Juan Nelson Recinos
(949) 922-5731
juanrecinos9@gmail.com 

HIGHLIGHTS OF QUALIFICATIONS:

· Strong knowledge in mixing and serving food and beverages using modern techniques
· Ability to work well in a fast-paced, independently and team oriented environment
· Able to multitask and be detail oriented 
· Adaptable to change while maintaining a positive attitude
· Experience in customer service and restaurant environment for twenty five years
EMPLOYMENT HISTORY:

       Robert’s Construction & Remodeling  
       Construction Worker                           Vista, California         

            
  February 2013-Present                                    
Responsibilities: Mop, brush and spread paints, position and seal structural components as directed, use cement mixers in order to mix, pour and spread concrete, tend machines that pump concrete and other materials. 
       Party Staff                                                                                    


    Server/Bartender                              Costa Mesa, California                    October 2012 – February 2013
    Responsibilities: Greet customers as they enter and seat them appropriately, ensure all food items are 
    prepared to the highest of standards, deliver orders to the customers after ensuring accuracy, clean up
    after customers left. 

     Sugar Reef 

     Server/Bartender                           Hollywood Beach, Florida                March 2011 – September 2012
     Responsibilities: Take food and beverage orders to guests, pass orders to kitchen staff and bartender,
     enter order into online system to ask for food preparation, ensure correct and quick delivery methods,

     anticipate guests’ needs, prepare bill and deliver to patrons, sanitize, reorganize and uphold station 
     during a shift. 

    Marriott      
    Banquet Server/Bartender                    Irvine, California                         January 2005 – February 2011
    Responsibilities: Ensuring guest satisfaction by serving menu items, proper timely service and follow up,

    checking station to ensure all tables are set properly and ensuring that the proper course is served at 

    the appropriate time.                                                

