Blerim Meta
Hollywood, CA 
blerimmeta@gmail.com
818-853-1473
Objective:
To obtain a position where I can contribute my education and experience.
Experience:

Aquavina Steaks And Seafood (American Fine Dining Restaurant And Wine Room), Charlotte, North Carolina
Started As Server-Bartender, Finished As General Manager-Wine Director, September 2003 to May 2013

Versailles French Cuisine (French Fine Dining Restaurant), Greenwich, Connecticut
Server-Bartender, November 1999 to August 2003
Skills and Abilities:
Great knowledge and expertise in fine dining and wine.
Bartending and Managing (Night clubs, fine dining, sports bar).
Serving (Fine dining only).
Great team player and very easy person to work with. 
Extremely competent in the use of business software, such as Microsoft Office. 
Great restaurant computer system knowledge including OpenTable. 
Menu planning and development. Budgeting, costing, pricing.
Scheduling, hiring, training including management.
Great wine tasting and wine dinner host.
Event planning. (On and offsite, weddings, festivals, corporate events etc.).
Well educated in food and alcohol laws and health code violations. 
Great restaurant, bar and night club marketing experience.
Payroll, food and beverage inventory costs and controls. (Accu-Bar, Microsoft inventory systems etc.)
Strong decision making and conflict resolution skills.
Education:

Brothers Frasheri High School Europe
Mathematics And General High School 

H. B. Studio New York, NY
Acting And Comedy 
New York Bartending School New York, NY
Bartending Certificate
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