CURRICULUM VITAE
Grant McKenzie 

QUALIFICATIONS

Acorn winner 2009

St. Julian’s Scholar – Cranfield University School of Management – Developing General Manager Potential - October 2007 – November 2007

National Vocational Qualification in Hospitality Management levels 2 & 3

8 GCSE’s in various disciplines 

PROFILE

 After leaving school, I gained valuable work experience at the Donnington Valley Hotel in Newbury, while awaiting the commencement of my position at The Devonshire Arms Country House Hotel in Bolton Abbey. This post of management trainee involved a comprehensive induction into all aspects of hotel management and culminated in being offered the position of Assistant Manager. After three years at the Devonshire, in an effort to gain further experience with a larger group, I joined Shire Hotels with the position of Bars and Courtyard Manager at the Thorpe Park Hotel and Spa on the outskirts of Leeds. With high ambition to work in London in the luxury sector, I accepted the position of Bars Manager at the Four Seasons Hotel in Canary Wharf in order to increase my knowledge and enhance my profile.

I joined Malmaison in September 2004 as Assistant Operations Manager, responsible for Food and Beverage. This was an exciting and challenging role due to Malmaisons intense focus on food and beverage within busy city centres. Promoted in April 2006, I relocated to the position of Deputy General Manager in Malmaison Newcastle. In July 2008 I was promoted again to my current position of General Manager, Malmaison Leeds. 
KEY SKILLS  / ATTRIBUTES


Good Communicator, throughout all operational levels.


Excellent motivational skills


Management skills respected by all colleagues


Enthusiastic and keen to progress through the management 
structure


Committed to achieving business success 


Customer focused 


Sales driven

CAREER HISTORY & POSITIONS HELD

July 2008 – Present
General Manager, Malmaison Hotel, Leeds

100 bedrooms, 90 cover 1 rosette brasserie, private dining, cocktail bar, 5 conference and banqueting rooms.

To ensure sustained success of the entire hotel.

Responsibilities include:

· Achieve Budgeted revpar, food revenue, beverage revenue, hotel occupancy, rooms profit % catering profit % and EBITDA.

· Create, promote and monitor local marketing initiatives for rooms and food and beverage to suit the local market and increase sales.

· Health, safety and welfare.

· People development and human resources.

· All aspects of service delivery.

April 2006 – July 2008
Deputy General Manager, Malmaison Hotel Newcastle




Responsible for the entire hotel operation consisting of 122 bedrooms,

award winning cocktail bar, 120 cover 1 rosette brasserie, private dining conferencing, café mal & spa. Responsible for 8 departmental managers to the ensure the continued success of each department and ultimately the hotel.

Main responsibilities include:

· Hotel revenue to budgeted level

· Rooms occupancy

· Revenue and profit control for rooms and catering

· Entire operation of hotel service and customer satisfaction.

· Full responsibility for health, safety and welfare

· Development of departmental managers
Sept 04 – April 2006
Assistant Operations Manager, Responsible for Food and Beverage.

Malmaison Hotel, Manchester. 167 Rooms. 5 conference rooms, Private dining for 160 covers. The Malmaison Brasserie is a stylish 80 seater Brasserie highly regarded in the city for excellent service and food. The bar is very much a destination bar with a team of highly trained mixologists.

Responsible for, Brasserie, Bar, Conference and Banqueting departments and the department heads to ensure the continual smooth running, customer satisfaction and financial success of each department in the competitive and ever changing Food and Beverage industry within Manchester city centre.




Main responsibilities include:

· 
Catering department cost control
· 
Profit / loss control
· 
Ongoing sales planning and promotions
· 
Implementation of marketing promotions
· 
Meeting targets for Food and Beverage sales 
· 
Strategic planning and implementation of service standards
· 
Liquor stock control for the hotel to achieve budgeted beverage 


cost
· 
Staff turnover
· 
Health and Safety for all Food and Beverage departments


Including food safety audit.
Jan 04 - Sept 04

Senior Bartender, Four Seasons Hotel, Canary Wharf, London.




Accountable for a team of seven. 142 bed roomed 5 red star property.




Main responsibilities include:

· Bar Liquor stock and control

· Strategic planning and implementation of service standards.
· Monitoring trends and adapting to suit business needs

· Implementation of marketing promotions.

· The compilation of staff training plans
· Health and Safety
Oct 02 - Jan 04
Bars and Courtyard Restaurant Manager. Thorpe Park Hotel and Spa, accountable for a team of twelve. Thorpe Park is a 123 bed roomed, 4 star hotel on the outskirts of Leeds. It currently enjoys the highest rating of any 4 star establishment in Leeds and the surrounding area. Main responsibilities include:

· Hotel liquor stock and control
· Management of the hotel Bars, Courtyard and Terrace restaurants 
· Strategic planning and implementation of service standards.
· The compilation of staff training plans
· Health and Safety
Mar 00 - Oct 02         
Assistant Manager, The Devonshire Arms Country House Hotel.


The first eighteen months at the Devonshire Arms Country House Hotel, which is a 41 bed roomed, 4 red star establishment with Michelin star restaurant and separate Brasserie and a member of the Small Luxury Hotel Group, was spent as a general management trainee, developing skills and experience in all aspects of hotel management Following on from this, the post of Assistant Manager to the General Manager was accepted. This position involved the day-to-day running of the hotel, working closely with the general manager and assuming full control in his absence.

OTHER ATTAINMENTS

· St. Julian’s Scholar–Cranfield University School of Management
Developing General Manager Potential. October 2007 – November 2007
· Committee member for ST. Julian’s Scholarship
· MIH (Member of the Institute of Hospitality)

· Member of the DECN (diploma employer champions network) Champion for hospitality Yorkshire And Humber

· Member of the BPA (British Parachute Association)

· BIIAB National on License certificate 

· WSET Wine Certificate


