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PERSONAL PROFILE

John is a passionate leader whose sole objective is to maximize the Member and Guest experi-ence
through development, encouragement, and liberation of those on his team. Though his skillset is in
multi-unit operations management, his passion is in developing and building teams and growing
individuals to excel both personally, and professionally by utilizing their specific personality traits and
talents. His sole focus in developing high performing teams is centered around creating a culture
where each team member is truly “for” the success of each other and consistently fighting for the
good of those around them.

John started his hospitality career in 2009 by working for Plaza Hotel in Romania. In 2013, John
decided to take on new challenges and move to the United States, where he joined the country club
industry working for prestigious clubs like The Everglades Club, Mar-a-Lago Club, in Palm Beach,
Florida; Trump National Bedminster, in Bedminster New Jersey, Grandfather Golf and Country Club in
Linville, North Carolina and Old Oaks Country Club in Purchase, New York.

In 2014, after obtaining Level 1 Sommelier John was promoted to the Sommelier/Assistant Man-
ager at Mar-a-Lago Club due to his hard work, demeanor and his love for wine. From there, he was
offered the Director of Dining Services position at Old Oaks Country Club where his love for wine
shined again when he revamped the Club’s wine cellar, applying for “Best Wine Cellar in a Private
Club” with CMAA’s Wine Society.

Taking on a new challenge John accepted the General Manager role, opening a new “farm to table”
restaurant and wine bar in Abacoa, Florida where he was in charge of daily operation, offering the
same level of service and experience he learned in the country clubs, maintaining a 4.7 * rating.

Deciding to move to New York, his application for F&B Manager was accepted by Orienta Beach Club,
in Mamaroneck New York, where once again his expertise brought to the Club an increase in mem-
bers satisfaction.

Remus’s dedication, hard work, and successful changes was once again noted by the General Man-
ager and Board of Governors, being promoted to Clubhouse Manager. One of Remus’s great accom-
plishments is the recruitment and training of the best intern staff program that Orienta Beach Club
has ever seen. He took the time, energy, and enthusiasm to devote many hours to mentor the young
staff in a professional and friendly manner. The Club budget was met at all levels, the beverage cost
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was dramatically brought down, and member satisfaction increased to the highest level. John also
contributed to the management team, instituting pre-service meetings and various wine training sem-
inars for the staff.

Besides his love for hospitality, John loves the water in the summer and it’s trying to get out on his
sailboat or scuba diving in various areas every time he has the chance. He also enjoys participating
in charity golf events, helping others give him a great pleasure. In the winter season John avail him-
self of skiing with every opportunity.

Professional Skill Set

+ Overall club and community operations management

+ Multi-unit management

- Experienced in bundled and elective membership financial structures
+ P&L management, planning and forecasting

- Strategic planning

« Experienced in new project development and amenity and

+ Marketing and communications

+ Committee development and leadership

+ Culture driver

+ Teambuilding

+ Mentorship and individual development

+ Public speaking and large group presentations

- Surveying and capturing meaningful feedback

- Experienced in development and delivery of various leadership and service training programs

Education and Accolades

- “Dimitrie Cantemir” University, Management in Tourism, 2012.

- Participant in RCS Consulting Food and Beverage Boot Camp.

- Level 1 Sommelier, Court of Masters Sommelier.

- BMI Leadership Principles, CMAA, Cal-Poly, Pomona, California.

- BMI Club Management, CMAA, Georgia State University, Georgia.
+ Accounting and Financial Management Program, CMAA

- Certified Scuba Diver.

- Boating Safety Certificate, New York State

« Palm Beacher and Jupiter Magazine write-up

Personal interests
- Ski

- Golf

+ Scuba Diving

+ Travel
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About Me

| have been privileged to experience a very progressive career in hospitality and management within
a companies that value employee growth, culture, high engagement and entrepreneurial vision. | be-
lieve it is rare that these company qualities coexist within a public corporation and | consider myself
fortunate to have worked an extensive period for such organizations. | am a true product of executive
mentorship, leading by example and servant leadership. | was identified early in my career as a
student of life and one who was not afraid to learn on the go, often educating myself in my free time
through various books, leadership concepts, courses and spending time with a number of executives
| had worked under. Places like The Everglades Club, Mar-a-Lago and Old Oaks Country Club fostered
this culture and because of it, | was able to grow and develop over the years.

During my time with Orienta Beach Club, | developed my true passion for leadership and the belief
that Employees and Members deserve the highest level of leadership possible. The type of lead-
ership that is genuinely interested in them as people, leadership that focuses on creating high
engagement, leadership that is focused on mentorship and growth, and most importantly leadership
that realizes that without the Employees and Members, there is no purpose. The further | progressed
through my career, the more apparent it became that as a leader | do not serve the Members. My fo-
cus was, is and always will be to serve those who serve the Members. Happy Staff, Happy Members!

Focus on Culture and Member Experience

My belief is that culture drives the experience. Providing a great experience begins with the under-
standing that the club environment is created through a partnership between the Members and the
Employees. As a leader, my first and foremost goal is to ensure we always foster an environment that
allows our Members and Employees to feel passionate and purposeful in their daily interactions with-
in the organization. To me, the word experience is twofold, as we must always be focused on creating
an experience not only for our Membership, but also for our Employees as they provide the lifestyle
throughout their day. The two most important ingredients in a successful club are Members and
Employees. One cannot exist without the other and the most beautiful amenities you can imagine are
no more than “sticks and bricks” without Members and Employees. This is where my focus of “serv-
ing those who serve our Members” is important. My belief is that | am resource to our department
managers and frontline service personnel; and my expectation is that all department managers will
conduct themselves in the same. This type of approach quickly fosters a culture of trust,

high energy and visibility.
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Lumina Spark Portrait Personality Assessment Information



// Wi

Remus’s passion for wine started when he was a young kid helping his grandparents harvest the
grapes and process them, learning at a very young age about fermentation and how to stop it, barrel
aging and everything in between.

Arriving in the US and being exposed to the New World Wines his passion only grew bigger and in
September of 2015 after two years in the States he got his Level 1 Sommelier Diploma.

Being promoted to positions of higher scope he carried over his love for wine starting at Orienta
Beach Club a series of educational wine videos for membership and staff alike. He has increased
through this the wine sales while using this videos as training material for the interns and for
seasonal staff.







FOOD & BEVERAGE

Remus’s love for food came at home learning from his mom who was an Executive Chef. John grew
up in the kitchen learning early on, how to cook, helping out his mom with various events.

Starting to work for Plaza Hotel everything he learned at home came in handy and helped him quickly
get promoted.

Moving to the States Remus’s passion followed him overseas and always pushed him to work harder
and harder, always reaching new heights.

Bourbon Making at OBC Bourbon Tasting Charity Event

Staff Pre-Meal Tasting & Training
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Craft Cocktails Program Craft Cocktails Program Members Cocktail Demo

Tableside Fine Dining
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COVID RESPONSE
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COVID RESPONSE

Reinvented events during Covid:

https://www.youtube.com/watch?v=X7rT_OUleRw
https://www.youtube.com/watch?v=AiTYp4F23vE
https://www.youtube.com/watch?v=WOcWxDUJIro
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CONSTRUCTION PROJECTS & OPENINGS

John's first major opening was Plaza Hotel in Transylvania, Romania, the first five star fine dining
hotel with and international wine list and partnered with Hilton and Marriott Groups.

His second opening was Aaron’s Table and Wine Bar, a farm to table restaurant in Downtown Abacoa.
Focusing on sourcing local produce and dairy from local farmers and coffee from local roasters all
paired with an amazing wine list.

In his current role John is currently undergoing a close to $2M Terrace renovation that includes
New Outdoor Bar, New Server Station, New Terrace Furniture, New Sound System.

Prior to this he has opened every summer season a Tiki Bar and a Dolphin Bar (21 and over) and last
summer he opened a new outlet called The Beach House-a clam shack like restaurant to help diverge
pressure from the other outlets already existent.

He also coordinate the renovation of the restaurant and ballroom, as well as the staff dorms to facili-
tate an intern program as big as 30 people.

Ice Rink Ice Rink

Ice Making Tiki Bar
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Ballroom Renovation

Staff Dorm Renova tion
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Restaurant Renovation Private Dining Renovation
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New OQutlet Opening
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INTERN PROGRAM

A great strategic planner, John was able to start a very successful Intern Program. After renovating
the staff dorm the program got bigger and bigger getting up to 30 interns in season. Every year he is
running interviews to bring people from overseas on J1 Work and Travel Program through companies
like Interexchange or American Hospitality Academy as well as local hospitality students form Fair-
leigh Dickinson University and Culinary staff form CIA and ICE.
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INTERN PROGRAM
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FINANCIAL ACUMEN

John maintains and applies a broad understanding of financial management principles to ensure
decisions are fiscally sound and responsible. ldentifies cost effective approaches. Demonstrates
broad understanding of financial management principles to direct organizational actions. He is able
to see the impact a decision will have on the financial health of a team, department, or organization.
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CLUB ACTIVITIES

Working in 4 states on the East Coast has given John a great exposure to different cultures, differ-
ent types of clubs and therefore different club activities to be part of. He has coordinated and execut-
ed Weddings, Mitzvahs, Red Cross Gala, Cavallino Show and all the seasonal typical club events.

He also helped with opening and running Acorn Organics, a certified organic farm while working for
Old Oaks Country Club.
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PROFESSIONAL DEVELOPMENT

John is a results driven professional with over ten years of hospitality experience with an extensive

record of proven results through several BMI's classes, Accounting and Financial Management class
and many classes on Club Management and Technology. In order to achieve these John has always
applied and was awarded Scholarships that helped him fund his studies.
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ACCOLADES

Satisfaction Guaranteed is Remus’s motto when it comes to members satisfaction and events.
Thoughout his career he has received many “Thank you!” notes that speaks volume about his
work and dedication. John was also mentioned in an article published by Palm Beacher Magazine
and Jupiter Magazine when he opened Aaron’s Table and Wine Bar.
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