

Mike Duran
(909) 436-8273  mikeduran56@yahoo.com
2066 6th St. La Verne, Ca. 91750
Summary
Enthusiastic Bartender/Server with a dedication to providing exceptional customer service ranging from casual-dining restaurants, and private events to fast-paced bar atmospheres. Knowledgeable in Craft cocktails and craft beer. Skilled in understanding and handling staff members and coworkers, ensuring safety/health laws and positive guest relations.

WORK EXPERIENCE
The Meat Cellar, Bartender/Server						2021-2022
· Created Weekly Craft Cocktails 
· Took weekly inventory
· Prepared craft and non-alcoholic cocktails to a high-volume restaurant 
· Created seasonal menus 
·  Served/bartended in a formal setting
DLS Events, Barback Manager/Beverage Operations				2018-Present
· Contracted with Insomniac to Coordinate Food and Beverage for Music Festivals across the United States
· Supervisor responsibilities including running reports, effectively taking inventory, assisting with orders, and developed craft cocktail menu 
· Provide excellent customer service at high-volume festivals and clubs, helping over 1,000 guests per day
· Manage a cash bank, closing cash and credit transactions for a bar selling $200,000 in sales per day
· Manage 150-200 employees per day 
T. Phillip’s, Lead Server/Bartender   			          			2018-2020
· Friendly and knowledgeable about available food and beverage menu options
· Suggestively sell promotional menu items and upsell add-ons and premium or top shelf items
· Monitor and ensure restaurant is cleaned and stocked for operation 
· Manger on Duty most shifts
Best Beverage Catering/Wilson’s, Bartender Supervisor                             2016 - 2019
· Contracted with Goldenvoice to bartend festivals like Coachella and Outside Lands as well as different venues throughout California
· Lead bartender with supervisor responsibilities including running reports, effectively taking inventory, assisting with orders, and developed craft cocktail menu 
· Provide excellent customer service at high-volume festivals and clubs, helping over 1,000 guests per day
· Manage a cash bank, closing cash and credit transactions for a bar selling $200,000 in sales per day
EDUCATION
Chaffey Community College, Business Administration                                Fall 2017 - 2020

Mount San Antonio Community College, Music Performance                        Fall 2007 - 2011

SKILLS 
Interpersonal, communication, fast-learner, teamwork, leadership and time-management
Computer: Square, POSi, Clover, Aloha,Ronin

CERTIFICATES
San Bernardino County Food Handlers Card (current)
eTIPS Concessions (current)
ServSafe (current)
RBS Cert (current)



