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	   SKILLS
· Cocktail list development
· Recipe and menu memorization
· Customer service
· Suggestive selling
· Wine and liquor knowledge
· Safe food handling procedures
· Beer and wine recommendations
· Mixology
· Garnish drinks
· Analytical thinking
LANGUAGES
• Cantonese, Average
• English, Fluent
• Hindi, Fluent


AWARDS
• Achiever of the Month, April 2020
• Certificate OF Recognition in Mocktail
Competition Feb 2020
• Outstanding Achievement in Customer
Satisfaction, Feb, Mar, Apr  2019
• Certificate OF Recognition 5 years with
Genting Hongkong,


	
	



PROFESSIONAL SUMMARY
• Positive and upbeat bar professional offering solid understanding of mixed drinks and popular wines, beer and liquor options. Connects with customers quickly to promote sales and keep bar atmosphere friendly and open. Carefully monitors service to keep guests happy, drinking and safe.

EXPERIENCE
BARTENDER
Star/Dream Cruises
Singapore, Harbour Font
November 2013  January 2021
• Recommended beverage pairings with food orders, increasing average revenue of food orders by more than 10%.
• Trained new bartenders in customer service, bar equipment safety, drink preparation, and upselling techniques.
• Replenished garnish trays and empty liquor selections, working with barbacks to maintain consistent supply of ice and glassware.
• Recommended house specials to new patrons to boost revenue.
• Monitored open bar tabs, closed out bills for departing patrons, and processed cash and credit transactions.
• Engaged customers in conversations to understand desires and recommend specific liquor, wine, beer and cocktails.
• Measured and mixed ingredients such as liquor, soda, and garnishes to prepare cocktails in accordance with established recipes.
• Arranged bottles and glasses in attractive displays to maintain bar atmosphere.
• Verified legal drinking age of patrons through stringent ID checks.

BARTENDER
The Factory Restaurant
Kathmandu, State 7
March 2009 November 2013
Maintained updated knowledge of cocktail, wine, and beer menus and memorized all in-house recipes.
Conducted daily inventories to maintain appropriate levels and replenishment schedules.
Used POS system to process cash and credit card transactions. • Increased sales by introducing new and promotional cocktail recipes.

EDUCATION

HIGH SCHOOL DIPLOMA: MANAGEMENT
Peoples Campus
Kathmandu, Sate 7
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