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	Objective
To secure a challenging and rewarding position as a restaurant manager, where my leadership skills, industry experience, and customer service expertise can be utilized to ensure exceptional dining experiences for customers and maximize profits for the establishment.


education
UTEP, El Paso
Psychology
Anthropology
	
	
	experience:
Lead Bartender, Palenque Grill
February 2025 – June 2025
Led a team of 5 bar staff, managing bi-weekly scheduling for peak efficiency. Developed and delivered impactful training on service standards and house recipes. Supervised all Front of House operations, excelling in service delivery, complaint management, and quality assurance. 

	
	
	
	Bartender and Trainer, Crave Kitchen and Bar
January 2022 – Jan 2025
Provided critical Team Lead/Host/Expo/To-Go support during peak hours, significantly enhancing high-volume service efficiency. As well as full service. Oversaw comprehensive opening and closing duties for bar, FOH, and expo areas, including bar preparation and cash handling.


	
	
	
	Team Lead, NRO Bartender Cheddars Scratch Kitchen
January 2019 – June 2021
Led onboarding and training initiatives in the Midwest, specifically focusing on "Cheddar's Way" operational standards and comprehensive staff development. Supported the successful launch of a newly acquired restaurant in College Station by leading interviews, assisting with onboarding and hiring, and training Front-of-House (FOH) staff.



