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RyanVanderheyden

PROFESSIONAL PROFILE

“Leadership is the capacity to translate vision into reality.”

- Warren Bennis, Author

A self-motivated, attentive and organized banquet captain, driven by

challenges and pressure, with years of experience leading various types of

events. Daily responsibilities include delegating staff assignments,

completing event itinerary needs and assuring thoughtful customer service.



ACHIEVEMENTS

Fortune’s Best 100 Companies

Sept 2017 Employee of the Month



•



•



•

•



Organization

•



Planning

Delphi Software



Los Angeles, CA



Kimpton Canary Hotel / Santa Barbara / May 2016 – Present



•



Strategy



Linkedin.com/in/ryanvanderheyden



LEAD BANQUET CAPTAIN



Maintained Positive Staff Morale



EXPERTISE



vandiland.com@gmail.com



WORK EXPERIENCE



Developed Training Manual

Supplied Marketing Photography



805.252.1527



•

•



Aloha POS



Responsible for planning, organizing and supervising events to

fulfill all client needs, ensuring thoughtful customer service

and quality standards.

Accountable for most logistically challenging events

concerning multiple locations simultaneously.

Strategically developed staff assignments in accordance with

event itineraries.

Prepared and executed millions of dollars in invoices using

Delphi and Aloha POS software.

Created a department training manual covering various set

ups, assignments, services, breakdowns and facility

maintenance.

Hosted staff seminars showcasing proper procedure and

troubleshooting.

Managed staff schedules in accordance with BEO needs.

Attended weekly BEO meetings with sales, kitchen and A/V

departments to cover all aspects of event requirements.



Microsoft Word



BANQUET SERVER



Microsoft Excel



Kimpton Canary Hotel / Santa Barbara / Aug 2014 – May 2016

•

•



EDUCATION

ServSafe Certified

Effective Manager Conf. ‘17

Brooks Institute

Arroyo Grande HS



Comply with BEO demands from set up to tear down.

Followed requests from guests and supervisors in a timely,

friendly and efficient manner.



BANQUET SERVER / STAFF PHOTOGRAPHER

Omni Catering / Santa Barbara / May 2013 – Aug 2014

•

•



Set up, maintained and tear down of event according to BEO.

Photographed vents including table settings, staff, appetizers,

kitchen prep, entrees, desserts and guest interaction.



RyanVanderheyden

REFERENCES

Orlando Iglesias

Banquet Manager

Kimpton Canary Hotel

787.429.6460

Orlando.Iglesias@canarysantab

arbara.com



Patrick Bryant

Food &amp; Beverage Manager

Kimpton Canary Hotel

805.884.0300

Patrick.Bryant@canarysantaba

rbara.com



Liza Gomez

Banquet Coordinator

Kimpton Canary Hotel

310.706.5345

Liza.Gomez@canarysantabarba

ra.com



Jesse Castillo

Lead Banquet Server

Kimpton Canary Hotel

787.429.6460

castillo.jesus965@gmail.com



Carlos Ruvaca

Lead Bartender

Kimpton Canary Hotel

805.884.0300

ilex.saragoza@gmail.com



Juan Rocha

Lead Houseman

Kimpton Canary Hotel

805.869.3306

juanservando73@yahoo.com



Alex Luna

AM Banquet Captain

Kimpton Canary Hotel

805.905.1751

luna79alex@hotmail.com



Marybeth Gilliland

Banquet Director

Kimpton Canary Hotel

805.884.0300

Marybeth.Gilliland@canarysan

tabarbara.com



Zoey Nunes

Banquet Coordinator

Kimpton Canary Hotel

805.879.9144

Zoey.Nunes@canarysantabarba

ra.com



Kelly Pafford

Banquet Server

Kimpton Canary Hotel

805.905.1751

kellyp1873@gmail.com



Candyce Beck

Banquet Server

Kimpton Canary Hotel

760.263.1163

candy.beck@icloud.com



Leo Ortega

Banquet Bartender

Kimpton Canary Hotel

787.429.6460

leo.ortega4@pipeline.sbcc.edu



Ryan Vanderheyden, Lead Banquet Captain, 805.252.1527, vandiland.com@gmail.com



Banquet Captain Opening Duties

1. Read over BEO, highlighting specific needs &amp; requests.

2. Make staff assignments.

3. Construct BEO packet for each staff member.

4. Make consumption sheet for bar: consumption or package?

5. Print any room/privacy signs, buffet labels, entrée order sheets, specialty drinks signs as needed.

6. Check in with houseman regarding event set up progress.

7. Check in with chef regarding hotbox, salad tower, food pick up times and allergies.

8. Introduce self to on-site contact if available.

9. Review BEO packet with staff.

10. Make sure all set up requirements and assignments are done before break.

11. Confirm staff is on break at correct time.

12. Once clocked back in, head to event and confirm staff is on-site and ready to go!



Banquet Captain Closing Duties

1.

2.

3.

4.

5.

6.



Make sure Aloha account is open during event timeframe (breakfast/lunch/dinner).

Thank guests and contact upon event departure.

Check event space for any lost items.

Get consumption sheets from bartenders.

Instruct staff of particular breakdown &amp; next day setups.

Close out event checks:

a. Update consumption sheet: consumption/package/tickets/cash bar?

i. For Consumption: update consumption sheet, use drink quantity to insert

into Delphi bar categories, load wine/beer/liquor/food into Aloha POS.

ii. For Package: update package consumption sheet, adjust total to price of

package, then insert adjusted liquor/wine/beer/beverage totals into Delphi

and Aloha POS

iii. For Tickets (Package): update package consumption sheet, adjust total

by calculating ($ per ticket) x (# of tickets). If $ per ticket not available use

highest drink cost as $ per ticket. Insert adjusted

liquor/wine/beer/beverage totals into Delphi and Aloha POS.

iv. For Cash Bar (Consumption): update consumption sheet, bartender has

own bank/receipts, use liquor/wine/beer/beverage receipt totals in Delphi,

NO Aloha POS charge, follow guidelines to close bank.

b. Update Delphi BEO with Room Rental, Food, Labor (Bartender Fee, Food

Station Attendant), PSAV, Liquor/Wine/Beer/Beverage, 23% Gratuity/etc…

c. Print Delphi BEO event charge, upload charges to Aloha POS.

d. In Aloha, click “close,” make sure Delphi BEO and Aloha POS equal out.

e. Go to Aloha POS - Close - Acct # - Type in Acct # - Enter - Close, Print Check

f. Copy Aloha POS Receipt at Sales Room printer to make 8.5x11 page

g. Organize packet: cover sheet, BEO, Delphi check, Aloha 8.5x11 receipt,

consumption sheet, PSAV, assignments.

h. Scan to work email

i. Open email, save document to: Share Drive – Catering – Scanned Checks –

Current Month, save as: month/day/year.

j. Create new email, send to Orlando, Accounting, Liza &amp; Katharine. In body of

email, right click, select Hyperlink, find scanned check and double click to attach.

Send email.

k. Staple together with original Aloha receipts on top, place on manager’s desk.

7. Make sure staff is breaking down event according to “BEO Closing Duties” for

rooftop/meeting room, pantry and bar.

8. Log onto Avero Slingshot, select logbook – banquet – edit, type in appropriate fields, $ of

event in “event sales” and type story of the event. Itinerary on time? Unusual

circumstances? Service attentive? Any items left behind? Area reset? Doors locked?

9. Walk the grounds to make sure all closing duties are complete.

10. Thank staff and have them clock out, waiving breaks if necessary.

11. Turn off all lights in the meeting rooms and lock doors.



BANQUET CLOSING DUTIES

Rooftop &amp; Meeting Rooms

1. First clear all small items: trash, glassware, decorations, mission

linen

2. Stack glassware racks on rollers to take downstairs

3. Load small items on silver carts in the back station

Once all guests leave, clear large items:

4. Fold Ivory underlay linen

5. Stack cushions and place in shed on other side of wall

6. Put black covers on chairs, stack 6 high and place in back station

shed

7. Fold tables and place in back station

8. Sweep the floor/vacuum carpet

9. Place lounge furniture out according to diagram

10. Once finished, go downstairs and help with pantry duties

Pantry

1. Bring dirty dishes and food from event to the kitchen

2. Clear and organize small items on the carts

3. Wash glassware (to be done while cleaning)

4. Clean and wipe down coffee/tea area and sinks

5. Organize pantry items on shelves

6. Clean out refrigerator of old items

7. Mop the floor and put out “wet floor” sign

8. Empty Trash and Recycling Bins

9. Polish silverware

10. Once finished, go upstairs and help with rooftop duties

Bartenders

1. Bring bar and beer tub to pantry

2. Give consumption sheet to MOD

3. Wash glassware (to be done while cleaning)

4. Put liquor, wine and beer in appropriate areas

5. Dispose of perishable items like juices and fruit

6. Once bar is clean, put in garage

7. Put computer in dry storage

8. Bring trash, dump bucket to pantry and clean

9. Clean beer tubs

10. Go back to event, place clean glasses in racks and put table back

11. Once finished, assist servers with closing duties

*If all duties are done, prepare for following day according to the BEO

(fold napkins, polish silverware, set up glassware, gather linen and

station items)



Initials
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