
 

 

R. Kyle Garrett   
    

PO Box 70015 
Los Angeles 90070 

Cell Phone: (213) 294-9660 

Email:Garretrl@mail.uc.edu 

___________________________________________________________________________ 
 

Goals:  To contribute to the success of a company where I can further my career in the Service Industry while utilizing my interpersonal and 

hospitality skills to help create an enjoyable experience that will have guests returning frequently. 

 

Availability:  Part Time/ Full Time Availability, 7 Days a week 

……………………………………………………………………………………………………………  

Qualifications:  

 Over 5 years of experience working in the Hospitality/ 

Restaurant Industry 

 ServSafe Alcohol and Food Handler Certified   

 Restaurant Leadership Experience 

 Great with time and stress management 

 Self motivated with high work ethic 

 Thrives off a fast paced atmosphere 

 Quick Learner  

 Great with math  

……………………………………………………………………………………………………………………………………………… 

Hospitality Work Experience- 

 Cicada Restaurant      Feb 2015- Present  

Los Angeles CA 

Food Runner/Busser                               Customer Service, Food Running, Bussing,Waiting Tables, Delivery, 

Back Server/Server                                Restaurant Sales, Responsible for Cash, Cleaning,  

                                                                Maintained 20% gratuity on sales   

 Bunker Hill Bar Grill    Aug 2013- Present  

  Los Angeles CA    Maintaining keg room, Liquor and Beer Inventory, Alcohol and Food Sales 

  Bartender/ Barback/Server  Customer Service, Responsible for Cleaning and Maintaining Bar 

Portofino Cucina Italiana    March 2012- Aug 2013 

Los Angeles, CA Customer Service, Food Running,Bussing Waiting Tables, Delivery,  Restaurant  

Server/ Self  Cashier  Sales in Italian Cuisine and Wine, Responsible for Cash, Cleaning, Maintained 20% 

gratuity on sales 

 IHOP,   Hollywood, CA    March 2012 – Aug 2012 

Milford, OH    Sept 2010 – March 2012  

 Server/ Self Cashier  Customer Service, Food Running, Restaurant Sales, Responsible for Cash Sales,  

       Cleaning, Maintained 20% gratuity on sales  

Frisch’s Big Boy, Milford, OH:   March 2010- Sept. 2012   

Server Customer Service, Food Running, Restaurant Sales, Cleaning, Maintained 20% gratuity 

on sales 

 

Dewey’s Pizza, Cincinnati, OH:   Feb 2007 – March 2010            

Cook/ Kitchen Leader Responsible for efficiency of Kitchen and mastered all stations, Training new Employees 

on all positions, Opening a new store in Cleveland OH. 

……………………………………………………………………………………………………………………………………………… 

Skills-  
Computers Skills:  Microsoft Office 2007/2010: Word, Power Point, Excel, POS Micros, POS Aldelo, Type 80 WPM 

 Communication Skills: Customer Service, Sales, Public Speaking, German (Beginner), 

 Other Skills: Organization and Delegation, Time Management, Employee Training, Food Prep and Knife Handling  

 

……………………………………………………………………………………………………………………………………………… 

Education 

The Cincinnati Bartending School  (Graduation Year 2011) 

University of Cincinnati, Ohio  

Major: Aerospace Engineering  (3 years standing)   Final GPA:  3.0 

Goshen High School, Ohio   (Graduation Year 2007)   Final GPA:  3.74 

 

……………………………………………………………………………………………………………………………………………… 

References  
Jeff Midlam    Bunker Hill General Manager  213 688 2988 

Diego Ortoli    Portofino Cucina Italiana Owner 213-841-2663 

Jeremy Hennessy   Dewey’s Pizza Manager  859-431-9700 


