Robert Lee Pellegrini

1244 Cherry Street #5

San Carlos, CA 94070

Cell: 415 290-3340

Email: rlpellegrini @ vahoo.com

OBJECTIVE
To pursue career in food and beverage, banquets and catering utilizing my skills and abilities

EDUCATION
Servsafe Certification Course, Sir Francis Drake Hotel, recertified October 2012

TIPS Alcohol Service Certification Course, Aramark at UCSF Mission Bay Conference Center,
recertified June 2012
Team Building Strategies Course, Aramark at UCSF Mission Bay Conference Center, May 2010

Techniques for Effective Alcohol Management Course, Aramark at Oakland Coliseum, February 2006
Off Site Catering Bartending Course, Five Star Events, Inc., January 2006

Alcohol Beverage Control Seller/Server Training Course, State of California, Alcohol Beverage
Commission, July 2005

Banquet Server Training Course, San Francisco Hotel and Restaurant Workers Union, Local 2, August
2004

Associate of Arts Degree in Occupational Studies with a concentration in Culinary Arts, California
Culinary Academy, February 1991; Certified Working Cook, American Culinary Federation, February
1991

Bartending Course, International Bartending Institute, May 1987
United States Coast Guard Foodservice School, April1985

Bachelor of Science Degree in Business Administration with concentration in Accounting, San Diego
State University, May 1982 :

Associate of Arts Degree in Business Administration, Modesto Junior College, December, 1979

BANQUETS and CATERING EXPERIENCE

Job Responsibilities ' E
Event Manager, Event Chef, Sous Chef, Banquet Cook, Banquet Captain, Banquet Server, Bartender

Skills Acquired
Working with top caterers in the San Francisco Bay Area; performing a variety of events from house
parties to conventions of 50,000; in charge of production kitchen/off site operations for events of up-to



300; maintaining hot box operations; managing floor staff of up to 30; coordinating set up/breakdown
and loading of trucks; responsible for purchasing, inventories, deliveries and rentals; assisting with
event planning and menus; observing safety and sanitation practices.

‘Work Experience

January 1998-Present

Banquet Captain/Server/Cook/Bartender
Total Success Events, Inc., San Bruno, CA
650-225-9192

November 2010-Present

Banquet Server/Bartender

Sir Francis Drake Hotel, San Francisco, CA
415-395-8591

October 2004-Present

Banquet Server/Bartender

Patina Catering, San Francisco, CA
415-252-1931

February 2008-June 2012

Banquet Server/Bartender

TUCSF Mission Bay Conference Center, San Francisco, CA
415-514-4700

October 2001-August 2011

Banquet Captain/Server/Bartender
Polished Servers, Inc., Daly City, CA
415-282-3670

May 2002-June 2011

Banquet Captain/Server/Cook/Bartender
Cheese Please Catering, San Mateo, CA
650-524-4599

June 2005-September 2011
Cook/Server/Bartender

La Bocca Fina Catering, Hayward, CA
510-264-0276

March 2006-June 2011
Cook/Server/Bartender

Karen Bevels Catering, Hayward, CA
510-887-1519

June 2008-March2011

Banquet Server/Bartender

Cavallo Point Lodge, Sausalito, CA
415-339-4703



September 2005-December 2009

Banquet Server/Bartender

Signature Hospitality Group, San Francisco, CA
415-788-9100

May 2007-Angust 2009

Cook/Banguet /Banquet Server

Thomas John Events, San Francisco, CA
415-641-4700

November 2007-June 2009

Banquet Captain/Server/Cook

Global Gourmet Catering, San Francisco, CA
415-701-0001

QOctober 2001-December 2008
Banquet Server/Cook

Hired Hands, Inc. Novato, CA
415-884-4343

March 2005-December 2008
Banquet Captain/Server/Cook
Tempositions, Inc., San Francisco, CA
415-392-5856 x133

July 2005-December 2007
Concessions Manager/Bartender
Five Star Events, Bisbane, CA
650-557-1537

December 2001-December 2007
Sous Chef/Event Chef

Occasions Catering, San Rafael, CA
415-256-9122

July 2007-December 2007

Sous Chef/Event Chef

Culinary Excellence Catering, Concord, CA
925-947-1090

August 2001-February 2007

Banquet Captain/Server/Cook/Bartender
Partystaff, Inc., San Jose, CA
408-292-1155

Partystaff, Inc., San Francisco, CA
415-273-7120

March 2006-September 2006
Sous Chef



SodexhoUSA at the SFO Virgin America Clubhouse
650-821-8211

October 2003- March 2006
Server/Cook/Bartender

Advance Staffing, Inc., Mountain View, CA
408-205-6154

September 1998-Janunary 2006

Event Chef/Server/Bartender

Massimo’s Catering, San Francisco, CA
415-920-6840

July 2003-Jannary 2004

Event Manager/Sous Chef

Mangia Nosh Catering, San Rafael, CA
415-472-28%4

January 1998-December 2003

Event Chef/Cook

Michael Goldstein Catering, San Rafael, CA
415-452-8806

May 2002-July 2003

Cook

Carter-Brown Catering, Qakland, CA
510-532-3733

* May 2002-December 2002

Event Manager/Server/Cook
Culi-Services, Inc., San Francisco, CA
415-431-2885

April 2001-April 2002

Cook

Corinthian Yacht Club, Tiburon, CA
415-423-4812 x825

May 1998-January 2000

Cook

Taste Catering, San Francisco, CA
415-550-6464

April 1999-December 2000
Cook

Melon’s Catering, Sausalito, CA
800-729-6356

January 1998-October 1999
Cook



Paula LeDuc Fine Catering, Emeryville, CA
510-547-5929

December 1995-January 1998 2 e
Sous Chef -
Concierge Catering, San Mateo, CA
Phone Disconnected

August 1992-December 1995 4 \{ﬁ,
Chef/Kitchen Manager

Jesuit School of Theology, Berkeley, CA
510-549-5000

August 1991-Angust 1992 ("
Fine Dining Restaurant Line Cook
Hotel Sofitel, Redwood Shores, CA
650-598-9000

February 1991-August 1991
Night Baker - ‘'s™

Betty’s Bakeshop, Berkeley, CA
510-666-0190

January 1991-February 1991

Fine Dining Restaurant Externship
Hotel Le Meridien, San Francisco, CA
866-215-2900

October 1984-Angust 1989

Supervisor Cook/Baker

United States Coast Guard, Honolulu, HI
808-486-8677



