Lori Nixon
801.390.9322
lorinixon@gmail.com  Linkedin.com/in/LMNixon
Hospitality & Foodservice Management
Award-winning servant-leader experienced in operating upscale resorts, hotels and restaurants
Proven track record in providing world-class service and leadership in hospitality finance, human resources, nonprofit operations, foodservice management, hotel leadership, country clubs, large-scale events, and staff development. Received service and leadership awards from Snowbasin Resort in 2014 and 2015.
Professional Experience
HOSPITALITY PROGRAM COORDINATOR AND INSTRUCTOR
Peninsula College, Port Angeles, WA 					      			2015-Present
Advise and recruit students for hospitality program focused on developing leaders for hotels, restaurants, resorts, event venues, and other facilities. Teach hospitality courses in food and beverage management, facilities management, technology, ecotourism, marketing, and events management. 
Key Accomplishments: 
· Achieved a 300% increase in program enrollment by networking with community business leaders. 
· Established student internship/mentoring program with the three largest hospitality leaders in the community, allowing students the opportunity for practical experience in the hotel industry. 

F & B OPERATIONS MANAGER
Stevens Pass Ski Resort, Skykomish, WA							2015-2016
Directed food and beverage operation at ski resort with full P&L and budget accountability for three full-service restaurants/bars, four quick-service cafeterias, four kitchens, and large-scale banquets. Guided strategic planning, forecasting, pricing, staffing, and training. Led staff of 150.
Key Accomplishments: 
· Effectively managed F&B revenues of over $3.5M. 
· Reduced food cost by four percentage points by directing changes in inventory and security protocols.
· Created safety, orientation and training programs which increased F&B sales while consistently bettering budgeted projections.
EVENTS AND CATERING SERVICES MANAGER
Snowbasin Resort, Huntsville, UT			          					2012-2015
[bookmark: _Hlk31885607]Managed banquets and events for ski resort with more than $800K in annual revenue. Collaborated with sales manager on event details, changes, and special requests. Guided a service team and created a service culture based on elevating and differentiating guest experiences. 
Key Accomplishments: 
· Played a leadership role in increasing F&B summer Sunday sales from $2,500 to more than $56K with Blues, Brews, and BBQs promotion; as well as leading the department’s best month in history, raising revenue by 102% from last year. 
· Implemented resort-wide recycling and sustainability program and increased diversion rate from 0% in 2012 to 40% in 2014. Created and established a training program to enhance employee knowledge of program for entire company. 
· Developed a training and rewards program for 100+ employees designed to increase retention and customer service satisfaction rates. 

BOOKKEEPER AND FINANCIAL COORDINATOR
ACLU of Utah, Salt Lake City, UT           								2011-2013
[bookmark: _GoBack]Provided accounting and human resources management for $850K-annual-revenue nonprofit. Developed annual budget and monthly, quarterly, and annual reports and presented to board and finance committee. Directed all human resource functions including payroll, taxes, health insurance plans, and 401k reporting. 
GUEST SERVICES MANAGER				           					2008 - 2010
Park City Marriott Hotel, Park City, UT          				     
Managed evening functions of front desk, housekeeping, and maintenance for 199-room ski resort. Coordinated customer inquiries and concerns with a professional, service-driven manner. 
Key Accomplishments:
· Increased customer retention rates by following through on inter-departmental escalations.
· Led implementation and training program of company recycling program.
· Earned a reputation for exceeding service standard goals by personally and successfully handling all arrangements for high profile guests.

BEVERAGE MANAGER 			          				           			2000 –2006 
Boca Bay Pass Club, Boca Grande, FL 
Supported general manager in dining room and banquet management by training a mostly international staff in service, POS system, and menu. Purchased bar inventory and developed wine lists and beverage menus. Created system for forecasting beverage inventory needs. 					        
Additional Experience
· GUEST SERVICES MANAGER, Lake Crescent Lodge, Olympic National Park, WA	
· MANAGER, Colter Bay Village, Grand Teton, WY					
· MANAGER, Town Lift Brew Pub, Park City, UT					
· ASSISTANT MANAGER, The Mural Room, Grand Teton, WY 			
Education & Certifications
· BACHELOR OF SCIENCE, Parks, Recreation and Tourism Hotel Management, University of Utah
· CERTIFIED HOSPITALITY EDUCATOR, American Hotel and Lodging Association, 2019
· HOSPITALITY OPERATIONS CERTIFICATION, American Hotel and Lodging Association, 2009
Skills
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· 
Continued…
· Environmental Stewardship
· Auditing & Budgeting
· Client Relations
· Team Leadership
· Project Planning 
· Food Safety Management
· SIPS & TIPS
· Conflict Resolution
· Cost Controls
· Staff Coaching & Training
· Property & Inventory Management
· KRONOS & Agilisys POS Programming
· Trello
· Microsoft Office Suite
· Springboard Retail
· Employee Incentive Programs
· Improving Efficiency
· 

