
experience
CATERING EVENT COORDINATOR

Fooda | July 2022-Present

Supports the Catering team directly in managing

catering programs; curating menus based on the

needs of clients, creating weekly and monthly

schedules of restaurants, troubleshooting issues

with both clients and restaurants, being on-site to

support catering events, working with restaurants

on developing new menus, and sending out

purchase orders and packing slips.

LINE COOK

Upland | April 2022-July 2022

Made to order: Bread with Lemon and Chive Butter,

Beef Tartare, Little Gem Salad, Chicory Salad,

Burrata, Tuna Crudo, Brownie Sundae, Cookie

Basket, Affogato, Blood Orange Cheesecake, Ice

Cream, and Black Forest Cake. 

LINE COOK

The Porch at Christie's | May 2021-April 2022

Developed signature “Meatball Parmesan Sub” that

became a permanent item on the menu. Voted

"Best Casual Dining" Restaurant in Westport Lifestyle

Magazine. Made to order: Breakfast Sandwiches,

Breakfast Burritos, Breakfast Bowls, Pancakes,

French Toast, Shakshuka, Grilled Chicken Wrap,

French Dip Sandwich, Chicken Cutlet Sandwich,

Burgers, Paninis, Chicken Tenders, and Fries.

I learned how to cook from my parents

and by watching Food Network. The

more I cooked the bigger my passion

for food grew. I am inspired by how

food can bring people together and

transport various cultures. The first

ingredient in every dish that I make is

love. I want to continue to grow and

hone my craft in this industry. 

Caroline
Fiske

contact info
Cell: 203-615-3000
Email: caroline.fiske2@gmail.com
LinkedIn:
https://www.linkedin.com/in/caroline-
fiske-845588155/
Food Instagram: @fiskeycooks
Cookbook Available on Amazon: "It's
Never Too Late: Stories and Recipes That
Have Inspired Me To Switch My Career to
Culinary"

education
MARIST COLLEGE

Major in Journalism

INSTITUTE OF CULINARY EDUCATION

Online Cooking Classes

food skills
Knife Skills•  Basic Food Preparation •
Customer Service  •  Sanitation and
Food Safety  •  Product Identification  •
Portion Control  •  Garnishing  •  
Inventory  •  Equipment Maintenance  •
Nutrition Standards  •  Recipe Creation  

certificates
SERVSAFE 

Food Handler

CORNELL UNIVERSITY

Wine Essentials


