
Server Feb , 2016 / May , 2016

Casa Garcia's restaurant Austin, Texas

server bartender loader
culinary voh

Mar , 2010 / Jan , 2016

Austin catering company Austin, Texas

server bartender loader Oct , 2013 / Jun , 2015

Word of mouthcatering Austin, Texas

server bartender Mar , 2014 / Jun , 2015

Valerie Miller events Austin, Texas

Server bartender Jan , 2014 / Nov , 2015

Camp Lucy / whim catering Dripping Springs, Texas

server bartender Mar , 2008 / Feb , 2011

Posados Cafe Pflugerville, Texas

RichardStader
rsstader@gmail.com  (737) 802-0198  6708 Cannonleague Dr.  Austin, Texas  78745

PROFESSIONAL SUMMARY

EXPERIENCE

Greeting my customers with professionalism and respect taking their drink orders and asking if
they'd like an appetizer or margarita informing them what is on what plate on the menu and just
being myself

Duties:
set up server station with pictures women's coffee coffee platters and coffee cups make sure
everything's going also shakers a fool also cruiser full

setting tables with preeminence condiments and other supplies scraping and stacking dirty
dishes and carrying this is another tableware to the Bussing area.cleaning up spilled food or
drink or broken dishes or glasses from venue area and removing empty bottles and trash from
tables. serving ice water coffee rolls letter to patrons. filling beverage or ice dispensers. stock
stocking serving areas with condiments and refilling condiment containers.getting food from
back of house to the buffet areas replenishing food and Supply or equipment at the Shafer or
service bar garnish food and position them on the tables to make them visible make them
prepare flavors for mixed drinks slicing and putting fruit used to garnish drinks and wine
service.

loading the equipment on to the van and unloading the equipment on venue site setting up
tables and chairs putting on Linens and setting dinner placements setting up buffet for buffet
style or setting up for a seated dinners also working working the bar refilling water containers
for filling water glasses busing dirty dishes from from the tables and empty glassware keeping
everything nice and clean and presentable.

setting up tables and chairs on venue site setting up water dispensers putting water glasses on
tables with forks knives spoons Linens all the good stuff setting up buffet or 3744 seated dinner
and removing dirty dishes plates glasses silverware and taking it to the Boston area and keeping
the venue site clean and presentable

setting up tables and chairs Linens rolling silverware if need be setting up Buffet service area or
getting set up for seated dinner. after dinner service is done you bus all dirty dishes silverware
glasses set and you keep your site then you clean and presentable also doing bar you would have
other other weddings you will have specialty drinks keeping your area clean cutting fruit for
garnish and keeping everybody happy and safe.

waiting tables serving drinks doing side work cleaning rolling silverware

SKILL HIGHLIGHTS



fluent in Spanish

1996 / 1999 John B Connally High School
GED

EDUCATION


