
DAwru KLwseLLa
271.2 0 St #5

Sacramento CA 95816
7A7.813.1186
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:5+ years experience in food service industry: tnctuding banquet service, fine dining, casuai dining, winemaker
Cinners. large private parties, cocktail service and bartending. Constderabte knowtedge of wine, especlatty focused
on Mendocino county and ltalian varietals.

LEAD training (Licensee Education on Alcohol and Drugs) (2006, 2008, 2011)
Mendocino Professional Wine Servrce Cerlificate Program (2011)
ABC Barlendrng School (2013)

MENDO BfSTRO: Fort Bragg CA 9/2005 - 1./201.4, Achieved "Highest Sales Average" yearly award four times
Waiter: all phases of customer service from initial greettng, assisting guest with food and beverage options to
payment of guest check and interfacing with kitchen staff to ensure guest satisfaction. Responsibilities atso included
end of night cash ciose out for drawer and reconciling evening sales/paperwork, assist co-workers wtth probiem
solving when GeneraI Manager was unavailabte

Offi.ce Manager: 2006 2013
lvlaintain guest data base and month[y maittngs, enter bills to be paid, point of contact for att bitling issues, upkeep
of gift certificate book and employee incentive program, input data for daity/weekly emptoyee saLes and generate
repoft, entry/reconciltation of End of Day and deposits in Quick Books, weekty bank deposrts, train employees on
proper closing procedures for f4lCROS, process and distrubute empioyee gratuities, update/print menus, ensure
stock of necessary forms, ensure appropriate change in cash regi.stel correct employee mistakes associated with
ciocking in/out, keep management informed oi issues involving vendors, customers, employees and daity
operations, end of year flle maintenance, prepare new hire packets

Beveraqe lganager: 2006' 2013
Responstbte for all phases of upkeep for the beer and wine [ist: cuttivated retatronshLps with both winemakers and
distributors, negotiate prices, tasting and choosing new options, attend rndustry events, set up emptoyee
tasting s/tra in ing, assist feltow employees wrth wine pairings for guests, disseminate information on updates, weekly
lnventory and ordering, setect wine parrings for special menus, coordinate inventory for targe parties

BARBELOW: Fort Bragg CA 6/20L3 L/20I4 Recognized with "Highest Desseft Sates" award
Baftender: Responsibte for setting up originat beer and wine options, Experience with both opening and closing
bar, decide on evening drink speciat, hot food line set up/breakdown as well as prepare food orders when prep
cook was unavailable, bus and wash all gtassware and dtshes, assist guests with drink selecttons, collect
paperwork/money from closing waiter and ctose out cash drawer and reconcile end of night paperwork
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Extensive office experience: multipte line and pbx phone systems, Mi.crosoft, QuLck Books, data entry,
entry level accounts receLvable and accounts payable
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1020 Nlarn Steet
Chico, CA

95928

FINE DII{ING IN THE TRADITIOI{
OF SOUTHERI\ ITALY

530-345-2233

Fax 530-896-1 118

Sicilianc afe@aol.com

August 1, 2005

To whom it may concern,

Dawn Kinsella has worked for the Sicilian Cafe for the past 3 1/2 years as a server and we feel fortunate to have

had her as a member of our team. Dawn exhibits a strong desire to provide the highest quality of customer

service, always willing to take the extra steps needed to exceed our guest's expectations. Dawn has really taken

the time to get to know our regular guests over the years, which is very important to us as it makes our guests

feel at home in our restaurant. The combination of her polished, professional serving skills and her warm,

outgoing personality make her an excellent server. Dawn has been a most dependable part of our team and has

been hard working, prideful in her work and has been extremely reliable.

We believe that Dawn would be a great asset to any organization and would highly recommend her, Please feel

free to contact us you have any questions.

Sincerely,

James & Misti Taylor

0wners



MEruXBI$T
Upstairs at The Crompany Store

12-30-13

To whom i1 may conceml

If Dawn Kinsella stands before you, you would do best to sv/oop her up and put her on your team.

Dawn has been with Mendo Bistro & Barbelow for many yeaxs now. We are sad to see her move on. In'
the years she has worked with us she has filled many rolls, and always with complete professionalism,
tact, discretion, thoughtfulness. and a strong eye on detail. She is completely trustworthy and reliable.
She has a good balance ofconfidence and humbleness. She can easily be one of the team or rs
comfortable taking a leadership roll.

Don't lose this opportunit5. Put her on your pavroll. I couldn't recommend her more.

Many regards.
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Jaimi Parsons
General Manager.

7O7 ,L)61 4971 . 30l Norttr lrlain Slreel, Fort l]ragd, California 9543_7
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