MEGAN FOSTER

CONTACT

R 602-908-8928
Q@ Tampa, Florida

¥ mfoster2@usf.edu

EDUCATION

UNIVERSITY OF SOUTH
FLORIDA

Bachelor of Supply Chain
Management

Est. Spring 2028
HILLSBOROUGH COLLEGE

Associate in Arts
2025-2026

SKILLS

Account management

Proficient in Excel
Procurement & Sourcing
Business research

Critical Thinking
Vendor/Supplier Relations
Brand Development
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Strategic and social selling

ABOUT ME

I'am a Junior looking for an internship while studying Supply Chain
Management at USF combining hands-on small business ownership
with high-volume operational experience. Proven track record
sourcing domestic and international materials, managing end-to-end
production runs, and controlling inventory par levels in fast-paced
environments. Detail-driven and adaptable, seeking to apply vendor
management and logistical coordination to an impactful supply
chain

WORK EXPERIENCE

FOUNDER AND CEO
Teeny Theenys Boutique - (Aug 2019-May 2023)

+ Directed end-to-end procurement and sourcing of fabrics and
seamless files.

Managed production and distribution to deliver an average of
40 custom units monthly, generating $4,500 in recurring
monthly revenue.

Reliably fulfilled custom orders within a 3-week lead time,
maintaining zero missed customer deadlines.

Directed inventory control, cycle counting, and finished-goods
fulfilment across a catalog of nearly 200 apparel SKUs.

Supervised a team of 3 directing daily workflow to maintain
100% on time fulfillment rate.

BARTENDER

Stolis - (Apr 2018-Nov 2022)

« Managed inventory control for high volume bar making sure we
didn’t run out of anything

Forecasted weekly product usage

Enforced strict First-In, First-Out (FIFO) rotation standards for
perishable ingredients and high-value stock, minimizing spoilage
and maintaining 100% health code compliance.

Audited POS transactional data and daily sales figures,

balancing cash and credit with high accuracy to protect revenue
integrity.
BANQUET SERVER
Ameristar (July 2016-Nov 2018)
« Coordinated high-volume logistical staging and banquet

execution for corporate events and private galas accommodating
up to 500+ guests, consistently meeting tight service timelines

Managed floor layouts, equipment staging, and material flow
between back-of-house kitchens and primary event spaces to
eliminate service bottlenecks during peak dining rushes.

Audited banquet event orders (BEOs) and inventory requisitions,
cross-referencing headcounts, dietary requirements, and
specialty supply par levels to prevent material shortages.
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