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restaurant/bar

179 Avenue B, New York, NY 10009
11th st - 12th st

Dunne Hospitality LLC

5s



4 floors. mixed commercial & residential

R7A C1-5

Monday - Thursday 3pm till 1am Friday 3pm till 2am Saturday 12pm til

5 communal bar table 40
1

Majority of the seating is counter top bar seating. At the kitchen and bar counter there wi

A seasonal and produce driven menu will be inspired by the flavors of Asia.
All hours of operation listed above.

Michael Dunne or Liz Man
Under 10. Approx 8

not full time

No



Please find in attachment
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Counter service Kitchen and Bar.

3pm till 1am 3pm till 1am 3pm till 1am
3pm till 1am 3pm till 2 am 12pm till 2am
12pm till 1 am

No
Yes
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              Michael J. Dunne 
347 574 5960 

michaeldunne19@gmail.com 
CAREER HISTORY  
June 2022-  Happy Cooking Hospitality (Jolene & Fairfax)       Manhattan, New York 
March 2025  Executive  Sous Chef / Restaurant manager  

Assisted the Chef/owner with Restaurant management for a team of 20 kitchen staff and another 25 front of house staff. This role included daily preparation 
and running the pass during service on top of rostering, ordering, costings and developing kitchen procedures. In addition to daily duties I also work on menu 
development, team hiring, training and full kitchen management and maintenance. 

 
Oct 2020-  Parklife Taqueria         Brooklyn, New York 
May 2022  Senior Sous Chef / kitchen manager 

Assisted the Chef/owner with kitchen build out, menu development, team hiring, training and full kitchen management and maintenance. 
This role included daily preparation and running the pass during service on top of rostering, ordering, costings and developing kitchen procedures. 
Managed a kitchen team of 10 and liaised with the FOH manager daily. This was a fast paced high volume kitchen with daily mise en place. 

 
Jan 2019-  Stomping Ground Beer Hall        Melbourne, Australia 
Oct2020  Head Pizza Chef 

As the head of the pizza section working alongside the head chef of the venue my role includes hiring staff, recipe testing, menu development, daily kitchen 
requirements - prepping, cooking for service, opening and closing the kitchen, ordering, rostering, costing and reporting to management.  
The beer hall is a fast paced, high volume service using a gas assisted wood fired oven and hand stretched dough. 

 
 
March 2017- Connie’s pizza (heartbreaker)        Melbourne, Australia 
May 2018  Head chef / kitchen manager 

Connie’s is the first food venture of the MITS group and operates out of the kitchen within the Heartbreaker bar. Connie’s is a new york style pizzeria that 
focuses on quality and precision every step of the way, from sourcing the best ingredients possible to the outstanding customer service that you find in all 
MITS venues. 

 
My role as Connie's head chef involved setting up the kitchen, hiring staff, recipe testing, menu development, setting up policies and procedures for the 
kitchen, daily kitchen requirements - prepping, cooking for service, opening and closing the kitchen, ordering, rostering, costing and reporting to management. 

 
February 2016- For The Pickles - Food Truck        Brisbane, Australia 
February 2017 Head Chef & owner 

For The Pickles was an ethical home-made burger bar based at Wandering cooks in South Brisbane. The idea behind For The Pickles was to produce driven burgers 
making everything from scratch and sourcing the best we could whilst still appealing to the everyday punter.  
 

 For The Pickles was my first solo business venture, my role for the past year has been; Chef & owner which included everything from prep hand and dishwasher 
to rostering and accountant to booking events and sending invoices. I ran the burger truck  from the beginning concept; hiring the first staff member, renovating 
the kitchen and creating the menus, budgeting and choosing the produce and suppliers right through to the final stage of selling and handover.  

 During that time I ran all sorts of different service styles from street service, corporate catering, weddings and private parties, festivals. These events ranged 
from 50 covers a night to 300. 

 
September 2014- Planted wholefoods cafe         Brisbane, Australia 
January 2016 Head Chef & Co owner  

Planted cafe operated out of a vintage caravan that had been converted into a commercial kitchen, it traded from a permanent location in the heart of west 
end on boundary street. Planted had a highly sustainable ethos, using only truly local produce and meats from the south east queensland and northern NSW 
area. Even the coffee, milk and takeaway cups were all carefully sourced to provide the best product possible. 
 
My time at planted taught me so much,  as myself and my business partner divided the workload. I really learnt what it meant to cost menus, write and cost 
rosters and how those things affected my business and profits as an owner. I learnt a lot about time management and using staff to be as effective as possible. 
I now understand what true customer services looks like and how important regulars are to a business and how to best keep them. 
As a chef in this business I really started to understand how important good quality ingredients are, from a cook's perspective I felt I had to really strip back my 
style and drop the ego and just let each ingredient have room to shine on the plate without unnecessary garnishes and tricks.   
 

 
July 2012- Belvedere Bar n Grill         Brisbane, Australia 
july 2014 junior sous / Pastry Chef 

Belvedere was a fine dining restaurant located on the Brisbane river at portside wharf, specialising in Australian steak with an in house dry aging cabinet. Quality 
was the most important attribute in the kitchen. 
 
My role at belvedere was the only chef de partie in a team of 7 chefs with commis and apprentices reporting to me on a daily basis. I was also charged with 
writing & preparing the dessert menu and training the commis to implement the menu during service as i was stationed on the grill during service which 
involved cooking over 15 types of steaks to order and other proteins on the menu. I would also take on the role of sous chef on the head and sous chef days off 
and run the pass during quieter lunch services whilst the chef completed office work. 

 
January  2011-  Quay west suites          Brisbane, Australia 
July  2012 Chef De Partie / Junior sous 

The Restaurant had many different avenues from a small hotel restaurant and bar to room service to function catering mainly for weddings and large parties. 
 

 
February 2009-  Cloudland kitchen and bar                                                Brisbane, Australia 
January 2011  Apprentice Chef/ Commis Chef 
 
June 2007- Spoon deli cafe  

Tan Bah / moa moas 
Cha Cha Chars                              Brisbane, Australia  

February 2009 School based apprentice  
 

 
 
 
 
 



 
 
 
 
 
 
 
 
 

 
 

 
 
EDUCATION 
 
 

2013   BRISBANE TAFE INSTITUTE                                                                 Brisbane, Australia 

Diploma of youth work 
 

2007 - 2011  SOUTHBANK INSTITUTE OF TECHNOLOGY                                          Brisbane,Australia            
              Certificate 3 of commercial cookery  
  Apprenticeship 
 
2004 - 2009 CHRISTIAN OUTREACH COLLEGE                   Brisbane, Australia 

Completed grades 8 - 12 
 
 
DEMONSTRATED SKILLS/ABILITIES 
 

● Ability to work as part of a dynamic team, or autonomously, multitasking and working to deadlines  
● Excellent communication and interpersonal skills 
● Excellent leadership skills 
● Strong attention to detail 
● Adaptability and willingness to learn  
● Ability to promote businesses using all social media platforms  

INTERESTS 
 

● Gardening, cocktail making, preserving and pickling, travelling, nature walks 
 
 
 



Liz Macnaught 
(970) 691-9660  
liz.macnaught@gmail.com 
Brooklyn, NY 

PROFESSIONAL SUMMARY 

With over 15 years in the service industry, I have successfully opened two venues, 
ran multiple locations in Australia and the USA. Currently the General Manager of 
TALEA Beer Co in The West Village.  

EXPERIENCE 

TALEA Beer Co, West Village, New York City, USA 
General Manager 

October 2023 - Current 
I was hired at TALEA to come in as their AGM to open their new location at the West Village. I was very quickly after three 
months promoted to General Manager, which I have created an amazing and highly profitable location on Christopher St, 
where some of the best venues in the country are our competitors.  

 

Operational duties including: 

- Payroll  

- Schedule 

- OKR’s 

- P&Ls 

- Monthly budgets 

- Invoices / payments 

- COGs of food, cocktails & wines 

- Cocktail programme  

- Direct reports to CEOs weekly 

- Managing two floor managers and a team of 10 

- Community events 

- ROS for events, operating events 

 

 

 

Troubleshooting on-duty issues including: 

-Walk-in/beer line & tap maintenance 

-System errors inside POS and BOH programs 

- General maintenance work 

- Working with SLA, DOH compliance 

 

 

 

 

 

 

mailto:liz.macnaught@gmail.com


Golden Road Brewing - Los Angeles, California USA 
Assistant General Manager 

November 2021 - Current 
I was hired at Golden Road as the Assistant General Manager for their Atwater Village location when I first moved to Los 
Angeles. Here I started my career in management in the USA. I am incredibly proud of the work I have done for this venue. My 
main focus for hire was creating team spirit, amazing customer service, and a safe and fun environment for all walks of life. I 
believe I have helped make this venue the peak of its history, and with that I can take these skills to the next venue.  

 

Daily operational duties including: 

-Making sure we have appropriate tap plans 

-Updating beer boards, menus, toast buttons 
-Briefing a large FOH team on new beers/items 
-On the spot venue troubleshooting 

-Getting the music/vibe/lighting right   
-Working with BOH to ensure smooth operations 
-Updating Toast for appropriate menus 
-Updating Untappd 
-Educating staff/guiding them to excel 
-Counting daily money bags/safe cash 
-Money orders 
-Handling any customer issues 
-On the spot tap/keg room maintenance 
-Working with servers and creating daily server 
section floor plans, bartender sections.  
-Managing a large venue, staying cool & calm  

Troubleshooting on-duty issues including: 

-Cool room/beer line & tap maintenance 

-System errors inside POS and BOH programs 

-Menu updates and re-prints (via Untappd) 
-General maintenance work 

 

Weekly back of house duties including: 

-Hiring, onboarding and training new staff 
-Beer forecasts, beer orders for venue (2 per week) 
-Creating monthly staff schedules  

-Ordering wine, michelada items, sangria items 
-Creating wine programs  

-Staff reviews & disciplinary  

-Training sessions for staff, tastings. 

 

Jessup Farm Barrel House - Fort Collins, Colorado USA 
Key Holder 
APRIL 2021-AUGUST 2021 

JFBH is a barrel-aged focused brewery in Fort Collins, Colorado. At this venue I was bartending and performing full table 
service to customers. I was really proud to be part of this 5 person run venue. I learnt so much about how breweries are run in 
the USA and specific ingredients and hops I hadn’t had an opportunity to work with prior.  
 

Stomping Ground Brewery & Beer Hall - Collingwood, Melbourne AUS 
Duty Manager 
MAY 2018 - AUGUST 2020 

Stomping Ground Beer Hall has been voted Australia’s #1 Beer Hall for the past three years. With a capacity of 250 people I am 
incredibly proud of the work I put into this venue to ensure everyone is inclusive, having fun and drinking the freshest brews!  

 

Daily operational duties including: 

-Staff briefings and education on new brews 

-Creating daily staff schedules  

-Getting the music/vibe/lighting right for the day  

Troubleshooting on-duty issues including: 

-Cool room/beer line & tap maintenance 

-System errors inside POS and BOH programs 

-Menu updates and re-prints 

-Customer issues and responsible serving of alcohol 



-Work with the head chef and pass master to ensu

function food and drinks are going out on schedu

-Host groups through the brewery with tastings a

hands-on education of the brewing process 

Weekly duties back of house including: 

-Line cleaning and draft maintenance 

-Ordering  

-Staff reviews & catch ups 

-Weekly training sessions for staff 

 

 
Howl At The Moon, London UK  
Head Bartender/FOH Manager 
JANUARY 2018 - MAY 2018 

● In charge of the rotating craft beer tap list and ordering 

● Cocktail menus 
● Staff training 
● Working on costs and increasing revenue through bar products/sales 
● Draft maintenance, line cleaning. 

 

Heartbreaker Bar, Melbourne AUS 
FOH Manager, Bartender 
AUGUST 2015 - AUGUST 2017 

● Helped open this venue from day one.  

● Successfully supervised this venue for two years.  
● Filled in for the venue manager for 3 months over New Years, successfully running events during this time.  
● Led a team of 8 bartenders in high volume Rock’n’Roll whiskey and craft beer venue  
● Worked long and late night shifts 
● Collaborated with local breweries to create brews specifically for the venue 
● Led staff training days to local breweries 
● Bottling cocktails for the take away menu 
● Creating an insanely fun environment whilst keeping staff happy and safe into the wee hours of the morning.  

 

Toxteth Hotel, Sydney AUS 
Bartender 
February 2013-March 2015 

● Bartender here for two years with daily tasks. 

● Hosted events at their art gallery space, operated a courtyard bar independently and worked in the main bar operating 
the food and beverage station in a high volume pub in the heart of Sydney. 

 

Erskineville Hotel, Sydney AUS 
Bartender  
January 2009-February 2013 

● Bartender here for years. 

● Shift tasks including waiting tables, taking orders, pouring beers, maintaining professionalism and a good vibe in a 
large craft beer pub.  



 

PROFESSIONAL REFERENCES: 

Abigail Ritt - Head Of Hospitality 

abby@goldenroad.la (720) 208-6907  

 

Melissa Heinz - General Manager  

melissa.heinz@goldenroad.la (323) 401-8549  
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