
 

Susan C. Oliver    Text:  (424) 333 ~ 2483     Email:  susan@susancarololiver.com 

                                                                  

                                 HIGHLIGHTS 
 

*  ABC RBS Bartender    *  U.S. Citizen   *  Managing Experience *  Clean Background check 
*  Efood Handler Certified *  Punctual   *  Heartmath Practitioner *  High Volume / Multi-tasker 
*  Team Player     *  Fit        *  Customer Service Skills *  Teacher & Public Speaking Skills 
 

                                                       EXPERIENCE 
Smoking Gun Bartenders -  Luke Miller   (Freelance)     2022 – Current  
Bartender for private events and VIP galas.      Los Angeles, CA. 
 

May Catering Hollywood -  Chef Scott May  (Freelance)     2019 – Current  
Bartender for private events.        Los Angeles, CA 
 

Party Host Helpers – Lynne Graves  (Freelance)      2018 – Dec. 2022 
Bartender for private events and VIP galas.      Los Angeles, CA. 
 

Sensational Bartenders  – Bob Miller (Freelance)                             2018 – March 2020 
Bartender –  galas, charities, golf courses.                                                       Los Angeles, CA 
 

3CF Staffing  - Cynthia Fernow (Freelance)                                2017 – March 2020 
Bartender and fine dining server. primarily The Skirball, Langham Hotel, Reagan Library    Los Angeles, CA 
 

MC Catering Co. -  Charlie Stevenson                   2013 –  2015 

Bartending and server when required, private event gourmet catering.                                              Los Angeles, CA  
 

Le Petit Four -  Alexander Morgenthaler                             2014   
Server  -  Fine dining French Service in Sunset Strip, West Hollywood.                                 Los Angeles, CA 
     
The Spanish Kitchen -  Greg Morris                                                   2005 – 2007                                              
Fine Dining Server and educator of tequilas & mezcals.  Upscale Spanish cuisine.                             Los Angeles, CA                                                            
 

Shipwreck Lee’s Bar & Bistro  -  Owner / Founder           1995 - 2004  
110 seat fully liquor licensed restaurant with nightly entertainment.                                     Tobermory, Canada 
 
                                                                                    

 EDUCATION 
Heart Coherence Practioner          UCLA  - University of Southern California 
HeartMath.org  -  Rollin McCraty, Founder         Screenwriting  -  Professor, Tim Curnen 

 
Sanford Meisner Master Alumni          Improvisational Schools 
Baron Brown Studios -  Joanne Baron & D.W. Brown  -  Santa Monica, CA.            *  2nd City Troupe  (Lombard St. Toronto),  

      * Harvey Lembeck Studio  (Beverly Dr., Los Angeles) 
American Certified in Human Behavioral Sciences                                        *  Groundlings  (Melrose Ave., Los Angeles)      
HMI College -  Tarzana, California 

        

      Cheers! 

                                   SUMMARY 
        I, Susan Oliver (Aka Susie) previously owned and operated a bustling 110 
seat restaurant on the waterfront with over 45 staff and nightly entertainment 
when I was in my early 20’s for ten years. I sold the bistro before relocating to 
Los Angeles where I’ve continued to enjoy working for leading restaurateurs, 
hotels and fine dining catering companies.  
    My main degree & career is in film and psychology but I’ve maintained my 
health & safety certificates plus worked consistently bartending. I have a love of 
people and the art of food & beverages and believe that a talented bartender / 
establishment (for a customer) is not only about how good the food / drink 
tastes… it’s about a special experience. 

 
.  
 


