Estivalys Marlenis Valdez Diaz
56 11t ave W, Newark, NJ 07107 (973) 609-9074

Objective Obtain a position in where I can develop my knowledge and help the company to be
successful

Experience Crystal Plaza Caterers July 2008 — present

Server

Set Up the food stations

Clean Up the event area during and after events
Break down the set up and leaves the area clean
Arrange buffet tables with food, desserts

Lift 20 or 50 pounds

Greet the customers

College Pontificia Universidad Catdlica Madre y Maestra PUCMM
2001-2007 Santo Domingo, Dominican Republic

References

e Cynthia Hiraldo (908) 499-4258 Co-Worker
e Ana Saldivia (862) 201-6391 Co- Worker
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