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970-599-8101

alysia.kraft@gmail.com
Summary of Qualifications:

Over seven years experience within food and beverage service environments--performing both FOH and BOH duties with skill and efficiency. Accountable for all cash and credit transactions, with excellent cash handling skills. Excellent communication and interpersonal skills, ability to anticipate the needs of and empathize with a diverse customer base, as well as build rapport with a regular clientele. Able to multitask and prioritize workload, as well as increase pace under pressure. A dependable, reliable, and trustworthy employee, and a food and wine lover who conveys a passion for the dining experience through excellent customer service.

Work Experience:

Fine Dining Server/Bartender (May 2012- Present)

Bella’s Bistro, Saratoga, WY

· Keen attention to detail, professional dining service

· Thorough understanding of preparation, ingredients, products, plating

· Extensive knowledge of an exquisite wine selection

· Bartending and bar inventory

· Accountable for cash and credit transactions

· Performed multifaceted sanitation, cleanliness, and maintenance duties to ensure restaurant quality

Reference: Cassie Orduno, Owner

Restaurant: 307-326-8033; Cell: 307-710-6965

http://www.bellaswyoming.com/

Breakfast Server (January 2010- May 2012)

Café Bluebird, Fort Collins, CO

· Capable of enthusiastic service all hours of the day, routinely opened restaurant at 6 AM

· Accountable for all cash and credit transactions, excellent cash handling skills

· Consistently achieved high sales in a high volume environment

· Team player, bussed and reset tables for fellow servers

· Built rapport and established continuing friendships with a very regular clientele

Reference: Edie Hopkins-Dahlgren, Owner.

Restaurant: 970-484-7755; Cell: 970-310-4198

http://www.cafebluebird.com/
Food Prep/Line Cook/Server (March 2007-January 2010)

Jeffrey’s Bistro, Laramie, WY

http://www.jeffreysbistro.com/
· Routinely performed all BOH duties, including product assessment, large volume food preparation, stocking, dish washing, and kitchen sanitation

· Cooked on the line in a high-volume, rapid-paced kitchen

· All breads, baked goods, and desserts prepared in house alongside expert baker

· Developed knowledge of all assets of restaurant functionality, beginning as a dishwasher/prep cook and working into a lead serving position

Reference: Jeff Stoller, Owner.

Restaurant: 307-742-7046

Education: Bachelor of Fine Arts (2010) 

University of Wyoming

· Graduated with Honors in the spring of 2010 with a BFA, emphasis upon sculpture, painting, and graphic design.
