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Experience

PGA Golf Tournament Bartender 
05/2023 - 05/2023 
VIP Bartender and Concessions
· Successfully provide exceptional customer-service for VIP- 
Event Served Beer, Wine and Lite Alcohol to Constituents
· Efficiently assisted in serving snacks hot entrees and 
condiments to constituents 

WGC- Dell Technologies Match Play
 03/22- 03/26
· Professionally provided decorum and etiquette for VIP
  LoungePrestigious Golf Tournament
·Diligently assisted prep for event with all needed supplies and select 
Suite Set Up
· Elegantly maintained Suite daily for guests and family



Contigo Catering 
04/21-01/22

•  Contracted to work events such as weddings,  bah-mitvahs, corporate and  
social gatherings for Austin Caterer

• Consistently  providing exceptional service for premiere clientele
• Set up all aspects of event experience, i.e table setting , plating , glass 

placement and napkin configuration
• Successfully participate in flawless dinner and desert service well  organized 

to provide guest with their meals in an orderly and timely fashion

 Catering & Events
01/18- 01/21 

• · Successfully set up, break down , worked and  and served for wedding and 
large organization events

•  Diligently assisted prep for event with all needed supplies and select entree 
plating

• · Ensured the highest quality service for clientele for themed, concept 
receptions providing and curating dining settings according to clients needs

• · Elegantly served clientele hors d’oeuvres, entree and dessert for guest and 
family

• · Completed clearing duties of room as well closing night necessities to 
ensure venue upkeep and cleanliness 

05/17- 01/18 Thornhill Catering
 · Efficiently worked for reputable catering establishment serving patrons 
for   corporate parties and meetings
· Prepared all items to go travel to catering site, including entrees, 
appetizers and silverware
· Confidently prepared tables for dining.
·Served 4 course meals to office patron for company gathering 



01/14-01/16  Paul Evans Catering
 ·   Successfully worked for catering company for corporate luncheons & 
private parties
·   Assembled and delivered food and supplies for catered functions to 
scheduled locations; prepared hors d’oeuvres, sandwiches, plated 
entrée’s, and salads.
·   Set up buffet tables, and food, beverage, and service items; ensured 
food items had identifiers or menus; kept display equipment, buffets, 
and tables clean and free of debris.
·  Quickly served customer food and beverages, and followed up with 
customers to ensure satisfaction or resolve issues.
·  Cleaned and packed unused food dishes, utensils, and equipment 

01/14-01/16 Temple Chaverism
·   Set up tables, linens, chairs, and serving stations for full service 
banquet events.
·  Maintain clean and organized dining area to facilitate workflows and 
minimize safety hazards.
·  Greet and welcome guests, for Weddings, Bah-mitvahs and Business 
functions
·   Gracefully served hors d’oeuvres to guest while dining as well as 
making sure dining room was clear, clean and organized. 
·   Removed dishes at end of each course, meal, or function; replenish 
beverages and check with guests to ensure satisfaction.
·  Reset banquet as specified by supervisor to ensure readiness for other 
functions.
 
05/12-09/13   Alexander Events  
•Proficiently provided superb wait-staff services for upscale clientele    
•Diligently set up the dining room for service and cocktail hour with 
proper place settings and plating decor for set theme           
• Diligently maintained dining room order, settings and cleanliness
• Provided service for banquets, business and weddings                     



                                     

04/11 -05/12   Legal Seafood 
• Confidently provided excellent and friendly service to new and regular 
patrons for fine dining restaurant
• Daily marketed and up-selled chef special’s, bar and wine specials  
• Maintained and cleaned dining room


