Christopher Nutting
http://www.linkedin.com/in/ChristopherD-bartender
Telephone: 209-225-9676; Email: ChristopherDbartender@gmail.com
SUMMARY OF QUALIFICATIONS
· Professional bartender with formal education and training. Comfortable in adapting to fast-paced, high-pressure environments utilizing problem-solving, multitasking, and public relations skills
· Employed over eighteen years as a professional bartender in a wide variety of venues, including high-volume gaming environment
· Over fifty (50+) verified "5-star" reviews from satisfied clients
· College-educated, with experienced in customer service and working with the public
· Skilled in training, supervision and problem resolution
· Proficient in hardware and software environments. Extensive experience with POS systems and database programs. Knowledge and familiarity with web-based applications and social-media platforms
PROFESSIONAL EXPERIENCE
	2023 – Instructor, LBS Bartending Schools

	Varied clients & locations


Tasked with providing individualized instruction to clients of LBS Bartending School. Topics of instruction include: identification / utilization of glassware and standard bar tools, and responsible, efficient pouring / mixing of alcoholic beverages. Coursework includes introducing student to various alcohols / liquers / mixers used in the creation of cocktails. Awareness and familiarity with current / popular drink recipes is tested and reinforced with students. Topics to ensure safe, responsible beverage service are covered, including: portion control, legal-age requirements, and basic understanding of efficient business practices
	2015 – Present / Freelance & on-call bartender

	Varied clients & locations


Provided individualized beverage service to personal clients and corporate entities. Travelled to host locations and assisted clients in the facilitation of a safe and enjoyable entertainment experience.
For reviews of my work, click here: www.thumbtack.com/ca/ione/bartenders/mobile-bartending  and here:
https://www.gigsalad.com/promokit/reviews 
	2015 – 2021 / Lead Bartender

	The Hidden Table / Sacramento, CA  / thehiddentablegourmet.com


The Hidden Table is one of Sacramento's premiere “Farm-to-Fork" caterers. As head bartender for over six [6] years, my responsibility was to ensure that the client realized superior beverage service. Overseeing a crew of bartenders, my objective was to ensure that all bars were properly & professionally set by event start time. Continually monitored bar operations / customer flow in order to minimize wait times and maximize guest satisfaction. I also assisted wait staff as needed to ensure prompt, efficient delivery of meals. 
	2013 – 2021 / Bartender & Service Specialist

	Randy Paters Catering / Roseville CA / randypeterscatering.com


Tasked with ensuring prompt, efficient beverage service for client events. Responsible for upkeep and maintenance of staging area(s), in accordance with company policies and standards. Monitored social environments to allow for safe and enjoyable entertainment experience. Also assisted in providing food service at client functions. Helped to set dining areas and facilitated orderly delivery of client-designated menus.
	2011 – Feb 2020 / Bartender, Food & Beverage Specialist

	The Service Companies / Rocklin, CA / theservicecompanies.com


Provide exceptional, outsourced support to clients of staffing company, involving timely and efficient delivery 
of food / beverage products within personal and professional environments. Represented staffing firm at 4200-seat entertainment venue, ensuring prompt beverage service to clientele of “VIP-only” setting. Promoted to 
“lead team,” drawing on managerial skills to promote efficient interaction between employee team and client organization. Tasked by employer with oversight and operational control of on-site, 40-member staffing team. Monitored adherence to company policies and procedures, and provided key liaison support to assure realization of client workplace standards. As staffing employee, also assisted in set-up and launch of executive chef Kurt Spataro’s “Esquire Grill” inside the new terminal B at Sacramento International Airport.
	2006 – 2011 / Mixologist

	THUNDER  VALLEY CASINO / LINCOLN, CA, 


Utilized extensive food and beverage knowledge to provide a “four-diamond” entertainment experience for guests of high-capacity gaming environment. As part of employer-designated select team, assisted in the launch of new state-of-the-art food and beverage venue. Contributed to initial success of new venue, using superior customer-service, public-relations and multi-tasking skills to enhance corporate image and drive sales. Maintained knowledge of all applicable federal, state and local beverage laws in order to protect the reputation and integrity of the corporate brand. Trained new personnel. 
	Education


National Bartender's School – San Marcos, CA
Certificate of Completion
California State University - Sacramento, CA 
Bachelor of Arts, Government
**Reviews and certifications can be viewed at my LinkedIn profile, which can be accessed through the link at the top of the page (or by scanning the code below):
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