ESTEBAN RIOS
914 N. Eucalyptus Ave. #122.  Los Angeles California 90302
(310) 663-6565 M.  (310) 667-6854 H.  E-mail: erios171@gmail.com
_________________________________________________________________
PROFESSIONAL EXPERIENCE
THE JONATHAN CLUB
545 S. Figueroa St. Los Angeles CA. (213) 624-0881.         2008 - Present    
Bartender
         Welcomed the members and their guests in a very hospitable manner.
         Mixed drinks for bar members and service staff, collect signed chits.
         Prepared garnishing materials for the drinks, fill out requisition forms.
         Responsible for cleaning and sanitizing glasses and other equipment.
         Also work in large banquets events and small private gatherings.
 
LES NOCES DU FIGARO 
618 S. Broadway Ave. Los Angeles CA.  (213) 622-2116    2012- 2014
Head Bartender
         Preparing cocktails and soft drinks for service
         Crafting of specialty cocktails for the “je ne sais quoi” choice on the menu.
         Guide guests choose from wine, cocktail and food menus.
         Operating registers handling cash and tending checks.
         Training of new team members, closing the restaurant.
         Weekly and monthly inventory as well as ordering liquor and produce.
         Created seasonal, dinner and brunch cocktail menus.
 
 BoHo GASTROPUB
  6801 Hollywood Blvd. # 411 Hollywood CA, (323) 465-8500.   2010 - 2012
Assistant Manager
         Supervised a team of up to 14 employees.
         Hiring, scheduling and training of staff. 
         Inventory management and administrative duties.
         Worked closely with chef to determine menu plans for special occasions and events.
         Counseled and disciplined staff when necessary.
         Regularly updated computer system with new pricing and daily food specials.
         Addressed complaints and resolved problems.
         Monitored storage, cooking, handling and serving of food and beverages. 
 
ROCKSUGAR Pan Asian Kitchen
10250 -Santa Monica Blvd # 654 Century City CA.  (310) 552-9988.  2008 / 2011
Server
         Memorized entire food and drink menu and methods of preparation.
         Guided guests through food and beverage menu, food and wine pairing.
         Explained food terms, dishes executions and ingredients especially to guests with allergies.
         Completed company’s extensive sommelier program.
 
 
 
 
 
 
 
 
OBJECTIVE
To prepare classic, modern style and house cocktails, quickly and precisely, to create an experience for your guests and keep them coming back.
 
SKILLS
         Over seven years’ experience as a bartender.
         Skilled in the art of mixing and garnishing modern and classic cocktails as well as creating own recipes.
         Very comfortable explaining food preparations and terms.
         Knowledgeable in meeting, anticipating and providing high quality service to my guests.
         Proficient in Aloha and MICROS P.O.S systems.        
         Experienced in doing inventory and liquor and produce ordering
         Ability to speak fluently in English and Spanish.
 
 
OTHER PROFFESIONAL EXPERIENCE
WHISKEY BLUE
930 Hilgard Ave. Westwood CA.                         (310)443-8232.  2000 - 2008
 
W HOTEL Westwood CA.
930 Hilgard Ave. Westwood CA.                          (310) 208-8765.  1998 - 2001
 
The Standard
8300 W, Sunset Blvd. West Hollywood CA.       (323) 650-9090.  1998-1999
@bestebanrios            Blog: larumrunners.net/L.A. Bartenders
 
                                                                       
PERSONAL REFFERENCES          
Marlon Ontiveros, Director of F&B. Viceroy Hotel. Palm Springs CA.   (818) 668-4664
Luis Tavara, G.M. Gaucho Grill. Brentwood, CA.                   (323) 394-5978.
Clark Moore, GM Stone Rose Bar. Sofitel Hotel, Beverly Hills CA.      (310) 489-8510.
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