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Looking for FOH restaurant/bar work
Iselin, NJ

hhuntdanny5_csz@indeedemail.com .
(814)844-2066 Cona &l WV%

Work Experience

Bartender/Cook
Renaissance Woodbridge - Iselin, NJ
June 2017 to Present

Took food to guests rooms and ran food/ expo for the service staff. Assisted all banquet cooking
including preparing concierge lounge for platinum guests. Assisted management in all ordering and
inventory. The "go-to guy" for all live omelette stations. Took part in bar discovery on busier

nights.

Cook/ Shift Supervisor
Courtyard by Marriott - Erie, PA
May 2016 to June 2017

Helps in overall execution of all kitchen functions. Keeping all associates on task while keeping a
close watch on inventory and food quality. Ran food to tables and assisted service staff with guest
satisfaction.

Restaurant Manager
Schickalay's on the Bay - Erie, PA
2015 to 2017

Summertime)

Checked over all inventories and ordering. Duties included being a guest ambassador and general
utility. Directed all kitchen staff and ran errands for the owner. Oversaw the top three

busiest days in company history.

Cook
Parisi/Firenze A Tavola - Denver, CO
February 2013 to May 2014

Produced the highest quality of Italian food for multiple restaurants at the same time. Made
sauces and stock from scratch, organized large catering orders and parties.

Kitchen Manager/ Barback
Swanky's Vittles and Libations - Denver, CO
September 2012 to May 2014

Leader of all kitchen operations. Assisted bartenders and service staff in giving the customer the best
service. Including drink making in busier times.

Education




National Bartender School graduate
2001

Art Institute of Colorado

Skills

Busser, Restaurant Server, Barback
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