Devoncer Roche
ECONOMIC CONSULTANT.
Devoncerroche2000@gmail.com | 0740467165 | Nairobi City, Kenya.
PROFESSIONAL SUMMARY
A highly motivated and detail-oriented recent Economics graduate with a strong academic foundation in microeconomics, macroeconomics, econometrics, and data analysis. Skilled in utilizing statistical tools and software such as Excel, STATA, and R to analyze economic trends and interpret data effectively. Adept at conducting research, analyzing market behavior, and providing actionable insights to support decision-making. Possesses excellent communication skills, with the ability to present complex economic concepts in a clear and concise manner to both technical and non-technical audiences. Eager to apply academic knowledge in a professional setting and contribute to the growth of an organization through analytical skills and a keen understanding of economic principles.
WORK EXPERIENCE
Food and Beverage Controller 
Whirlspring Hotel, Kisumu
May 2025 to December 2025
Tracking Stock Levels: Monitor and manage inventory levels for food and beverages, ensuring adequate stock while preventing overstocking or wastage.
Stock Replenishment: Coordinate with suppliers and hotel staff to ensure timely replenishment of inventory based on demand forecasts and usage trends.
Stock Audits: Regularly perform physical stock audits to verify inventory records and reconcile any discrepancies.
 Analyze food and beverage costs, including purchase prices, portion sizes, and waste management, to ensure profitability.
Collaborate with management to develop pricing strategies that maximize revenue while remaining competitive.
Implement strategies to minimize food and beverage waste through proper portioning, storage, and tracking.
Prepare and present regular financial reports, including cost of goods sold (COGS), profit margins, and budget adherence.
Analyze discrepancies between budgeted and actual figures, investigating causes and suggesting corrective actions
Assist in the preparation of food and beverage budgets by analyzing past performance and market trends.
Negotiate with suppliers to secure competitive pricing and quality products for the hotel’s food and beverage offerings.
Ensure that all food and beverage operations comply with health and safety regulations, including hygiene standards.
Address and resolve any customer complaints related to food and beverage quality or service.
Food and Beverage Controller 
Milimani Beach Resort
September 2024 to May 2025
Tracking Stock Levels: Monitor and manage inventory levels for food and beverages, ensuring adequate stock while preventing overstocking or wastage.
Stock Replenishment: Coordinate with suppliers and hotel staff to ensure timely replenishment of inventory based on demand forecasts and usage trends.
Stock Audits: Regularly perform physical stock audits to verify inventory records and reconcile any discrepancies.
 Analyze food and beverage costs, including purchase prices, portion sizes, and waste management, to ensure profitability.
Collaborate with management to develop pricing strategies that maximize revenue while remaining competitive.
Implement strategies to minimize food and beverage waste through proper portioning, storage, and tracking.
Prepare and present regular financial reports, including cost of goods sold (COGS), profit margins, and budget adherence.
Analyze discrepancies between budgeted and actual figures, investigating causes and suggesting corrective actions
Assist in the preparation of food and beverage budgets by analyzing past performance and market trends.
Negotiate with suppliers to secure competitive pricing and quality products for the hotel’s food and beverage offerings.
Ensure that all food and beverage operations comply with health and safety regulations, including hygiene standards.
Address and resolve any customer complaints related to food and beverage quality or service.

Food and Beverage Controller
Joventure Hotel, Kisumu.
May 2023- August 2024
· Tracking Stock Levels: Monitor and manage inventory levels for food and beverages, ensuring adequate stock while preventing overstocking or wastage.
· Stock Replenishment: Coordinate with suppliers and hotel staff to ensure timely replenishment of inventory based on demand forecasts and usage trends.
· Stock Audits: Regularly perform physical stock audits to verify inventory records and reconcile any discrepancies.
·  Analyze food and beverage costs, including purchase prices, portion sizes, and waste management, to ensure profitability.
· Collaborate with management to develop pricing strategies that maximize revenue while remaining competitive.
· Implement strategies to minimize food and beverage waste through proper portioning, storage, and tracking.
· Prepare and present regular financial reports, including cost of goods sold (COGS), profit margins, and budget adherence.
· Analyze discrepancies between budgeted and actual figures, investigating causes and suggesting corrective actions
· Assist in the preparation of food and beverage budgets by analyzing past performance and market trends.
· Negotiate with suppliers to secure competitive pricing and quality products for the hotel’s food and beverage offerings.
· Ensure that all food and beverage operations comply with health and safety regulations, including hygiene standards.
· Address and resolve any customer complaints related to food and beverage quality or service.

Volunteering Controller 
ELMER RESORT
   January 2023- May 2023 

· Negotiate with suppliers to secure competitive pricing and quality products for the hotel’s food and beverage offerings.
· Evaluate supplier performance based on factors such as delivery times, quality of goods, and cost-effectiveness.
· Predict future sales trends and adjust inventory and purchasing strategies accordingly to align with expected demand.
· Assist in the preparation of food and beverage budgets by analyzing past performance and market trends.
· Work to ensure that food and beverage quality remains consistent, contributing to customer satisfaction and retention.

EDUCATION
Bachelor’s degree in economics
University of Embu, Embu Kenya.
- Graduated in September 2022.
SKILLS
· Client Service Oriented 
· Teamwork
· Organization Skills
· Multitasking
· Attention to detail
· Flexible
· Problem solving
· Time Management
· Public Relations
· Critical Thinking

[image: ]LANGUAGES
· English
· Kiswahili


R E F E R E E S
Ken Omondi,
General Manager, 
Joventure Hotel.
Tel: - 0728716991.
Zephan Sirime- Head of Human Resource, Elmer Resort. 
Tel: 0799505731.
Daniel Adundo- Economic Consultant.
Tel: -0728124223.
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