
Katina Marbut
Food Service Supervisor

Profile
I am a Food Service Supervisor with over 2 years of experience managing 
food service operations in an efficient and cost-effective manner. I have 
an extensive background in food preparation and menu planning, as 
well as a strong understanding of food safety standards. I have a proven 
track record of enhancing customer satisfaction, controlling costs, and 
maintaining a high level of quality. I possess excellent organizational and 
communication skills, which I use to lead teams, manage inventory, and 
ensure that all orders are prepared and delivered in a timely manner. I am 
committed to providing the best customer service possible and strive to 
exceed expectations.

Employment History
Food Service Supervisor at Aramark, MA
Sep 2022 - Present

• Increased customer satisfaction ratings by 12% in 3 months: As 
Food Service Supervisor at Aramark, MA I was able to implement 
a comprehensive quality assurance system which included regular 
feedback from customers. This resulted in an overall increase of 12% 
for our customer satisfaction rating within three months.

• Reduced food waste costs by 10%: Through the implementation 
of efficient inventory management strategies and daily monitoring 
procedures, I successfully reduced food waste costs associated with 
catering services at my location by 10%.

• Achieved zero non-compliance incidents during health inspections: 
By ensuring all staff followed safety protocols and maintained 
strict sanitary standards throughout each shift, no non-compliances 
were reported on any health inspection conducted while under my 
supervision as Food Service Supervisor.

Food Service Assistant Supervisor at Sodexo, MA
Jul 2021 - Aug 2022

• Increased customer satisfaction ratings by 30% through 
implementation of a new employee training program: As the Food 
Service Assistant Supervisor at Sodexo, MA I launched an innovative 
and comprehensive training program for employees that included 
best practices in food safety, sanitation standards and customer 
service. This resulted in a dramatic increase in overall customer 
satisfaction ratings from 70 to 100%.

• Improved efficiency within kitchen operations by 20%: Working with 
my team of chefs, cooks and other staff members we developed 
processes which improved workflow throughout the entire kitchen 
operation. We reduced waste costs while also increasing productivity 
levels resulting in time savings of up to 20%.

• Streamlined inventory management process leading to cost 
reduction: By introducing automation into our existing system I 
was able automate ordering procedures reducing manual labor 
needs significantly; this led to better tracking capabilities as well as 
lower overhead expenses related directly associated with purchasing 
supplies such items like meats & vegetables etc., ultimately saving us 
15-20% on total purchases each month.

Details

katina.marbut@gmail.com

(562) 196-1041

Boston, MA

Links

linkedin.com/in/katinamarbut

Skills

Leadership

Customer Service

Food Safety/Sanitation

Scheduling/Staffing

Inventory Management

Budgeting/Cost Control

Problem Solving

Languages

English

Portuguese

Hobbies

Cooking

Gardening

Bird Watching

mailto:katina.marbut@gmail.com
http://linkedin.com/in/katinamarbut

