Marc Avery
9404 Mountain Quail Rd
Austin, Texas 78758
512-354-6552
submarco@hotmail.com

QUALIFICATIONS

Talented, dedicated, and creative professional with proven success and expertise in the food and
hospitality industry. Highly motivated and enthusiastic team player dedicated to providing service to
customers. Areas of proficiency include:

Event Catering

Food Preparation

Preparation/ Logistics

Excellent Communicator
Management

Attention to Detail

Thrive in fast-pace environment

EXPERIENCE
Attended to customer needs on the bar and on the floor
Coordinated banquets and functions for special occasions
Assisted all the serving staff in regards to running food and beverages as well as bussing tables
when needed
Mix and serve a wider variety of beverages by combining ingredients such as liquors, soda,
water, sugar, bitters, and fruit garnishes
Responsible for the proper operations of the bar, receipts, and inventory accountability
Responsible for general cleanup of the bar and the restaurant
Maintain adequate supplies of items such as glassware and trays
Served food and beverages to guest in hotel setting
Communicated extra meal requirements, allergies, dietary requirements, and special requests to
the kitchen
Understood and implemented selling and up-selling menu and beverage items in a positive,
specialized manner
Skilled and knowledgeable in regards to transporting tables and trays from room service area to
guest rooms
Responsible for hiring, training and supervising personnel as business needs required

PROFESSIONAL SKILLS

Microsoft Word, Excel, Power point Data Entry, Internet savvy

EDUCATION

Diploma Clover Park High School Lakewood, Washington
Associate Degree North Seattle Community College Seattle, Washington



