
Robert Smith 
Restaurant Crew

PERSONAL STATEMENT

Restaurant Crew is responsible for providing prompt, efficient, effective 
safe, and courteous quality food service to the guest. Obtained through 
quality of guests, merchandising handling, cleaning, maintenance, safety, 
security, and other general duties as assigned.

WORK EXPERIENCE

Restaurant Crew
ABC Corporation -   February 2010 – September 2011 

Responsibilities:

 Provided prompt, courteous service by greeting and assisting guests.
 Performed duties necessary to maintain stores cleanliness, and basic 

upkeep (food preparation areas, shelves, counter space, etc.), ensuring 
that areas are sanitary and presentable at all times.

 Complied with all food safety behaviors including but not limited to 
proper food handling procedures, temperature requirements, and bad 
merchandise record. (All Restaurant Associates are required to wear 
latex gloves while handling and preparing food products.)

 Maintained knowledge of all products offerings and promotions. 
Supports advertising campaigns, sales promotions, and properly 
displays food. (Building and taking down of display)

 Maintained 100% in-store efficiency on top-selling menu items.
 Received product from vendor and follows correct procedures (building 

and taking down displays.) In addition to assisting management with 
ordering and vendor check-in.

 Monitored food activities to ensure that guests receive exceptional 
service. Examine food products to ensure that it is correctly priced. 
(Inventory levels, pricing, stocking, and rotating merchandise.)

Restaurant Crew
Delta Corporation -   2008 – 2010 

Responsibilities:

 Set up and stocked stations with all necessary supplies.
 Prepared food for service (e.g. chopping vegetables or preparing 

sauces).
 Cooked menu items in cooperation with the rest of the kitchen crew 

members.
 Answered, reported and followed chef instructions.
 Cleaned up station and take care of leftover food.
 Ensured that food comes out simultaneously, in high quality and in a 

timely fashion.
 Maintained a positive and professional approach with crew members 

and customers.
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CONTACT DETAILS

1737 Marshville Road, 
Alabama
(123)-456-7899
info@qwikresume.com 
www.qwikresume.com

SKILLS

Excellent understanding 
of various cooking 
methods, ingredients, 
equipment and 
procedures.

LANGUAGES

English (Native)
French (Professional)
Spanish (Professional)

INTERESTS

Climbing
Snowboarding
Cooking
Reading

REFERENCES

Reference – 1 (Company 
Name)
Reference – 2 (Company 
Name)

https://qwikresume.com/resume-samples/
https://qwikresume.com/free-resume-template-usage-guidelines/


Education

Culinary school diploma
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