
7331 Huntington Lane Apt g6, Citrus Heights 95621 o (

Obj ective:
To cbtain a professional position in which my skills in the Ffuitl er benefit and contribute to the accereration of this com

Exp,:rience:
Marie Callender's Restaurant & Bake ry, Citrus Heights, CACashier, Host, Server

. Responsibilities include greeting each guest in a ti
customers to create an even flow throughout the re
menu items including the pie bakery; uiselling of da
assisting fellow employeei during high'traffic times;

Ylif l.t Oaks Gotf Ctub, Rocktin, CA o Jay\rayy 2015_
Derve r

Responsibilities included serving guests to shopper
food and beverages; providing ti'o"rough k rowGige
yp T9 breaking down of large golf toirnaments,
handling responsibilities.

Britarrnia Arms Downtown, San Jose, CA o \ygLrst2012_ Oc
Serve.'

Responsibilities included providing exceptional servi
having extensive knowledge of thJfood and beverast
sug€estiv_e selling; expediting as well as running
cash handling responsibilitiei.

The Grilf at the SAp Center (Aramark), San Jose, CA o
Line Cook

o Responsibilities included consistent preparation of
dishes; proper storage of food items as aUlaing to
and desserts to compliment our overall themes; and
experience of our guests.

Pebble
SpeciaJ

Beach_Company, pebbte Beach, CA o lsssmber 2012_
Event Management Team (Annual Events Onlv)

Managed On-Course Food and Beverage Tent for 201
Managed Cocktail Tent for 2013 Concours d,Elegance
Served Stella Artois, After Hours party for 2014 Food

a

a

o

a

Education:
BS in Fiospitality, Tourism, and
San Jos-' State University
2009-20r4

Event Management

Referen: es Availabl e (Jpon Request

Taylor NIo toya
16) : r 7-8784 r tmontoya I 3@yahoo.com

itality industry as well as my education can

oNovember 2015 -- present

r 2015

and weddings; bussing; and all cash

2014

ly and upbeat manner; properly seating
urant; providing in depth information ibout
ly specials and./or addiitional menu iterns;
bussing; and all cash handling ..rponri;ilities.

port standards; exprediting and running of all
r rrequent menu changes or additions; settine

e to each guest entering our establishment:
options; memorizi ng daily specials;

food and beverages in a high volume bar; and all

ber2012- June20i4

ialty ingredients flcr the integration into main
afe requirements; creating appetizers, salads,

presentation skills to enhance the dinine

ugust 2014

AT&T National pro-Am Golf Toumament

Festival


