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l-278 N. Kingsley Dr. #3 l,os Angeles, CA 90029

323 370 9580
rosemarysbas il@gmail . com

OBJECTIVE
f'd like to integrate my catering skj-Ils with my experience
in the hospitality arena. Ivly aim j-s to help create the best
possible experience for the client.

QUALIFICATIONS
I'm a certified food handler skilled in aII areas of
food/beverage and hospitality. These skills include: Food
prep, food presentation, serving, tray pass, buffet design,
fine dining, bartending, set-up/breakdown, busing, customer
service and sales. I'm an experienced supervisor and run my
O\^In CreW.

EDUCATION
SUNY New Paltz,.New Paltz, NY

EnglJ-sh/Dramatic Arts

The Institute of Children's Literature

Creative writing

RELEVAI{T EXPERIENCE
2000- Present: Craft service crew member with Sunday Night
Dinner, Los Angeles. Hired as crafty for various productj-ons
including television, commercials, and film

2077- Present: Head chef and menu creator for Rosemary's
Basil Catering, Los Angeles

2000-2072: Catering supervisor at EI Cholo Cafe, Los Angeles.
Our clientele here includes: Barbra Streisand, Mayor Richard
Riordan, Fran Drescher. I worked directly with our clients in
their homes. We also catered gala events for USC, The
Democratic Conventj-on, Donald Trump, and many i-ndustry
premieres.

2007-20092 The Edison, Downtown LA. Here, I was hired as a
buffet designer and catering server for private upscale
events.

OTHER EXPERIENCE
I'm an acLor/writer with the 68 Cent Crew Theatre Company in
Los Angeles and New York.


