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Summary 

I started my hospitality career assisting my parents with the opening and management of the 

Hillside Tavern in Tioga Center, NY. During my childhood, my parents opened Dave’s Body 

Shop and Glenmary Mobile Home Park; both are still successful today. At the age of 18, I 

worked as manager of Beeman's Family Restaurant in Sayre, Pennsylvania. From 1985 to 2015, I 

joined the management team at the very successful Owego Treadway Inn and Conference 

Center. I began my career there in the kitchen working along with the chef, preparing banquet 

foods, tending to the salad department, even washing dishes. I then moved to the front of the 

business as a waitress, bartender, banquet events coordinator and catering manager.   

 During the last 12 years of my career at the Treadway Inn, I worked in the sales office 

booking Hotel Rooms, weddings, conventions, meetings and many different social events. I 

served as function advisor and coordinator to minimize confusion and resolve problems such as 

space adjustment, the need for additional equipment and helping the staff understand the 

priorities of the clientele.  

During the last 4 years I have restored the Parkview after the devastating flood of 2011.   

The kitchen was a complete rebuild to accommodate a more efficient modern style that included 

an addition to the back of the property for walk in cooler and walk in freezer.  The three dining 

areas were restored to their original 1900’s era.  I managed and trained a 21 person staff to 

successfully cook and serve breakfast lunch and dinner.  I am a hands-on entrepreneur, ready to 

bartend, wait tables, set up rooms, cook, clean, organize and file correspondence until satisfied 

with the development of Parkview’s goals for success.  I believe in setting an example to the 

employee’s (Speed of the leader, speed of the gang!)  

My past experience has proven to be quite rewarding for me, and I am confident in all 

aspects of the hospitality field.  I am a dedicated worker, I am here 80 hours a week or more and 

driven to see The Parkview succeed under my wing.  I will be sure to give special attention to the 

progress of the marketing plan, hiring, training and management of The Parkview Restaurant & 

soon to be Hotel.  

 

 

Experience 

  
Worked in family owned business’s  ( Dave’s auto body shop, Hillside tavern )                                                                                                       
1970 -1978                                                                                              
 
  A&W restaurant                    1978 – 1982 
Waitress 
Responsible for directed job duties such as great customer service, setting up service area, cleanliness of work area, 
menu knowledge and being able to roller skate. 
 



 
Rotary Gas Station                 1978 – 1981 
Gas station attendant  
 
Responsible collecting money for gas, handling customer issue’s, cleaning bathrooms and outdoor area, closing the 
station end of day. 
 
Beeman’s Restaurant             1979 - 1981   
Night manager 
 

Manage the staff and operation of establishment.  Responsible for the implementation of restaurant’s 
policies and procedures, participate in achieving revenue objectives. Ensure that staff remain compliant with 
all local, state and federal laws, and that customers’ needs are promptly met. 
 
Ohara’s restaurant                  1981  -1983    
Waitress 
Took excellent care of patrons           
 
Kristopher’s Restaurant       1983 - 1985    
Bartender         
 
Owego Treadway Inn            1982 – 2010 
Catering Manager in sales office 
 
Develop relationships with representatives of government, business, associations, and social groups to solicit business 
for the Owego Treadway and Holiday Inn Express hotels and banquet facility’s.  
Essential duties and responsibilities 
Actively promoted services of Owego Treadway Inn and Holiday inn Express hotels and banquet services. 
Assist in developing marketing plan, participated in sales blitzes to create new interest 
Reviewed information on sales meetings, conventions, training classes, overnight travel, and other functions held by 
organization members to select prospective customers for hotel services. 
Composes and type routine correspondence, including envelopes and collateral as necessary. 
Consulted computer records to determine space availability 
Used advanced word processing applications, such as mail merge date base for form letters and label processing.  Data 
entry for spreadsheets and other forms of computerized data processes. Reviewed information for groups and 
individuals requiring space for meetings and or social events. Performed trace calls on prospects to solicit business, 
analyzed requirements of functions, quote prices, based on season and varied rates. 
Draw up contracts and obtain signatures.  
Confer with customers and hotel, banquet departments heads to plan functions to minimize confusion and resolve and 
problems 
Designed sales office procedures, policies and file trace system. 
 
Glenmary Mobile Home Park            2007- Present 
Manager 
 This is my Mothers park and I  help her out:   I Collect rents, pay bills, keep lots rented, enforce rules, daily, quarterly 
and yearly water test.  
 



Owego Parkview Restaurant     2011 - Present       
Owner - operator 
 
    Since owning The Parkview, for the last 6 years, we not only came back from devastating flooding caused by Tropical 
Storm Lee, but also updated the facility, put together a team of 21 employee’s and successfully grew the operations of 
the restaurant section of the facility to include breakfast, lunch and dinner increasing sales by 100%  
Serving as owner, management, coordinator and advisor, I minimized and resolved any and all business issues ranging 
from in-house event space management to facilitating my staff’s understanding of the priorities of our clientele. Unlike 
most, I have experienced all levels of operating a thriving restaurant and event venue. I know the hard work and 
dedication it takes to maintain the upmost customer satisfaction and employee morale.   I take care of all ordering, 
scheduling and bills. I meet with prospective client to organize their events. Currently training staff to assist with this.  I 
snow plow the parking lot in the winter and keep it looking clean around the building all year.  I fix pluming issues, ice 
machines, and almost anything that goes wrong.      

 I handle all the hiring, scheduling, supervising and training of the employees. I am the “hostess with 
the mostess,” meeter & greeter and maintain inventory control and purchasing.    
 
             :  The National Restaurant Association reports that 80 percent of succesful restaurants owners 

started their industry careers at entry-level positions. 
 

 
EDUCATION            School of hard knocks from my parents 

                                 2 years Broome community college, liberal arts 

 

PERSONAL :   Lifelong resident of Owego, I support Owego and believe in the area. Married with 
3 adult sons and 1 grand daughter  I am a member of Kiwanis Club, American Legion, Tioga 
County Local Development Corporation Board of Directors, the Historic Owego Marketplace 
merchants group and the Tioga Chamber of Comerce,     I will become a member of Finger Lakes 
Culinary Bounty, and strive to become certified in the New York State’s Green Certification 
program.   
 
References                   References will be furnished upon request 
    


