Bar Server
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SKILLS

Exceptional Customer Service
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Fast Learner
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Collaborative Team Member
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Mixology
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Cash Handling

INTERESTS

& Blogging & Birdwatching
& Traveling & sports Coaching
STRENGTHS

# Planning | # Positivity
# Resourcefulness

LANGUAGES

English French Indonesian
80% 80% 80%

ACHIEVEMENTS

“fy ncreased bar sales by 20% through
upselling techniques.

5‘* Trained and mentored 10 new
servers, improving service quality.

f* Achieved a 95% customer
satisfaction rating over 5 years.
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PROFESSIONAL SUMMARY

Detail-oriented Bar Server skilled in mixology and customer engagement.
Proven track record of enhancing guest experiences, leading to a 15% boost
in sales through upselling and personalized service in a fast-paced
environment.

WORK EXPERIENCE

Lead Bar Server
WidgetWorks Inc.

) Dec/2021-Ongoing
X Denver, CO

1. Managed multiple tables in a fast-paced environment, ensuring high-
quality guest experiences and maximizing bar sales.

2. Prepared and served a variety of beverages, enhancing customer
satisfaction and loyalty.

3. Trained new staff on service standards and drink preparation, fostering a
collaborative team atmosphere.

4. Opened a new tap house, contributing to its successful launch and
training 4 new servers.

5. Maintained cleanliness and organization of the bar area, ensuring
compliance with health and safety regulations.

6. Engaged with customers to create a welcoming atmosphere, taking
orders and providing recommendations.

7. Maintained a safe and welcoming environment, leading to zero incidents
during high-traffic events.

Bar Server # Dec/2019-Dec /2021

Silver Lake Enterprises X Seattle, WA

1. Started as a busboy, responsible for cleaning and setting up tables,
assisting waitstaff.

2. Promoted to bar server, delivering food and drinks to customers with
efficiency.

3. Recognized for reliability and consistency by management, contributing
to team success.

4. Received positive feedback from guests, enhancing the restaurant's
reputation.

5. Served alcoholic beverages responsibly, ensuring compliance with
regulations.

EDUCATION
Associate of Arts in Hospitality B8 Dec/2017-Dec /2019
Culinary Institute of America X Chicago, IL

Focused on food and beverage management, customer service, and
hospitality operations.
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