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OBJECTIVE 
  

Dedicated and reliable professional with 4 years of experience in retail and customer service seeking a position at Costco. 

Committed to providing exceptional service and contributing to a positive shopping experience while maintaining high standards of 

store operations. 

EXPERIENCE 7/2021 - PRESENT 
  

AMC Brentwood, CA - Crew Lead,  -  As a crew lead, I  t rain and support theater crew to execute , monitor,  assi st 

and coordination of safe and clean envi ronment  

•  Taking customer orders with a fr iendly demeanor, providing attentive and outstanding service 

•  T rain each newly hi red employee in al l  posit ions    

•  Work as a cahier,  making sure that al l  food sold i s accounted for    

•  Hot foods assembler,  assi st ing the food and beverage team by ensuring consistent food qual i ty,  prepare 

orders in a short period of t ime and prepare menu items in accordance with esta bl i shed recipes and 

guidel ines 

•  Greeter,  welcome customers making them feel  comfortable whi le making sure they have  the appropriate 

t ickets  

•  T icket sales, greeting customers      

•  Checking in del iveries making sure that the ordered product i s received in good condit ion, f resh and 

accounted for  

•  Ushering auditoriums, making sure that each theatre i s cleaned and set  up for the next movie  

•  Alcohol compliance monitor ,  making sure that al l  patrons have paid for alcohol and are over the age of 21  

Experience Bjs Server 2021-2023 

•  Greet guests warmly with a f r iendly smi le and posit ive body language as the f i rst  point of  contact.  

•  Escort guests to their  table, ensuring comfort and managing wait t imes eff iciently.  

•  Present menus, inform guests of  dai ly specials,  and answer any immediate questions.  

•  Li sten careful ly to each guest 's  order, noting any special  requests,  dietary rest r ict ions,  or al lergies, and 

confi rm accuracy by repeating the order back.  

•  Be famil iar wi th the enti re menu, including ingredients,  preparation methods,  and port ion sizes,  to answer 

quest ions and make recommendations.  

•  Suggest upgrades, popular dishes, or beverages that pair  wel l  with the meal.  

•  Coordinate with ki tchen and bar staff to ensure orders are ful f i l led correctly and del ivered promptly.  

•  Serve food and beverages with attention to detai l ,  ensuring dishes look appetiz ing and are served at the 

correct temperature.  

•  Monitor beverage levels and offer refi l l s  on soft drinks,  water,  or  other beverages.  

•  Regularly check in with guests to ensure their  satis faction, address addit ional needs, and handle any 

i ssues professional ly.  

•  Clear dishes, glasses,  and utensi l s promptly,  reset tables for the next guests,  and maintain a clean and 

organized workstation. 



•  Adhere to al l  sanitation and safety guidel ines, including proper handwashing, food handl ing, and 

maintaining personal hygiene.  

•  Process payments accurately, whether handl ing cash,  credi t card t ransactions, or spl i tt ing checks.  

•  Calculate and dist r ibute t ips according to company pol icy i f  the establ ishment has a t ipping system.  

•  Handle guest complaints by l i s tening attentively, showing empathy, and offering solut ions that al ign with 

restaurant pol icies, involving a manager i f  necessary.  

•  Stay informed about dai ly specials ,  new menu items, and promotions, and be ready to describe and 

recommend them to guests.  

•  Maintain a strong understanding of the beers offered,  including f lavor profi les,  alcohol content, and food 

pai r ings, and serve alcohol ic beverages responsibly.  

•  Complete assigned side work, such as restocking suppl ies,  cleaning areas, or preparing the station for the 

next shi ft .  

•  Help with closing duties,  including counting t ips, f i l l ing out reports,  and preparing the dining area for the 

next day. 

 

Experience Bjs Food Runner 2023-2024  

 

•  Deliver Food and Beverages:  T ransport food and drinks from the kitchen to the appropriate tables,  

ensuring that each order is  del ivered promptly and to the correct guest .  

•  Veri fy Orders:  Double-check each plate before leaving the kitchen to ensure the order is complete, 

accurate, and presented according to the restaurant’s standards.  

•  Assist  Servers:  Work closely with servers  to help del iver orders quickly, al lowing them to focus on taking 

care of guests and handl ing other tasks.  

•  Maintain Cleanl iness:  Keep the service areas clean and organized, including clearing and wiping down 

t rays, counters,  and any other areas used during service.  

•  Communicate with the Ki tchen:  Relay any special  requests or i ssues with orders to the kitchen staff,  

ensuring that guests’ needs are met.  

•  Ref il l  Suppl ies:  Ensure that the kitchen and service stations are stocked with necessary suppl ies such as 

plates, utensi ls,  and condiments.  

•  Handle Complaints:  I f  a guest has an i ssue with their  order, relay the information to the server or manager 

promptly, so i t  can be addressed.  

•  Maintain Speed and Ef f iciency:  Move quickly and eff iciently through the dining area, ensuring that food 

i s  del ivered whi le i t’s st i l l  hot and fresh.  

•  Assist  with Setup and Breakdown:  Help set up and break down service areas before and after shifts,  

including arranging tables, chairs,  and restocking suppl ies.  

•  Observe Food Safety Practices:  Fol low al l  food safety guidel ines, including proper handl ing and hygiene 

practices, to ensure the safety and qual i ty of the food being served.  

•  Customer Interaction:  Occasional ly interact with guests when del ivering food,  answering basic quest ions 

or directing them to their server for further assis tance.  

•  Support  Team Members:  Assi st with tasks beyond food running when needed, such as clearing tables or 

restocking items, to help maintain smooth restaurant operations.  

Experience Bjs Quality Fast /Expo  

•  Order Accuracy:  Review every order as i t  comes out of the kitchen, ensuring that each dish matches the 

t icket and is prepared according to the guest 's specif ications.  



•  Food Presentation:  Inspect the presentation of each dish, ensuring i t  meets the restaurant's visual 

standards before i t  i s del ivered to the guest.  

•  Coordinate with Ki tchen Staff :  Communicate effectively with the kitchen team to ensure that al l  

components of an order are ready at the same t ime and can be served together.  

•  Prior it ize Orders:  Manage the f low of t ickets to ensure that orders are priori t ized correctly,  minimiz ing wait  

t imes and ensuring that food is served hot and f resh.  

•  Handle Special Requests :  Ensure that any special  requests,  such as al lergy modif ications or dietary 

restr ict ions, are accurately ful f i l led and clearly marked.  

•  Communicate with Servers and Runners :  Work closely with servers  and food runners to ensure that 

completed orders are del ivered promptly and to the correct tables.  

•  Quali ty Control:  Monitor the qual i ty of the food coming out of the kitchen, sending back any dishes that 

don’t meet the restaurant 's  standards for taste,  temperature,  or presentation.  

•  Maintain Cleanl iness and Organizat ion:  Keep the expedit ing station clean, organized, and stocked with 

necessary suppl ies such as plates, utensi l s,  and garnishes.  

•  Support  the Ki tchen During Peak T imes:  Assi st the kitchen during busy periods by helping to plate dishes, 

garnish plates, or expedite orders more quickly.  

•  Communicate Timing:  Coordinate t iming between dif ferent kitchen stations to ensure that al l  components 

of a dish are ready to be served together.  

•  Resolve Issues:  Quickly address any i ssues that ari se, such as missing i tems,  incorrect orders,  or delays, 

and communicate these to the appropriate staff  to ensure swift  resolut ion.  

•  Prepare for Serv ice:  Ensure that the expedit ing station is prepped and organized before service begins, 

including sett ing up t ickets,  suppl ies,  and necessary tools.  

•  End-of-Shi ft  Dut ies:  Assis t with clos ing duties, such as cleaning the expo station,  organiz ing t ickets,  and 

preparing the area for the next  shi ft .  

PERSONAL INFORMATION 
  

Please feel f ree to request numbers f rom any of my current col leagues or supervi sors .   

EDUCATION 
  

Heri tage High School –  Brentwood, Ca - Diploma 

DVC Community Col lege, P leasant Hil l ,  Ca –  Associates   

Los Medanos Community Col lege, Pit tsburg/Brentwood Ca - Associates 

T ruckee Meadows Community Col lege, Reno Nv - Current 

Universi ty Of Reno Nevada, Nv –  current 

REFERENCE 
  

 


