Sarafina Cartelli

5 Fiske Tr, Hopatcong, N] 07843 | (201) 660-0929 | Cartelli63@gmail.com

Obiective

* Seeking to gain experience in a new environment. Extremely motivated to learn new skills and apply myself in a focused
and collective fashion.

Education

BACHELOR'S OF SCIENCE | 2014- PRESENT | WILLIAM PATERSON UNIVERSITY

+ Major: Biology

- Related coursework: Member of the William Paterson Volleyball Team, Honor Student in all relative science classes, Lab
assistant employed through my University.

HIGHSCHOOL DIPLOMA | 2010-2014 | DUMONT HIGHSCHOOL

- Related coursework: AP Biology, Environmental Science.

Skills & Abilities

Licensed bartender through Mix Em’ Up bartending school.
Experienced in the food industry and customers of all sorts, great at multitasking with transactions and service
simultaneously.

¢ Familiar with greeting customers and setting a welcoming atmosphere.
Excellent organizational and service skills, easily keeps up with incoming orders while staying calm and collected.
Experience opening, closing, and tending bar for multiple years.

Experience

BRAND AMBASSADOR| TOP FLIGHT PROMOTIONS | APRIL 2018- CURRENT

* Independently traveling in a punctual fashion to specific gigs.
+ Confidently greeting customers and sampling assigned wines and spirits.

ASSISTANT MANAGER/ BARTENDER| THE DAILY PLANET | MAY 2017- CURRENT

+ Experience in taking charge of large crowds and managing an entire bar; opening, serving and attention, closing.
+ Assisting with other employees’ needs and settling disagreements or potential disputes.

BARTENDER/ HOSTESS/ WAITRESS | POOR HENRY’S PUB| NOVEMBER 2015- JANUARY 2019
+ Hands on experience behind a bar with exceptional multitasking abilities in a versatile setting.
BARTENDER | LACE GENTLEMAN'’S CLUB | SEPTEMBER 2015- DECEMBER 2017

» Experience in a consistently fast-paced, high-volume environment, while keeping up with rushes and constant orders.

HOSTESS/ WAITRESS| ENGLEWOOD DINER | JUNE 2010- AUGUST 2012

+ Greeting customers, carrying out organizational tasks and daily cleaning duties.
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