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LANGUAGES

SKILLS

EDUCATION

WORK EXPERIENCE

CONSULTANT 
LUXURY HOTELS, RESTAURANTS,
YACHTS, AND CRUISE SHIPS

Professional Diploma in
Restaurant Management

Professional Teaching Diploma in
Restaurant Management

MARKET KNOWLEDGE

A luxury hospitality and fine dining professional with over 40 years of experience in Germany, Monaco, the French Overseas Territories, France,

and China. My multicultural expertise, attention to detail, and organizational acumen have allowed me to stand out in areas such as customer

satisfaction and operational efficiency. Passionate about high-end gastronomy, I am committed to passing on my knowledge to future

generations while adapting it to current trends.

Since 2018, I have carried out consulting assignments in China for prestigious establishments, in collaboration with the startup CloudFB, specializing in the

culinary arts. I have also provided operational expertise by advising architects on restaurant design to optimize organizational efficiency.

With a strong background in communication, management, and team training, I focus on optimizing performance while promoting tailored

sales techniques. I also ensure responsible handling of equipment to reduce costs and maintain rigorous oversight of services for demanding

clientele. My international expertise positions me as a key asset in the luxury hospitality industry.

LTHT - Strasbourg, FR 
1979

LTHT - Strasbourg, FR 
1985

LTHT - Strasbourg, FR  
1980

Professional Certificate in
Restaurant Service

Team management, strategic planning, and
entrepreneurial skills

Enhancement of customer satisfaction, loyalty,
and personalization of the customer experience

Staff training, service excellence, continuous
improvement, talent recognition, and
development

Improvement of operational processes and
efficiency of customer-facing points of sale

Strengthening brand image, competitive
analysis, industry trends

Co-founder, CSO & F&B Advisor

Founder & Consultant

Owner & Restaurant Manager

CloudFB - Shanghai, CN 

French Tradition Consulting - Asie / Europe

Café Lounge Le Beaulieu - Beaulieu, FR 

March 2019 - present

March 2018 - present

August 2007 - January 2018

Food & Beverages Directors

Hôtel Port Palace***** - Monaco, MC

June 2006 - June 2007

Co-owner and Restaurant Director

L’Ardoise* Michelin - Cannes, FR 

February 2005 - May 2006

Restaurants and Bars Director

Intercontinental Carlton***** - Cannes, FR

March 2004 - September 2004

Chief Operating Officer

Zebra Square Grimaldi Forum - Monaco, MC

March 2002 - October 2003

Food and Beverages Director

Hotel Boscola Plaza**** - Nice, FR

April 2001 - October 2001

Restaurant Director

Hotel Metropole Palace***** - Monaco, MC

October 1999 - March 2001

1st head waiter

Hotel des Ambassadeurs**** - Menton, FR

September 1993 - July 1999

Assistant head waiter

Hotel Belles Rives***** - Juan Les Pins, FR

March 1993 - September 1993

Head waiter

Intercontinental Carlton***** - Cannes, FR

May 1992 - October 1992

Maona Beach & Pool Club**** - St. Laurent, FR 

June 1991 - August 1991 

Hotel Le Méridien**** - Saint Martin, FR

November 1990 - April 1991 

Hotel Loew’s***** - Monaco, MC

September 1988 - October 1990

Le Massoury* Michelin - Villefranche s/mer, FR

March 1987 - November 1987 

Captain waiter

Hotel Loew’s***** - Monaco, MC

March 1986 - October 1986

Captain waiter

La Tour d’Auvergne**** - Baden Baden, DE

January 1981 - February 1986

Head waiter

Assistant head waiter

Head waiter

Head waiter

OTHER EXPERIENCE

Speaker at “5 days to start a business”
conference
Chamber of Commerce & Industry - Nice, FR
November 2004

Vocational Certificate / BTS Examinor
Hospitality High School Paul Augier - Nice, FR

1989 - 2017


