Carlos Nuno Guedes
130 Canyon Woods Loop Apt #27%

San Ramon, 94582
California

Cell: 415 571 3517

E-mail: aldo_faster @yahoo.com

Summary

Motivated food serving professional with 8 years food and beverage experience in casual and fine
dining. Looking for work in a restaurant where | can apply my serving skills in a good environment.
Highlights

Extensive food / beverage knowledge

Food and beverage handling

Strong restaurant serving experience

Speak five languages

Honest, trustworthy and punctual

Ability to build strong customer relationships

Ability to handle fast-paced environment

Able to establish and maintain effective working relations

Also able to follow instructions and established procedures

Accomplishments

Fincreased customer attendance in all my work places by providing fast and friendly service.

Experience
2018-2020

Cioppino’s Restaurant
Server



2015 to 2018
Capurro’s Restaurant Server
2014 to 2015

Galeto’s Steakhouse Restaurant
QOakland, CA

May 2012 to 2014

Capurro’s Restaurant
San Francisco, California

Host, Busser, Food Runner
September 2011 to May 2012

Colosseo Ristorante
San Francisco, California

Host and Busser

Responsible for greeting the guests and sitting the customers in the tables in a touristy place where my
linguistic skills came very useful.

Busser duties inside and outside the restaurant.

September 2011 to May 2012

Mona Lisa Ristorante
San Francisco, California

Host
Responsible for greeting the guests and sitting the customers at the tables.
February 2009 to June 2011

Sagres Restaurant
New York, US

Waiter and Cashier

Responsible for all the normal procedures in a fine dining restaurant serving maostly artists, business
people and office workers. Respensible for the cash in the end of the day and bank deposits in the next
day.



February 2009 to June 2010

Restaurante Samambaia
Coimbra, Portugal

Waiter and Cashier

Responsible for all the normal procedures in a fine dining restaurant serving mostly artists, business
people and office workers. Respansible for the cash in the end of the day and bank deposits in the next
day.

October 2008 to January 2009

Oid Tavern
London, United Kingdom

Waiter and Busser

Responsible for all the customer’s needs in a fine dining restaurant located in the London’s Downtown,
dealing with business people and office workers serving numerous work refated dinners.

Education

2004 Escola de Hotelaria e Turismo de Coimbra
Coimbra - Portugal
Hospitality, Restaurant and Hotel Management
Bachelors Degree

1998 ITAP
Communication and Marketing Bachelors Degree

2020 California Food Handler’s Certification

2020 California Alcohol Server Certificate

References

Mr. Lou Capurro Restaurant Owner /Manager 415 279 5653
Mrs. Robin Briscoe Human Resources Manager 925 549 6957






