- Maja Clinton
San Jose, CA
Phone, (510)529-6191

Email: majac90@yahoo.com

Objective: To establish a busy restaurant to work for as a professional server long term
while | continue working towards my degree.

Education and Skills:- High school diploma and some college California Serve Safe
Certified.

Work Experiences:

Nanny/Family Assistant- Heaton/Kihara Family, Mountaln View, Ca. September 2012-
January 2014.

Provide care to two children; including feeding, bathing, and engaging in play, learning
and activities daily, as well as completing chores around the home such as vacuuming,
laundry and dishes. .

Catering Server- Just Catering by The Other Woman June Santa Clara, Ca. 2012-
August 2013.(High end catering) Worked with many different clients and event
coordinators-at a variety of venues and special events. Sometimes on a very large team
or independently. Job included many different task and changed quickly and often and
included serving food and beverages, heavy lifting, setting tables with plates and
glassesware decorations and favors, unloading and loading trucks, bussing, and
communicating effectively.

Server- Drawing Room Restaurant, Mt. Maunganui, New Zealand November 2011-May
2012 (Fine dining)Main duties were to open up the restaurant each day and perform
task such as sanitizing whole restaurant and re stocking bar, organizing tables for
reservations, filing invoices, answering phones, greeting guest, rehearsing daily
specials and suggest menu food and drink items and describing how dishes were
prepared, solving customer complaints, and bussing tables.

Server/Barmaid- Little Black Corner Bar & Restaurant, Mt Maunganui, Mount
Maunganui, New Zealand. September 2011-November 2011 Main duties were opening
up restaurant, counting cash drawer, restocking bar, cleaning and restocking glassware,
greeting guest, taking food/beverage orders, engage in conversation and make
recommendations, bus tables, make simple cocktails and deliver food and drinks.

-Server- Elephant Bar and Restaurant, Daly City, Ca. June 2011-September 2011
(reason for leaving was due to moving overseas.)Learn extensive menu and
ingredients, greet customers, complete daily side work, interact with and communicate
effectively with a large team of coworkers, bus tables, handle all cash and credit
transactions, rehearse specials and recommend to customers.



