restaurants in 
the previous eight years. Within the first year of owning Waldo’s,  increased 
sales by 25%, resulting in profits for the first time in this location. Through an 
aggressive marketing and training program, this restaurant became one of 
London’s finest dining establishments. As owner,  delivered numerous TV 
cooking demonstrations, radio interviews, and hosted charity events to 
enhance the reputation of the restaurant.   Also built a loyal catering clientele 
that included providing many functions in the Jewish community and 
synagogues. 

 
T.S.E. Bar & Grill 

Talbot Centre Mall   London, ON 
Owner / Operator 
1994 – 1997 (sold business) 
Upon purchasing this fledgling Bar & Grill ,  was able to increase sales by 20% 
by introducing theme nights, a fun atmosphere that was semi-casual, and 
initiating customer service training as well as intensive kitchen staff training.  

 
Wharton Hotel  (now Delta Armouries) 

325 Dundas St.  London, ON 
Executive Chef 
1987 - 1989 
Employed by the Wharton Hotel during planning and development stage, 
prior to restaurant opening. Was responsible for all equipment purchases, 
staff hiring and training, menu planning, and costing. Performed public 
relations work within the community prior to the Opening to promote the 
facility as one of London’s premier hotel and dining establishments (as it still is 
today). 

 
Siam Intercontinental Hotel 

Bangkok, Thailand 
Executive Chef 
1986 - 1987 
Was responsible for five restaurants, 160 cooks and 60 kitchen stewards. This 
was a very busy hotel catering approximately 5000 meals per day. Conducted 
intensive staff training on a weekly basis. 

 
 



Abu Dhabi Intercontinental Hotel 
Abu Dhabi, U.A.E. 
Sous Chef / Executive Sous Chef / Executive Chef 
1981 - 1986 
Employed for the opening of this hotel which has 5 restaurants including a French 
Dining Room. We imported 3 times a week directly from Rungis, the world-
famous central market in Paris, and as Chef built a reputation for the restaurant and 
the hotel as one of the finest in the Gulf area.  As Executive Chef, was responsible 
for all menu planning, staff training, food purchases and food costs.  
 

Restaurant Gerard Vie 
Versailles,  Paris, France 
Chef de Partie 
1980 – 1981 
At this two-star Michelin restaurant in Paris, I was one of the youngest (at 24 years 
old) Chef de Parties responsible for the fish and sauce section. 

 
 

Les Frêres Troisgros (3-star 
Michelin restaurant) 

Roanne, France 
Observer in Kitchen 
1980 

 

Palace Hotel 
Luzern,  Switzerland 
Commis de Cuisine 
1977 

Paris Hilton Hotel 
Paris, France 
2nd Commis de Cuisine 
1980 
 

London Intercontinental Hotel 
London, England 
2nd Commis / Chef de Partie / Chef Saucier 
1975 – 1977 
 

Restaurant Schmüser 
Mainz-Kastel, Germany 
Chef de Cuisine 
1978 – 1980 
 

DeVere Hotel 
Coventry, England 
Commis de Cuisine 
1973 – 1974 

 

Canadian Pacific Hotel 
Frankfurt,  Germany 
Chef Saucier 
1977 
 

 

 
 

Languages spoken:  English, French, German 
 


