DAVID LEVINE

CHEF — F & B-HOSPITALITY CONSULTANT — INTERNET CONSULTANT]

EXPERIENCE
2005-2017 - Freelance Internet Consultant / Web Content New York/Bangkok
Client list includes:
Hotels & Hospitality
Restaurants & Food & Beverage
Web Portals
Real Estate
Finance & Investment
Legal & Accounting
Oil, Gas & Mining
Healing Arts

Copywriter Internet Content
Internet Marketing, Press and Media Consultant
Social Media Management (Tripadvisor.com/Facebook.com)

2011 - Bolder Business Associates Phuket
Pacific Club and Resort
Karon Café
Las Margaritas Cafe
Food and Beverage Manager
Analyzed Sales Data and Engineered and implemented revised Food and Beverage menus,
policies, and promotions and executed graphic design for all menus and promotions.
Trained kitchen and service staff in Western service standards and philosophy.
Re-designed and managed renovation of kitchens and dining facilities.
Worote, Established Costs & Photographed recipes for cookbooks in three restaurants.
Public Relations, managed TripAdvisor.com accounts for three restaurants.

2008-2014 - Tinaphong Law, Co., Ltd Bangkok
General Manager
Responsible for Office Management and International Relations

2002-2014 - Food for Thought Consultancy Services Bangkok
2002-2014 - TLC - Thai Lodging & Catering Bangkok
2007 - Consultant to Pacific Club & Spa Resort Phuket

Analyzed Sales Data and Engineered and implemented revised Food and Beverage
menus, policies, and promotions.

Engineered Food & Beverage Policy & Procedures and Kitchen Manual for three
outlets and department.

Trained kitchen and service staff in Western service standards and philosophy.
Wrote & Photographed 200+ recipe cookbook/food cost for three restaurants.
Implemented Human Resource Assessment Review.

Public Relations.

2006 - Exclusive Contract: Private Household Management New York City
Engineered and implemented all menus for all occasions.
Catered in-house functions.
Ran household.
Sourced product for new menus.

2006 — Consultant: Oliver Twists Tapas & Martini Lounge N. Carolina, USA
Engineered and implemented inaugural Food and Beverage menus
Re-designed and renovated kitchen space and service space.
Trained kitchen staff.
Sourced product for new menus.
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2005 - Consultant to Pacific Club & Spa Resort Phuket
Engineered and implemented inaugural Food and Beverage menus, policies, and promotions.
Trained kitchen staff.

2004 - Consultant to Hilltop Hotel / Panorama Restaurant Phuket
Re-engineered All Areas and Departments of Boutique Hotel Operations

2003 — 2007 Freelance Internet Consultant / Web Content International

2003 — Traveling in Europe for 14 Months Europe
Sabbatical, not working,, studying.

1999-2002 Thai Lodging and Catering Co., Ltd. Jomtien Beach
Jigsaw Restaurant and Bar
Partner/Chef/Manager

Designed, purchased and built kitchen.

Engineered and implemented all menus.

Hired and trained all kitchen and service staff in American style.
Operated premises on a day-to-day basis.

1997-1999 Siam City Hotels and Resort Pattaya City
Siam Bayview Hotel
Siam Bayshore Resort

Executive Chef Siam Bayshore/Chef Consulting Siam Bayview

Food and Beverage Manager Siam Bayview

Engineered and implemented new Food and Beverage menus, policies, and promotions.
Hired and trained kitchen and service staff.

Maintained Food and Beverage costs as per set budgets.

Entertained clients and worked in conjunction with sales team.

Liaison to local press and media for Food and Beverage Department.

1997-1996 Armenian Catering Co, Ltd. Bangkok
Helen’s Dining in Style
Chef de Cuisine/Catering Manager/Design Consultant
Engineered and implemented all menus.
Trained kitchen staff.
Developed and implemented promotions.
Marketing.

1995-1996 Uncle Fred’s Country Style Chicken Vientiane, Laos
Consultant/Shareholder

Product development and implementation.

Product sourcing at local Vientiane markets.

Staff training.

04 & 05.1993 Siam City Hotels and Resorts Bangkok
Siam City Hotel Bangkok
Siam Bayshore Hotel and Resort Pattaya
Siam Bayview Hotel Pattaya

Consultant/Instructor
Engineered and implemented New America Cuisine Promotion.
Trained kitchen and service staff in American style cuisine.
Surveyed/Critiqued operations at both Pattaya hotels and Advised.
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Trained kitchen staff in the non-use of salt, sugar and MSG and how to use natural alternatives
while still maintaining flavor.

1992-1994 New American Concepts Co., Ltd. Bangkok
Jennifer’s New American Cuisine Bangkok
American Eats Restaurant Bangkok

Executive Chef/Manager/Partner
Founding Partner.
Designed, contracted and built two restaurants.
Hired and trained kitchen and service staff.

Marketing.
1987-1992 Tribecca Corporation Vermont, USA
PowderhoundsRestaurant Killington, Vermont
Mountain Pizza Restaurant Killington, Vermont

Executive Chef

Managed restaurant.

Engineered and implemented all menus for a la carte dinning.

Hired and trained kitchen and service staff.

Responsible for all food and janitorial supply purchasing, inventory and cost control.

Marketing.
1986-1987 DMK Corporation Vermont, USA
Nicole’s New American Cuisine Mendon, Vermont
Gourmet Trend Food Shop Rutland, Vermont
Black River Tavern at the Hawk Plymouth, Vermont
Mountain Inn and Resort
Executive Sous Chef
Restaurant Manager.
Purchasing Agent.
Marketing.

Apprenticed with Certified Master Chef Detlev-Martitsch Kreiner.

1985-1986 First Alpaul, Incorporated Massachusetts, USA
Hi-Spot Deli Boston, Ma
Hi-Spot Deli at Post Office Square Boston, Ma
The Deli at Putterham Boston, Ma
Executive Catering Boston, Ma
Executive Chef

Banquet and Catering Sales.

Product development and implementation.
Trained kitchen and service staff.
Purchasing Agent.

Marketing.
1983-1984 Filene’s Department Store, Incorporated Massachusetts, USA
The Store at Downtown Crossing Boston, Ma

Executive Chef

Oversaw operation for ten outlets in an eight-floor department store.
Catered to Executive Dinning Room.
Serviced two thousand pax per day.
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1977-1983 Today’s Restaurant Connecticut, USA
Rudy’ Swiss Cuisine Restaurant Connecticut, USA
Oliver’s Restaurant Connecticut, USA
Harrison Conference Center and Inn Connecticut, USA
7" Heaven Restaurant Connecticut, USA
Widow Brown’s Café Connecticut, USA
Stage Ill Café and Night Club Connecticut, USA
Marbledale Pub Connecticut, USA

Particulars available upon request.

1976-1977 The Golden Bough Restaurant Connecticut, USA
Executive Chef / Manager

Permittee / License Holder.

Wine and Beverage Manager.

Marketing.
1970-1975 Miracle Construction Incorporated Vermont, USA
S & L Construction Incorporated New York, USA
Star Circle Industries Corporation New York, USA

Family Business

Construction Management.

Office and Rental Management.

Chief Maintenance Engineer for 600 Unit Apartment Complex.
Construction Expediter / Inspector for HUD Project.
Superintendent of Construction.

Foreman of Construction.

Journeyman Carpenter, AFL-CIO Union Certified.

MEDIA Nicole’s New American Cuisine Promotional Video: http://www.youtube.com/watch?v=rC2vah-jfiy
EDUCATION
1986-1987 Apprenticed with Certified Mendon, Vermont
Master Chef Detlev —Martitsch Kriener
1973-1974 Realtors State Certification, State of NY New York, USA
1968-1971 Wilmington College Ohio, USA
The Stockbridge School Massachusetts, USA

ADMINISTRATIVE SKILLS

INTERESTS

PERSONAL

Curriculum of Fine Arts.
Major-Fine Art / Minor-Film

Microsoft Office
Adobe InDesign
Adobe Photoshop
Adobe Dreamweaver
Adobe Acrobat

Food, Film, Photography, Travel, Art, Music, People, Computers, Kundalini Yoga

Date of Birth: 29 May 1952
Marital Status:  Single
Citizenship: USA

Health: Excellent
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Letters of Reference and Supporting Documents:
http://www.mtnthai.com/cv/supporting-docs-david-levine-01.pdf

Website: http://www.mtnthai.com
E-Mail: MTNTHAI@ MTNTHAIL.COM

Telephone: +66.81.687.0846
Skype: mtnthai
LINE: david-bkk

Residence: Sukhumuvit Soi 71,
Phrakanong, Bangkok 10110
THAILAND
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