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Concept Inspiration
Our concept is inspired by the
bold energy and zestful flavors
of Mexican cuisine. We draw
inspiration from the vibrant
streets of bustling cities, where
creativity, diversity, and an
appetite for bold flavors
converge. Our aim is to capture
the essence of this dynamic
spirit and infuse it into every
aspect of our brand. 
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Visual Identity -
Branding

Lola’s Taco Bar embraces a visual brand identity
that is clean, young, and vibrant, reflecting the
energy and excitement of our modern approach
to tacos. 

With a minimalist aesthetic, our brand exudes a
sense of simplicity and clarity, allowing the focus
to be on the mouthwatering food and drinks we
offer. 

Clean lines, fresh colors, and bold typography
come together to create a visually appealing
experience for our customers. The use of bright
and lively hues injects a youthful and energetic
vibe into our brand, capturing the spirit of fun and
enjoyment. Whether it's through our logo, menu
design, or interior decor, our visual brand identity
resonates with the dynamic tastes of our target
audience. 

We strive to create an atmosphere that feels
modern, inviting, and full of life, ensuring that every
customer feels connected to the vibrant essence
of our brand.





Operations Overview

Our efficient kitchen setup ensures the timely preparation of mouthwatering tacos and
tortas while our friendly and skilled staff contribute to a welcoming atmosphere. With a

focus on quality control, customer satisfaction, and a commitment to operational
excellence, Lola’s Taco Bar is poised to redefine the taco dining experience
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 -Provided culinary instruction to young adults with intellectual disabilities. 

-Managed daily operations of student run restaurant serving public and faculty. 
-Planned and taught daily lessons in functional math skills with emphasis on independence. 

-Oversaw all culinary operations at Public House, Imperial, and Working-Class Outlaws catering. 
-Led over sixty hourly back of house employees and nine salary managers. 
-Increased F&B sales growth of over 60% between 2015 and 2018 while maintaining profitability. 
-Budgeted all food and labor costs at or beneath target goals in accordance with ownership’s vision. 
-Monitored purchasing of $1.2M a year in perishable goods and $3.7M a year in food sales. 
-Built and maintained all menus, orchestrated research and development, and initiated all staff training
and implementation. 

 

Highly motivated sales professional with diverse experience in restaurant operations and customer
service. Broad understanding of financial management principles to ensure decisions are fiscally sound
and responsible. Emphasis on communication, interpersonal skills, planning and organizational abilities,
as well as after sales support. 

Core Competencies 

Strategic Planning 
Building Rapport 
Budget Forecasting 

Staff Development 
Team Engagement 
CRM Software 

Leadership 
Public Speaking 
Conflict Resolution 

Analytical Skills 
Project Management 
After Sales Support 

-Oversaw annual purchasing of $3.4MM in perishable goods and over $8MM in food sales. 
-Orchestrated logistical planning, product purchasing, and execution of events for up to 1,700 members.
-Responsible for managing and overseeing entire department in the absence of the Executive Chef. 
-Calculated food costs and determined pricing on all banquet, a la carte, and catering menus in
accordance with annually budgeted food and labor cost goals. 
-Led team of over fifty culinarians and ten salary managers, including weekly composition of
department schedule. 
-Modernized numerous financial tracking processes including individualized event labor, detailed a la
carte food costing, and accurate inventory processes. 
-Assisted Food & Beverage director in formulating annual budgets, creating new concepts and events
with emphasis on member engagement and strategies for developing and retaining staff. 

-Responsible for development and maintenance of a profitable sales route by selling
and servicing existing customers, opening new accounts, and increasing existing sales
volume. 
-Serviced and maximized accounts with current and prospective customers by utilizing
company specialists, vendors, and brokers. 
-Evaluated market conditions, product innovations, and competitor’s products, prices,
and sales; shared information with customers as part of value-added services provided. 
-Communicated and collected accounts receivable as necessary, worked with credit
department and client; collected all balances due based on approved credit terms. 

 
Summary

Detroit Athletic Club, Detroit, MI 
Executive Sous Chef

Working-Class Outlaws, Ferndale, MI 
Corporate Executive Chef

Rising Stars Academy, Centerline, MI 

Experience 

Van Eerden Foods, Grand Rapids, MI 
Sales Consultant 

 

 2018-2019 

 
2019-2023 

2015-2018

 

Culinary Paraprofessional Educator, Ongoing Volunteer 

Core Team — 
Brandon Zarb
Culinary Director

2023-
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