Gabrielle McBee
7 Pleasant Heights Dr., North Easton, MA 02356
Cell: 508-272-2033 : gmcbee37@gmail.com

Education
University of Rhode Island									  	       August 2012 Kingston, RI
Communications BA

Study Abroad:												     Summer 2011
University of Calabria, San Demetrio Corone, Italy								

Highlights of Qualifications
· 
· Diversity certified/proven leader
· Conflict resolution and communication skills
· Energetic and socially perceptive
· Payroll, Microsoft Word, Excel, PowerPoint, Outlook
· Excellent event planning and coordinating


Relevant Skills
Customer Service
· Customer recovery manager
Data Verification
· Payroll administrator, data reconciliation, document management, certified trainer
Presenting
· Public speaking course with practical experience including live sports talk radio

Work Experience
[bookmark: _GoBack]Intern/Marketing Assistant									 May 2012 – Current 
JRM Management - Plymouth, MA

Implemented a supplemental advertising plan for all McDonald’s Restaurants on Cape Cod.  Plan and facilitate Nassau Broadcasting radio events at different McDonald’s on Cape Cod each week.  Involved in all aspects of executing in-restaurant gorilla marketing.  Helped develop anti-competitive marketing plan. 

Executive Administrator									  September 2004 – January 2012
McBee Enterprises - North Easton, MA

Accomplishments include successful data reconciliation, proper use of the payroll system for over 600 employees, consistent use of accounts receivable and payable, and relationship management with banks, vendors, employees and consumers.  Displayed exceptional understanding of statistical analysis and market research. Proved to have outstanding leadership skills after becoming certified in all office systems. Developed and implemented the current customer recovery protocol.

Event Coordinator, Bartender/Server, Beverage Cart				              September 2010- September 2011
Laurel Lane Country Club - West Kingston, RI   

Gained extensive knowledge of food and beverage industry.  Broke golf course record sales on beverage cart multiple times by suggestive selling and managing the beverage and food menu by carrying products I knew would sell. Managed kitchen staff to ensure proper use of equipment, food handling, and preparation. Showed consistent management skills by learning all areas and logistics for events including banquets and weddings. The training program I developed focused on hospitality skills and quality service.

Server, Hostess, Take Out								          September 2005-April 2008
Bertucci’s Brick Oven Ristorante - Brockton, MA

Provided guests with prompt service and an outgoing demeanor.  Welcomed guests with hospitality and a smile. Managed front counter service, phone orders and cash at the take out. Prepared food for take-out orders. Up sold items on the phone and in person.
 
Affiliations
Muay Thai, Rugby Team at the University of Rhode Island, Softball, Competitive Dance
