
Stars of the Industry 

Restaurant Manager of the Year:
N O M I N E E S  2022

THIS AWARD RECOGNIZES A TOP-OF-CLASS RESTAURANT 
MANAGEMENT EMPLOYEE IN ALL AREAS OF THE ROLE, 
INCLUDING A STELLAR RAPPORT WITH GUESTS, STAFF, AND THE 
COMMUNITY. NOMINATE A MANAGER THAT HAS EXEMPLARY 
OPERATIONAL PERFORMANCE, TERRIFIC CUSTOMER SERVICE, 
AND A PERSON THAT GOES BEYOND TYPICAL JOB DUTIES.

ALEXANDER COX
GENERAL MANAGER,  K IZUKI  RAMEN & IZAKAYA 
Alexander Cox joined Kizuki in 2017 as a server. He was the most polite server I have ever 
encountered. In 2018, he was promoted to shift lead, and then in 2019 promoted to assistant 
manager. In 2021, when we have an opening for General Manager position, he was promoted to be the 
GM. Even though he did not have any prior experience working in the kitchen, he took his own initiative 
to learn every station in the kitchen so that he can help out the kitchen staff. He also use his day off to 
prepare schedule, or fix any problem with the point of sales system. He has good computer skills and 
create excel worksheets to make inventory management and ordering easier for our kitchen manager, 
par list for the bar items, came up with ideas for Devour Indy, complete with estimated cost and profit 
margin. He did all these without being asked to do. The thing I appreciate most about Alexander is the 
fact that I know he can be trusted and give his best effort whether I am present or not. I have been 
given feedback from other employees that he is always working, always finding things to do and clean 
while most staff will just linger around chatting when business is slow. He has helped Kizuki increase 
our online rating in Yelp and Google through leadership in providing great customer service and 
consistent food quality. 

BRITTNIE BELL
STARBUCKS MANAGER,  INDIANAPOLIS MARRIOTT DOWNTOWN
Brittnie is the manager of Starbucks inside the Indianapolis Marriott Downtown.  Her department is 
vital to the guests’ experience as they have face to face interaction with more hotel and convention 
guests than any other department in the hotel.  With that in mind and in a time and environment 
where staffing is the biggest challenge we face, it is remarkable that this one department stays staffed 
with engaged, focused associates who are committed to delivering Hoosier Hospitality to every guest 
that they serve. 

For coffee shops, some groups are tougher on the team than others.  There are groups that have 
varying event schedules and a lot of coffee drinkers that keep a line going from open to close. In these 
times call offs can go up, and stamina can go down.

When other restaurants, coffee shops and entire hotels are struggling to staff their operation day 
to day, Brittnie is able to help by asking people on her team to work in other Starbucks or other 
departments in our hotel! Like all great young managers when you ask her how she does it she 
struggles to answer because she does what she does but in a time when the biggest challenge facing 
our industry is finding, training and keeping talent a manager who can do all three, like Brittnie, makes 
our hotel, our city and our brand of hospitality something special and sets us apart! Simply stated, she 
makes us better.
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ERIC PAULINI
GENERAL MANAGER,  L IVERY HAMILTON TOWN CENTER
Where do I start with Eric?  Eric is currently our GM at Livery in HTC.  He helped open this location after 
being the GM at the Stone Creek in HTC for 3 years.  Over the years, Eric has developed a following of team 
members that love to work for him wherever he goes.  He is a manager and a person that really shows he 
cares about the team member and their well being.  Over the past several years, I have heard many team 
members state that Eric has been the best manager they have ever worked for.  One of the most impactful 
ways Eric has shown his great leadership is in his ability to become a premier spot for our new managers to 
train from outside our company.  Eric is thorough and patient with the ability to recognize what each manager 
needs in skill and knowledge, and then applying our training tactics to help that person grow and understand 
how to do their job properly.  

Eric is always exploring ways for our industry to change and adapt to be the best place to work and dine.  Eric 
is never quite satisfied, with the “”this is just how we do it”” mentality.  He continually wants to help CRG find 
ways to grow and make things better for him and his team.  

Eric is also one of the best managers we have that can work a floor.  Any shift, his presence can be felt by his 
ability to bounce from host stand, to bar, to guest table side, to expo to the pantry station.  Where ever he is 
needed, is where he will be.  But when he sees a guests he recognizes, he’s there to be hospitable and say 
hello to welcome them in and thank then for coming to see us.  He has coached his team to make notes in 
our reservations system to help trigger points of contact that can help us take better care of this guest in the 
future.  For example if a guests has an allergy to a particular food, a server will let the host know to note this 
in their profile.  This extra step of service is just one example of how Eric and his team have been able to have 
one of the top star marks in review in our company.  They are always at the top of our group.

EMILIO SAUCEDO
EXECUTIVE CHEF,  OP ITALIAN AND HIGH VELOCITY (JW MARRIOTT)
It is with great pleasure that I nominate Emilio Saucedo for the 2022 Stars of the Industry Award. Over 
the years, Chef Emilio has worked in many capacities at the JW Marriott, exceeding our expectations 
with each new challenge. Most recently, our leadership team tasked Chef Emilio with overseeing 
both restaurant kitchens in the hotel. While handling one busy kitchen is no easy feat, the planning, 
ordering, execution, staffing, and training of two kitchens is an enormous role.

Chef Emilio is considerate and thoughtful in his management style. He brings a calm and considerate 
approach to leadership and fosters a positive learning environment. Chef Emilio takes the time to 
listen to his employees, ensuring an inclusive and open environment. His honesty, calm demeanor and 
friendliness are qualities that make him a natural leader. Chef Emilio sees the best of everyone and 
encourages his team to do the same.

As we all know, the pandemic changed the landscape of our industry. Staffing challenges that existed 
before Covid-19 became even more glaringly obvious as employees returned to their jobs and began 
working to open their restaurants, shops and bars. During this time, Chef Emilio was tasked with 
hiring an entirely new management and line-level staff for two outlets spanning 5 meal periods. He 
worked tirelessly interviewing, onboarding, training and mentoring his new team members in an effort 
to maintain the excellence that our guests have come to expect. Chef Emilio has had an outstanding 
yet quiet impact in his role by leading the initiative to maintain quality while mentoring and training 
countless new line-level associates as well as three junior sous chefs.

Chef Emilio has risen to every challenge we have thrown his way and remains committed to providing 
the best quality product to our guests. We are beyond proud to have our own Star among us!
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BRIAN VIDMAR
DIR.  OF FOOD & BEVERAGE,  F IRST HOSPITALITY
Brian was a rock through the pandemic for the Hilton Garden Inn Indianapolis Downtown. He helped 
working wherever needed, due to all F&B outlets closing for an extended period of time. Brian always 
has a smile on his face and positive attitude, no matter the situation. He is a great role model to his team 
and has been successful in 2022 with little to no turn over. Brian is well versed in most departments at 
the hotel as he has been a loyal associate for over 10 years. 


