
1

ANDREW  
TUZZEO

P R O F E S S I O N A L 
P O R T F O L I O

atuzzeo@gmail.com

216.212.9545

andrewtuzzeo

https://www.linkedin.com/in/andrewtuzzeo/


TA B L E  O F
C O N T E N T S

About Me ................................................................................................................................. 3

Ritz-Carlton .............................................................................................................................. 4 

ClubCorp  ............................................................................................................................... 10

The Hermit Club ..................................................................................................................... 16

Shaker Heights Country Club  ................................................................................................. 17

Trumbull Country Club ............................................................................................................24

Cherry Hills Country Club ...................................................................................................... 27

Letters of Recommendation .................................................................................................... 35

My Managing Principle .......................................................................................................... 39

A Good Fit .............................................................................................................................. 40

2



3

A B O U T  M E

Born and raised in Columbus, Ohio and grew up in Cleveland; I played soccer throughout grade 
school and during high school. 

I began working in middle school; where my first job was washing cars. I also worked in a grocery 
store on the same block as the High School. My first restaurant job was as a busboy at Roman  
Gardens in Little Italy, where the chef “Mimo” would come into the dining room after cooking to 
sing opera to the guests every night. 

I am a graduate of The Ohio State University with a BA in Communication. After College I went 
to Europe for six months using my friend’s place in Antwerp, Belgium as a home base. I was able 
to journey through Spain’s Basque region to Santiago de Compostela for Christmas; and south 
throughout Portugal down to Lisbon for New Year’s Eve. After which I took the longest train ride 
of my life, back to Antwerp…

I got a job on Campus of the European University to extend my stay and enjoyed traveling through-
out Belgium,  Holland, and France as well as a month in Ireland. 

A year later I went to Eastern Europe and spent a year teaching English in Slovakia for executives 
and managers of a large building company; Hydrostav. There were eight branches around the 
coun-try which allowed me to travel for work. During my stay in Slovakia, I was able to spend time 
in Vienna, Prague, and Budapest and many other villages along the way. I went to Greece by bus 
and spent Christmas that year with distant relatives in Sicily.

Today, not much has changed: I still love to travel and enjoy life, learning, and new adventures. 

My significant other, Kim, and I have enjoyed being together for over ten years and have five grown 
children between us. Now we can enjoy them as they love to visit us in Colorado. Living here sure 
has made vacationing easier as well. We have always enjoyed the mountains during the winters. In 
addition to skiing and snowboarding, we enjoy mountain biking, hiking, and our two dogs, Bailey 
and Remy.

Kim and me, off to Europe 
for three weeks!

Remy & Bailey 
ready to ride.

My daughter, Nicola, 
and me.

Free-falling with my son Dominic, 
on his 18th birthday.

BACK TO TOP
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FOUNDATIONS OF SERVICE

The Ritz-Carlton 
Cleveland

This is where I formally  
began my hospitality  
Management Career.  
As I was promoted to  
Assistant Food & Beverage 
Team Leader, overseeing 
Room Service; my first  
assignment was to eliminate 
the need for a manager in 
the department through a 
company directive called, 
“Self-Directed Work Teams”.

The Ritz-Carlton 
Philadelphia

After successfully transform-
ing the Room Service Team 
in Cleveland I was promoted 
to Food & Beverage Team 
Leader of Room Service 
in Philadelphia. Here we 
continued our self-directed 
initiative and downsized 
our F&B management team 
from fifteen managers to a 
core team of five; expanding 
our areas of responsibilities 
while empowering the over-
all team.

The Ritz-Carlton 
Golf Resort, Naples

Part of the pre-opening team 
in the catering and confer-
ence service department. 
We opened on time and 
ready for a sold-out prop-
erty three days later. I was 
responsible for all aspects 
of my groups’ experiences 
from arrival through each 
conference to departure and 
billing. I held the highest 
meeting planner satisfaction 
scores while serving the 
greatest number of groups  
of all conference service 
managers. 

R I T Z - C A R LT O N
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CERTIFICATIONS

R I T Z - C A R LT O N



6

ACCOLADES

R I T Z - C A R LT O N
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ACCOLADES

R I T Z - C A R LT O N

Opening Team Headgear
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EVENT PLANNING SATISFACTION SCORES

R I T Z - C A R LT O N

Highest Meeting Planner Scores

Serving the greatest number of groups
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FOND FAREWELL

R I T Z - C A R LT O N

Ritz Carlton Golf Resort Naples

Ritz Carlton Cleveland

BACK TO TOP
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MANAGEMENT TRAINING

Akron City Club

This is where I formally 
began my Club Manage-
ment Career. After my first 
successful year as Service 
Director, my Club Manager 
recommended me for the 
Manager in Development 
Program which took me 
around the country receiv-
ing comprehensive training 
in all areas of Club Manage-
ment. My goal of managing 
a country club shifted my 
training to encompasses golf 
clubs. 

Firestone Country Club

As I transitioned to the 
Country Club division of 
ClubCorp, I went to Fire- 
stone Country Club for my 
Sales and Marketing experi-
ence as Director of Events. 
Here I worked with the 
Clubhouse Manager to plan, 
produce, and execute 1600 
events per year, including 
working with the PGA the 
week of events and hos-
pitably suites surrounding 
the NEC Invitational. (Tiger 
Woods won both years I was 
Director of Events.)

The Clubs of Lakeway

After graduating from STAR 
University, I was assigned to 
this newly acquired property 
of ClubCorp located in  
Austin, Texas consisted of 
two championship golf 
courses with separate  
clubhouses: The Hills (Jack 
Nicklaus designed) and The 
Falls (first Jack and Jackie  
designed course in Texas).
------------------------------------
Two semiprivate golf  
courses with smaller snack 
bar operations: Yaupon and 
Live Oak. 
------------------------------------
”The World of Tennis” 
Championship Facility  

C L U B  C O R P
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11

FOOD & BEVERAGE

C L U B  C O R P

Dinner Event Menu -  
NEC Invitational Directors 
& Honored Guests Dinner

Founder and Owner of ClupCorp’s purpose of a Club. I asked him to sign the 
leather-bound menu book after an enjoyable dinner with impeccable service.
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C L U B  C O R P

CLUB BROCHURE

Brochure designed and  
produced in house.  

“Note my acting debut.”
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C L U B  C O R P

GOLF OUTINGS
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C L U B  C O R P

ACCOLADES
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C L U B  C O R P

ACCOLADES

BACK TO TOP
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T H E  
H E R M I T  C L U B

Downtown Abbey

Big Band Jazz Hermit Club Orchestra

Showtime at The Hermit!

From Manager to Member 
 to Board Member

Ye’ve Shared The Best

BACK TO TOP
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To address my inherited  
service concerns at the 
Club, I hired a Service  
Director. His role was to 
focus on Front of House 
training and development.

We worked together to 
retrain our current service 
team and create a new  
onboarding process. This 
combined with our newly 
updated service training 
manual, the formation of 
a “Service Committee” 
consisting of Members and 
employees, and our “Ser-
vice Hotline” all aided in a 
dramatic improvement of 
dining satisfaction scores. 

After my first season I rec-
ommended to the Board that 
we split our dual role of  
Catering/Membership Di-
rector into two separate 
roles. This would allow each 
Director to focus more ef-
fectively on their respective 
areas. 

I recruited our Membership 
Director while searching for 
a venue to hold our Employ-
ee Holiday Party He was a 
Sales Representative for  
The Monsters, and I was so 
impressed that I hired him.

He was very successful in 
recruiting new Members 
through programs for  
Membership recruiting  
such as The “Buddy System” 
and the “Golden Ticket” 
membership programs to 
attract prospective members 
in an oversaturated market.

Other management  
additions over my five-year 
tenure included a Head Golf 
Professional, Clubhouse 
Manager, and Maintenance 
Director.

SHAKER HEIGHTS
COUNTRY CLUB

BACK TO TOP
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ERA OF EXCELLENCE

SHAKER HEIGHTS
COUNTRY CLUB

Centennial Year - 2013
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ORGANIZATIONAL STRUCTURE

SHAKER HEIGHTS
COUNTRY CLUB

Organizational Structure
• Industry Standards
• SHCC Succession Planning

Implementation Timeline
AGM responsibilities
AGM focus
Quality Initiative

WHERE WE ARE

WHERE WE NEED TO BE

Board Presentation Highlights - Succession Planning for Proper Focus
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SHAKER HEIGHTS
COUNTRY CLUB

FINANCIALS

SHAKER HEIGHTS
COUNTRY CLUB

Assumptions for the upcoming reporting period
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Event P&Ls are critical for success

SHAKER HEIGHTS
COUNTRY CLUB

FINANCIALS

SHAKER HEIGHTS
COUNTRY CLUB

Budget Summary Produced  
with Treasurer for Board Approval
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SHAKER HEIGHTS
COUNTRY CLUB

SERVICE QUALITY AND IMPROVEMENTS

SHAKER HEIGHTS
COUNTRY CLUB

Through ongoing dining experience 
feedback and training as well as  

overall member surveys we  
dramatically improved Member  

dining satisfaction
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SHAKER HEIGHTS
COUNTRY CLUB

ACCOLADES

Aria came to Shaker as my administrative assistant.  
As she continued to develop and grow at the Club, she  

expressed interest in catering. When the opportunity 
arose, she assumed the role of interim catering director; 

and ultimately Catering Director.

The local High School needed a last-minute venue 
(two day notice) for their Prom due to an extreme 
situation. As good neighbors, we accommodated 

them to a Prom they will never forget!

Drew Pierson became our new head golf professional 
after a nationwide search with the PGA. He served at 

Shaker successfully for ten years.

One of many complimentary letters of our 
Centennial Celebration 

BACK TO TOP
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TRUMBULL
COUNTRY CLUB

AVI Foodsystems, Inc. took 
over the Food & Beverage 
operations of this cash poor, 
struggling club as a passion 
project a few years before 
I started. This was the only 
Country Club of the com-
pany’s 7000 accounts. The 
CEO did not want this  
institution of his hometown 
of Warren, Ohio to go the 
way of so many historic  
institutions in the Mahoning  
Valley. Upon my arrival, AVI 
assumed full management of 
all club operations as well, 
under my leadership.

I proceeded to merge the 
two management teams 
that hand been conditioned 
to operate separately since 
AVI got involved. This was 
initiated with our weekly 
staff meetings and reporting 
“one set of financials” to the 
Board each month.

TCC had several new man-
agers when I arrived:  A part 
time Membership Director, 
new Office Manager, new 
Clubhouse Manager, and 
new Executive Chef, all  
employees from AVI.

We began to rebuild the 
club brand by elevating 
service standards. We did 
this through revised training 
manuals,  ongoing training 
workshops, daily pre-shift 
huddles, and weekly service 
audits.

We also got involved with 
the local chamber of com-
merce and hosted several 
open houses to showcase 
our new vibe to the Com-
munity. To improve our 
fitness center experience, 
we  enlisted an outside fit-
ness instructor to utilize our 
fitness center to attract new 
members into the Club.

After our first season, we 
made a change in our  
Membership strategy to a 
full-time Director position. 
We also transitioned our 
Head Golf Professional. 
These personnel changes 
and the addition of an  
assistant superintendent  
dramatically improved  
overall club operations  
and service delivery to all 
aspects of the Club.

After a season of tremen-
dous season of Membership 
success, I approached the 
CEO of AVI regarding our 
newly recruited membership 
director: he was a former 
golf pro with previous coun-
try club experience and a 
native of the area. He had 
the makings of a long-term 
General Manager for  
Trumbull Country Club. 
With the proper training we 
transitioned him in as Gen-
eral Manager where he has 
been successful ever since.

BACK TO TOP
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TRUMBULL
COUNTRY CLUB

SUCCESS IN TRAINING

Our #1 trainer at the club relocating the geese.
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TRUMBULL
COUNTRY CLUB

A FOND FAREWELL

Centennial Year - 2015

BACK TO TOP
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I was hired one week before 
the old Clubhouse was torn 
down for new construc-
tion by the Interim General 
Manager in April of 2021 
while the search for the new 
general manager was being 
completed. Covid, manage-
ment turnover, and antici-
pated construction left the 
Club in a very dysfunctional  
condition. My role was 
to take ownership of and 
reconstruct the Food & 
Beverage operation. With-
out a Clubhouse, the pool 
was about to open, we had 
our HillsDilly Member/
Guest less than two months 
away, and I only had one 
F&B manager that was vocal 
about his work dissatisfac-
tion. Our golf course food 
service consisted of the 
Halfway House, a temporary 
tent and food truck opera-
tion as well as on-property 
events. 

Off-property, we secured 
a restaurant for dinner ser-
vice, catering, card games 
and committee meetings. My 
best vantage point for a suc-
cessful season was to assume 
the role of catering director 
which gave me an overall 
understanding of all club 
activities and venues. While 
assessing the operational 
needs of the team, I made 
three internal promotions 
to provide proper coverage 
over our sprawling venues.  
I promoted the HWH super-
visor to a F&B Supervisor, 
our lead Men’s Grill server to 
dining room supervisor, and 
our BQ captain to a Cater-
ing Coordinator. Despite the 
staffing shortages and inex-
perienced supervisory team, 
we produced and executed 
some very success events 
including The HillsDilly 
and The Palmer’s Cup, both 
under tent on the Driving 
Range. We also had a very 
successful holiday season at 
Club 22.

In the off-season, I recruited a 
Catering Director and a F&B 
Director . I also upgraded 
our Shoe Service operation 
and recruited a new Youth 
Activities Director for the 
following season, so I could 
focus on strategic planning 
for the clubhouse reopening. 
This past season, with the 
proper management team in 
place we have taken the F&B 
experience to a new level. 
We have added a Director of 
Culinary, and finalized the 
phasing plans for re-entry. I 
am confident that we have 
put in place the right team 
to open and operate the new 
clubhouse. 

CHERRY HILLS
COUNTRY CLUB

BACK TO TOP
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CHERRY HILLS
COUNTRY CLUB

FINANCIALS

Weekly payroll allowances for monthly budget compliance

Monthly forecasting and daily tracking of revenues

Purchased all China, Glass, and Silverware for new 
Dining Outlets and Banquets

Event Tracking for Proper Billing and Tax collecting



29

CHERRY HILLS
COUNTRY CLUB

COMMUNICATIONS
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CHERRY HILLS
COUNTRY CLUB

CATERING & EVENTS

Weddings without a clubhouse.

Cherry Hills Country Club Memories
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CHERRY HILLS
COUNTRY CLUB

MAJOR CLUBHOUSE RENOVATION
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CHERRY HILLS
COUNTRY CLUB

MAJOR CLUBHOUSE RENOVATION
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CHERRY HILLS
COUNTRY CLUB

SERVICE RETENTION STRATEGY

This approved recommendation allowed us to add Service Charge to Member Dining 
to assist our recruiting efforts and ultimate retention.
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CHERRY HILLS
COUNTRY CLUB

THE HILLSDILLY

BACK TO TOP
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LETTERS OF 
RECOMMENDATION
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LETTERS OF 
RECOMMENDATION
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LETTERS OF 
RECOMMENDATION
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LETTERS OF 
RECOMMENDATION

BACK TO TOP
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MY MANAGING
PRINCIPLES

BACK TO TOP
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A GOOD FIT

TOP 7 REASONS WHY VCC IS RIGHT FOR ME!

1.  “Valley is the #1 Club for Families” and I believe in providing a place
for every member of the Family

2. We are BOTH committed to excellence!

3.  Right Size Club to suit my leadership style and experience

4. “Most Underrated Club” in the Region, for now…

5.  In addition to golf, an abundance of recreational amenities are offered
at VCC. My overall club experience will prove valuable to the club.

6.  Ideal Location for me

7. “The Fun Club”

BACK TO TOP




