E’Zohn Gathings

Contact: Ezgathings@gmail.com
PERSONAL SUMMARY

A hospitable, presentable, and hard-working team player who possesses a high standard of personal appearance and hygiene. Always focused on making sure that every guest is served to the highest possible standards by having an outgoing, polite, and professional attitude towards all patrons. Constantly working hard to ensure that guest expectations are met and that their time being served is a memorable experience. I naturally enjoy talking to people and is much experienced in overseeing the smooth running of a busy dining area, and in creating a unique relaxed style and atmosphere. I am now ready for new challenges, and currently seeking a suitable position with a reputable and exciting company.

WORK EXPERIENCE

SceneOne Bar & Lounge Restaurant 
Bartender/Waitress June 2024-Current

Micasa Su Casa
Front End Server	October 2023 – May 2024

Iron Horse Hotel
Server                       January 2021 – June 2022

Chilis
Server                       July 2020 – February 2021


Working as part of a team that includes managers, hosts and bar tenders. Responsible for welcoming guests to the restaurant and promoting the food and beverage menu whilst serving/delivering food and drinks to guests.

[bookmark: _heading=h.gjdgxs]Duties:
Providing exceptional customer service:
· Greeting and seating guests in a professional and friendly manner.
· Taking orders accurately and efficiently.
· Recommending menu items and providing detailed descriptions.
· Anticipating and addressing guests' needs and preferences.
· Ensuring overall guest satisfaction throughout the dining experience.

Demonstrating menu knowledge:
· Familiarizing yourself with the restaurant's menu, including ingredients, preparation methods, and specials.
· Answering questions and offering suggestions to assist guests in making menu choices.
· Providing information on drink specials, cocktails, or other beverage options.
[bookmark: _heading=h.30j0zll]Upselling and suggestive selling:
· Identifying opportunities to upsell menu items, such as appetizers, desserts, or premium selections.
· Utilizing persuasive techniques to suggest additional items or upgrades to enhance the dining experience.
Order accuracy and delivery:
· Communicating orders accurately to the kitchen staff.
· Ensuring that orders are prepared and delivered promptly and according to the guests' specifications.
· Coordinating with other team members to ensure smooth service flow.

Table maintenance and cleanliness:
· Setting up and arranging tables in an aesthetically pleasing and organized manner.
· Clearing and resetting tables efficiently between guest visits.
· Monitoring and maintaining cleanliness and presentation standards in the dining area.
Handling payments and transactions:
· Presenting and explaining bills accurately to guests.
· Accepting and processing payments using the appropriate methods (cash, credit cards, etc.).
· Handling guest inquiries or concerns related to billing.
Collaborating with the restaurant team:
· Communicating effectively with kitchen staff, bartenders, and other servers to ensure smooth operations and timely service.
· Assisting colleagues when needed and promoting a positive team environment.



Education: 
HS Graduate 2018
College Courses  2018-2022




References available upon request.

