Siave Kiernan BA (Hotel & Catering Management)
23 Tullymacrieve Road, Mullabane, Newry BT35 9RE

Tel: 0044 (0)28 30 886554
Email: siave.kiernan@googlemail.com
Graduate hotel manager and chef with international experience at Leading Hotels Of The World, international conferences and retail catering. I enjoy people and customer centered roles that require self-motivation, multi tasking, flexibility and on the spot problem solving.
Looking for a new challenge in a customer / service orientated industry

Qualifications:
June 10 – Sep 30 2010
I-to I TEFL Course (120 hours)

http://www.onlinetefl.com
Sept 08– June 09

Access Course in Math and English (GCSE’S equivalent)
Southern Regional College, Newry
Sept 07 – June 08
Postgraduate Certificate in Interpersonal Communication 
Loughry Campus, Cookstown, Northern Ireland
Sept 03 – June 04

Bachelors of Arts Degree: Hotel and Catering Management

Galway and Mayo Institute of Technology, Ireland (www.gmit.ie)
Subjects: 
Marketing, Business Strategy, Financial Accounting, 

            

Human Resource Management and Enterprise & Development Project

Jan 99 – Dec 00

Hospitality Management Diploma

American Hotel and Lodging Association (www.ahma.com)

International Hotel School, South Africa (www.hotelschool.co.za)
Subjects: 
Housekeeping, Travel and Tourism, Front Office Procedures, Financial Accounting, Food and Beverage Management, Supervision Management, Sales and Marketing, Food and Beverage Controls, Training, Managing for Quality, Purchasing Management, Facilities Management.

Practical: 
Worked in the Royal Hotel (1 of the 400 Leading Hotels of the World) and international conferences to duty manager level (www.theroyal.co.za)

· Commonwealth Heads of Government Meeting

· Duty Manager - Fiji Delegation

· Assistant Duty Manager - Australian Delegation

· XIII International Aids Conference - Duty Manager

Jan 97 – Dec 97

Intensive Diploma Chef's Course

South African Chefs Association – Intermediate Chef

City and Guilds – Certificate in Food Preparation
Christina Martin School of Food and Wine (www.safarichef.com)

(Affiliated with CHAINE des ROTISSEURS, www.chaine-des-rotisseurs.net)
Training:
Foundation Certificate in Health & Safety in the Workplace – February 2005

Foundation Certificate in Food Hygiene – January 2005

IT Skills:
Microsoft Word, Excel, PowerPoint, Outlook

Opera (Hotel Front Office System)

Micros (Restaurant Management System)

Career History:

July 07 to Present

Bernard O Hanlon Pub, Newry – Bar Assistant
Part Time

June 06 to June 07
Temporary Roles

Park Inn Hotel, Dundalk – Receptionist (27 Nov 06 to 20 June 07) 
(Ireland)


Carrickdale Hotel – Carvery waitress (4 September 06 to 20 Nov 06)





HCT Limited – BT Call Centre (June10 06 to August 30 06)
June 04 06 Relocated to Ireland
May 05 to May 06 


Temporary Roles 

Product Development Corporation, Swindon



Swindon Probation Office, Swindon

Scott’s of Stow, Swindon




Cendant Mobility, Swindon
Oct 04 to April 05 


Assistant Manager 

Upper Crust & Pumpkin, Swindon Railway Station

Compass Group PLC, Swindon (www.compass-group.com)
Improvements Implemented: 

· Improved Gross Profit
· Designed and organized modification to kitchen improving efficiency and production capacity

· Eliminated discrepancies in cash float management

July 04 – Sept 04
Moved to Swindon & holiday

Jan 01- Sept 03
Graduate Opportunities Programme / Supervisor / Acting Accommodation Manager 

Jury’s Doyle Hotel Group PLC, Ireland (www.jurysdoyle.com)
Successfully completed the Graduate Opportunities Programme and appointed to permanent role.
Experience includes accommodation, restaurant, bar, front office, conference and banqueting departments of 3, 4 & 5 star hotels (103 – 506 rooms) including 1 of the 400 Leading Hotels of the World
Line Management: Managed 6 – 20 people, working shifts
Projects:
· Report to head office ccomparing Executive Suites features with competing hotels taking into account current trends resulted in refurbishment

· Implemented a lost property system and procedures at request of General Manager

Training: of new and existing staff
Stock control: of consumables used in department
Jan 98 – Dec 98

Assistant to Managing Director
Creative Food Industry Consultants Ltd, South Africa

Creative Food Industry Consultants operated and provided consultancy services to restaurants.

Projects:
· Development of restaurant chain: contributed ideas, research and testing to menu development

· Restaurant Evaluation: Found double set of books leading to Head Chefs dismissal

Restaurant Operations: Restaurant Manager, Head Chef or where ever needed  

Menu: Development and testing of daily specials

Quality Control: Evaluated quality of raw materials and finished product

Stock control: Raw materials and consumables

Personal Details:

Born: 13 June 1973
Languages: English

Car Drivers Licence
Criminal Records Bureau (CRB) Enhanced Disclosure

Leisure Interests: I have a wide range of interest, which includes organic nutrition, walking and Newry Speakers Club (Secretary – 2009/10), Newry Speakers Club (newly elected President for 2010/11).
References: Excellent written and verbal references available on request

