
Da na-Va nice Lightbourn
1.4404 11th Ave Ct East

Pa rkla nd, Washington 98445

.*o Phone: (253)536-6610
Cell: (2s3) 224-9595

Email: dvlightbourn@gmail.com
OBJECTIVE:

To work in a professional atmosphere where I can grow as well as contributB to
the growth of the business

QUALIFICATIONS:
I have worked in many areas in my professional career. I have done extensive work in customer service

and have helped organize companies. I am versatile and self motivated. I have the ability to multi-task

and I learn quickly.

EDUCATION:

2001-2005 Washington High School

2OO5-20O7 Pierce College

EMPLOYMENT:

Julv 201.3-Current Kula Revolvina Sushi

Serving at Kula is teaching me how to interact with people of different ethnicities. lt's also been a great

way to add variety not just to my taste buds, but also to my dialect and languages!

March 201-3June 2013 Crocketts Public House

Serving at Crocketts has taught me how to build and maintain relationships with our customers despite

the fast pace. Getting guest in and out with superior service has been the main skill I've mastered in

such an upbeat restaurant!

Auaust 2071--June 201i Blockstar Pub ond Grill
As a cocktail waitress, l've learned to bartend. I have gained the appreciation of my boss and co-workers

through being reliable and dependable. Working here has really taught me what team work is all about.

Jonuorv 2011-Auoust 2071 Adriatic Grill
Working at Adriatic Grill gave me a great sense of customer appreciation ! I was promoted into 3

different positions while employed there and left with five positions and lots of knowledge of customer

service! I started as an assistant hostess, was promoted to lead host and then to server. By the time I

decided to take what I've learned to share with another business, lalso gained the title of expediter and

cocktail waitress.

Auaust 2009-April 2010 Winaers Restouront
While employed at Wingers Restaurant I initially worked as a hostess. I was promoted to the position of

server. I also obtained the leadership role of P.L.A.Y. Coordinator.

Auqust 2007-Jqnuorv 2009 Emerold Queen Casino

ln this fine dining setting, I was a hostess. I also functioned in multiple positions when needed. I trained

new employees. I also helped supervise the restaurant. When needed, I also served. I assumed roles as

hostess, cashier, server, supervisor, trainer, and handled customer complaints and concerns


