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OBJECTIVE To utilize my hospitality knowledge gained at Niagara University and to apply it to my 

career in the Club Management Industry 

EDUCATION Niagara University – Lewsiton, NY  
  College of Hospitality and Tourism Management      
  Bachelor of Science in Hotel and Restaurant Management, May 2012   
  Concentration: Restaurant Operations 
  GPA: 3.4/4.3 

CMAA Member – Club Managers Association of America   
Cornell University Summer 2007 – Leadership in Managerial Communication 

SKILLS 
• CPR/AED Certified – April 2010 
• USA Bartending School, Buffalo NY – December 2009 
• TIPS Certified – October 2009 
• ServSafe Certified – December 2008 
• Effective customer service and communication skills 

 
EXPERIENCE Engineers Country Club – Roslyn Harbor, NY 
5/11 – 9/11 Dining Room Supervisor 

• Supervised all food & beverage staff at a full service club 
• Executed the set-up for club events and dinners 
• Supervised a casual 110-seat breakfast / lunch grille 
• Oversees membership food billing 

 
The Water Street Landing – Lewiston, NY 

9/09 – 9/10 Server 
• Dining room server at a fine dining establishment 
• Worked extensively with Aloha POS system 

 
Sands Ocean Club (AHA Internship) – Myrtle Beach, SC 

5/09 – 8/09 F&B Intern  
• In charge of food prep and service of approximately 400 hotel guests per day 
• Prepped food in the mornings and assisted servers at Windows, a breakfast buffet 
• Responsible for keeping inventory, prepping, and operating the Burger Shack 
• Attended monthly seminars and online courses focused on the hospitality industry 

 
LANGUAGES Spanish – Six Years Academic 
 
REFERENCES Available upon request 


