Nicolas Ronddn

347-742-6708 nicolas_rf@hotmail.com 1617 Fannin Street, Houston, TX, 77002

Profile

Highly organized and independent, able to effectively coordinate tasks to accomplish projects with
timeless and creativity. Passionate and fast learner, good with hand working and using machinery with
a background experience in subjects, such as forex trading, digital marketing, djing, graphic design,
life and health insurance. +8 years of experience working as Bartender in NYC hospitality industry.

Relevant Experience

INSURANCE AGENT, AMERICAN INCOME LIFE, REMOTE — 2022 - Current

Provide a wide range of services that help their clients meet ever-changing needs. Perform tasks like
generating leads and following up with prospective customers, scheduling appointments for policy
purchases/renewals and marketing appropriate products according to company standards.
BARTENDER , EXTRA VIRGIN, WEST VILLAGE,NY — 2021 - 2023

18 years old restaurant gem of west village, inventive Mediterranean fusion with high volume bar
where batching with precision big quantities of signature cocktails is necessary during weekends and
holidays, casual bartending experience executing standard bar side work.

BARTENDER / CAPTAIN, ’ACCOLADE, WEST VILLAGE, NY — 2020 - 2021

French bistro style restaurant with an extensive organic wine selection, gourmet and seasonal dishes,
highlighted for offering quality service and customer satisfaction. Responsible of all bar duties such as
set up, preparation, cleanliness, inventory and manage staff once a week.

BARTENDER / FLOOR MANAGER, 11 HANOVER GREEK, WALL STREET, NY — 2019 - 2020
Adapted quickly to take care of executives during lunch break and busy happy hour after office hours.
Hybrid bartender/server for the night shift in order to up sale specials and pairing wines during dinner.
BAR SUPERVISOR, LADUREE, SOHO, NY — 2017 - 2019

Promoted after 1 year as head bartender, managed a team of 3-6 people while communicating with
captains and corporation management, High-volume bartending at indoor/outdoor large scale seasonal
restaurant. In charge of developing signature cocktails and order supplies.

BARTENDER / FLOOR MANAGER, UNIONE, UWS,NY — 2015 - 2017

First bartending and eventually managing experience in the United States, in a casual
neighborhood bar offering Italian fusion cusine, rotating wine and draft beer selection and classic
cocktails. Responsible to provide excellent customer service checking reservations, up sell,

stock liquor, keep inventory, supervise staff, cash handling and bank drops.

Education
B.S. Industrial Engineer - URBE. Venezuela. 2014

Core Qualifications

Languages: Bilingual, English / Spanish

Sales Software: PixelPoint, Aloha, TCPOS, Micros, UpServe

Desktop Publishing Software: Photoshop, Illustrator, Autocad, Office, After Effect.
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