LINDSAY ROGERS

2201 Zoa Drivee Cedar Park, TX 78613 » 512-230-8620 « lindsrogers@yahoo.com

CAREER OBJECTIVE

e Motivated, self-driven individual with more than ten years experience in all FOH positions looking for

varied employment in the field

e Determined to use my experience and skills in customer service and hospitality to further a career in the

Food Industry

e Capable of adapting to new environments and overcoming challenges

PROFESSIONAL SKILLS
Certified in ServSafe, and TABC

Experience in closely assisting management with various projects

e o & © & o o o & 0o o

Working knowledge of fine dining standards and procedures

PROFESSIONAL EXPERIENCE

Bartlett’s Restaurant: Austin, TX.
Server/Trainer

Houston’s Restaurant: Boca Raton, FL.
Server/Trainer

Carrabbas Italian Grill: Pompano Beach, FL.
Server/ Trainer/Managers Assistant/ Head Wait

EDUCATION
Culinary Academy of Austin, Austin, TX
Pastry Arts Program/ Student Ambassador

Binghamton University, State University of New York, Binghamton, NY
Masters Adolescent Teaching: English; GPA 3.9

State University of New York College at Oneonta, Oneonta, NY
Bachelor of Arts: English; GPA 3.6

PROFESSIONAL AND ACADEMIC HONORS AND AWARDS
Student Ambassador: Culinary Academy of Austin

Dean’s List: Binghamton University, Binghamton, NY

Dean’s List: SUNY Oneonta, Oneonta, NY

English Honor’s Society: SUNY Oneonta, Oneonta, NY

Provost’s Award of Academic Excellence: SUNY Oneonta, Oneonta, NY

Excellence in customer service, time management, organization, and leadership

Trained to work independently or lead a group of individuals to accomplish a shared goal

Able to multitask and maintain a clean and friendly working atmosphere before, during, and after shifts
Driven to perform all responsibilities with precision, consistency, efficiency, and speed

Perfected serving guests in a fast-paced, extremely organized, welcoming environment
Strong teamwork skills built by working closely with all staff members

Consistently performing tasks according to standards to create a unique dining atmosphere
Committed to providing each guest with an enjoyable dining experience
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