K. Erik Erlandsen

15103 62nd Ave West, Edmonds, WA 98026, USA

E-Mail:  erikerland@aol.com
Phone/Fax 425-743-0846

PROFESSIONAL  EXPERIENCE

Erlandsen/Associates, Seattle, Washington




1987 - Present

(Hotel & Restaurant Management and Technical Services)

Principal 

Responsible for marketing, contract negotiations and a variety of national and international assignments providing concept development, technical services and management guidance to projects ranging from new hotel development, hotel renovation or adaptive reuse of historic estates.

Westin Hotels and Resorts, Seattle, Washington 



1980 - 1987

Corporate Manager of Food & Beverage Development
Responsible for all aspects of food service concept development, creative planning and effective start-ups of prestigious international hotels and resorts, including staff selection and training, development of all operating systems and procedures, and development of products and services unique to each location.

Westin Hotels and Resorts, Seattle, Washington

          

  1976 -1980 

Assistant Director of the Corporate Food & Beverage Division

Responsible for multiple vendor coordination and hotel visitations for the company’s 67 hotels and resorts to deal with complex issues related to quality, personnel, equipment and physical plant. Analyzed operating environment and developed action plans for improvement.

Crown Center Hotel, Kansas City, MO




1974 –1976

Director of Food and Beverage Operations

Responsible for all aspects of operations, staff development and quality assurance for this five star hotel with an annual food & beverage sales of  $18 million

The Olympic Hotel, Seattle, Washington




1970 -1974

Director of Catering and Convention Services 

Responsible for the sales and management of the catering and banquet departments for this five star convention hotel

Erik Erlandsen
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EDUCATION

(
The Hotel School of Lausanne, Switzerland

Three years combined theoretical and practical studies with an advanced degree in Hotel Management.

(
Wang Business School, Oslo, Norway

Master degree combined with work experience in international trade from Maskin- Teknisk A/S, Oslo, Norway

(
Katedralskolen, Oslo, Norway


Bachelor of Arts degree

ADDITIONAL INFORMATION

Languages:
The three Scandinavian languages, French, English and a good understanding of German

Adjunct Professor: 
    Washington State University, Seattle Center for Hotel and 

Restaurant Administration, Subject: Food and Beverage           System Design and Analysis

Published Articles:      “ The Economat; Back to the Future,” 1988 The Consultant
“ Pre-design Planning” 1990 Arizona State University  Hospitality News.
Industry awards:
“The Golden Ivy Award” for professional excellence,

 Institutions  Magazine 1979

“The Most Valuable Promotional Award”: by Pepsi Cola 1979

Awards for restaurant concept development and planning: 

The Westin Hotel, San Francisco Airport.


“Zucchini’s” a restaurant  and deli market, The Westin Galleria, Houston, TX


“Turners” a seafood restaurant and bar. The Westin Copley Place, Boston, MA


“Benchmark” a restaurant and bar, The Westin Hotel O’Hare Airport, Chicago, IL

Memberships:    
 Professional member of F.C.S.I. (Food Service Consultant Society International)

Association des Anciens Eleves de l'Ecole Hoteliere de Lausanne, Switzerland

References and list of consulting assignments available upon request.


Partial List of Consulting Assignments

            
MONTEREY MARRIOTT HOTEL, Development of new restaurant concept  and  pre-architectural


Planning. 2000/01 

HOLLAND AMERICA LINE WESTOURS INC. Analysis of  F&B operation, development and implementation of service training and quality assurance programs for the company’s eight five star cruise ships 1999/2000

LE MERIDIEN HOTELS & RESORTS, Cancun, Mexico: Selection and quantification of operating equipment and supplies. 1997/98

MCA’s UNIVERSAL STUDIOS HOTEL DIVISION, Los Angeles, California: Development of  food & beverage concepts for two new hotels under planning at Universal Studio’s theme park in Orlando, Florida 1996/97

THE MANNING HOUSE, Tucson, Arizona: Development of operating systems and procedures for the renovation of this historic estate it’s adaptive re-use as banquet and restaurant venue 1997.

SAN PEDRO RIVER SMOKEHOUSE, Tucson, Arizona: Developed the business plan, obtained funding and directed the launching of a new business producing high quality cold smoked salmon. 

ARIZONA INN, Tucson, Arizona, Re-positioning  and management guidance of the Food & Beverage operations 1992/93 and again in 1995/1997.

THE RED RIVER HOTEL & VILLAS, Khabarovsk, Russian Far East: New hotel and residential development, programming, pre-design planning and concept development 1993/1995.

HOTEL SAKHALIN SAPPORO, Yuzhno-Sakhalinsk, Russian Far East: Hotel renovation, repositioning and management guidance 1992/1996

UNITED AIRLINES, Chicago, Illinois: Concept development and pre-design planning of the foodservice for their new billion dollar maintenance facility in Indianapolis 190/91

METROPOLITAN LIFE INSURANCE CO,: Re-positioning of  food & beverage operations at Doubletree Inn, Costa Mesa and Imperial Bank Building, San Diego, California 1991 and 1993.

CAFÉ  FLORA, Seattle, Washington: Development of operating procedures, implementation services and management guidance for an international vegetarian cuisine restaurant 1992/1993.

MARCUS HOTELS CORPORATION, Milwaukee, Wisconsin, Concept and procedure development of the Phister Hotel’s 100 years anniversary 1992/93

SOUTH SEATTLE COMMUNITY COLLEGE. Seattle, Washington: Concept development, Pre-design planning and development of a new food service operation 1990.

SEATTLE ART MUSEUM, Seattle, Washington: Development of the food service concept for the new museum 1990/91.

HALLMARK CARDS, Kansas City, Missouri: proposed concept direction for the company’s “American Food Service Enterprises, Inc 1989.

TRANSISCO TOURS, San Francisco, California: Concept and procedure development for passenger trains using Cuisson Sous-Vide products 1989.

H.S.I. HOTELS CORPORATION. Orlando, Florida: Take-over and re-positioning services for the Sheraton Twin Towers Hotel 1988. 

THE PROPST COMPANY, Redmond, Washington: Research and development of a material handling system for food service operations in hotels 1987/88

LONGEVIEW PROPERTIES, INC, Kansas City Missouri: Development of the master plan for the adaptive re-use of  the historic 600 acres Longeview Farm, 1987

