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Create a Food Service Resume in 5 Simple Steps

 
CTA: Build My Resume
 
Blade 4:
Get Expert Writing Recommendations for Your Food Service Resume
Being able to articulate your skills and experience is critical in the food service industry. Cultivating this skill can turn even the most mundane tasks into extraordinary accomplishments. 
LiveCareer’s Resume Builder makes writing a food service resume quick and as easy as possible by providing text suggestions along the wayfor every section. These ideas turn even the most mundane tasks into extraordinary accomplishments.
See below forHere are some examples of what text you may come across while working onthe builder might recommend for the Work History section of your food service resume:
· Memorized restaurant wine stock and appropriate entree pairings, driving daily wine sales.
· Tended bar at special events up to five times a month and directed the team to provide exceptional service for social gatherings.
· Maintained adequate levels of condiments and well-stocked drink stations to keep service flowing smoothly.
· Delivered in-depth training to workers in food preparation and customer-facing roles to promote strong team performance.
· Compiled 25 recipe ingredients and prepared them for cooking by washing, cutting and/or measuring food items.
· Operated efficiently in a high-volume setting to prepare and serve more than 70 drinks per hour.
 
Blade 5:
8 Dos and Don’ts for Writing a Food Service Resume
Do Choose an Appropriate Food Service Template. Some restaurants are fun and playful while others are more formal and reserved. Your rResume templates are often the sameshould reflect the difference. Choose a design that reflects bothmirrors your personality and the restaurant’s general vibe.
Do Use Active Voice for Descriptions. When job seekers use the active voice, it displays more confidence and shows that you got the job done. Consider the difference between saying you were responsible for memorizing 50 wine and entree pairings versus saying that you accurately memorized all 50.
Do Use Figures When Appropriate. Many people reserve figures for tech, accounting, and other STEM-field resumes. However, using figures can lend further credibility to your resume and experience. Quantify not just the work you did but the advantages this generated for the restaurant or bar. For example, “Upsold dessert items, increasing store sales by $800 per week.”
Do Get Creative: Some food service roles call for creativity and others do not, but the restaurant business overall does. Try to strike a balance between fun and formal by getting creative with descriptions. This can help your resume stand out whileto a hiring manager who is likely reading your future employer reads through anywhere from dozens to thousands hundreds of applications.
Don’t Stray Far FromForget to Focus on Food Service: Even if you had a great corporate job in tech before moving into food service, it’s a good idea to keep your resume centered on foodyour direct experience in the field. If you don’t yet have a lot of food service experience, then point out the skills or achievements in other positions that are your transferable to working in a restaurant or barskills. For example, interpersonal customer service skills gleaned as a front-desk worker at a hotelreceptionist will comes in handy as a waiter server or hostess.
Don’t Forget the Soft Skills: Focusing on your food service skills and qualifications is important. However, employers also appreciate soft skills, such as communicating customer orders to kitchen staffcommunication. This skill comes in handy when listening to customers to keep track of complex orders and multiple requests.
Don’t Get Too Wordy: Many people who work in food service are passionate about what they do. Still, it’s important not to get wordy with the descriptions. Focus on writing succinct descriptions of what you did, the effect it had on the establishment and customers, and any numbers you may have to support those results.
Don’t Exaggerate the Truth: An employer with experience in food service can spot an exaggeration that doesn’tor accomplishments that don’t look feasible. He or she may then call your previous employer to verify, which maycould cause you some embarrassment if it is not true. Stick to the truth on your food service resume.
 
Blade 6:
Beat the ATS With These Food Service Resume Skills
When writing a food service resume, you need to consider how you will get past recruitment software. Known as applicant tracking systemssystems (ATS), these programs scan resumes for preset keywords and then create a shortlist. 
LiveCareer’s Resume Builder helps you beat ATS by pinpointing the right skills for food service. Depending on the position you have in mind, these may include any of the following:
· Ability to work in a fast-paced bar or restaurant environment
· Flexibility to fill in for various food service rolesFlexible schedule
· Clear tables quickly and efficiently
· Ability to neutralize conflict in a bar settingbetween intoxicated customers
· Sanitize utensils after use
· Memorize menus, specials, and wine pairings
· Manage alcohol inventories
· Ability to keep track of customers’ alcohol consumption
· Record orders accurately
· Set tables for up to a 12-course meals
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Blade 7:
Food Service Resumes for Every Professional Level
Entry-level Food Service Resume Template: Food Service Worker
[image: ]
Food service workers with very little experience may still bring other assets to the table. Choosing a template that utilizes a functional format, like the one above, can help them flaunt this by focusing more on professional skills, education and general qualifications than on work experience. 
This helps to show employers that while the person has not been working in the business for long, they have invested in improving themselvesin in education in Culinary Arts and have acquired that basic learning sskills that may be invaluable to the righneeded to be successful in at restaurant or bar once hired.
CTA: Build my resume
Mid-career Food Service Resume Template: Head Bartender
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As food service workers climb to mid-level positions, they gain invaluable work experience. Many may also complement this with a degree or certification in a related field. This may range from culinary arts to business or communications. 

Combination resume formats, such as in the resumeTemplates like the one, above allow workers to give equal attention to each categoryexperience, skills and education, while the work experience section naturally appears longer than the rest. This immediately emphasizes the main array of assets the worker will brings to the table.
CTA: Build my resume
Executive-level Food Service Resume Template: Restaurant General Manager
[image: ]
At the top of the food chainAfter many years of experience, food service workers want to focus on their stellar work history over their no longer need to put their skills ahead of their work experience as it speaks for itself. The In a chronological resume format, like the one above, the skills section drops below the applicant’s work history and focuses then becomes a place foron highlighting special abilities that one might not immediately attribute tohigh-level skills that are valuable in food service. In the example above, these include staff scheduling, workflow planning, and regulatory compliance, all skills that would be used in a management-level role. . The work experience remains the focus of the resume and once again shows the main asset this worker brings to the food business. 
CTA: Build my resume
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Recommended Food Service Cover Letter (no copy)
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[bookmark: _GoBack]Blade 10: Statistics and Facts About Culinary Jobs

1. Popular Job Titles
Source: Fit Small Business
· Restaurant manager
· Food service worker
· Host/Hostess
· Dishwasher
· Bartender
· Barista
· Server
2. Median Annual Pay by Job Title
(Could be rendered as a chart or graph)

Source: Bureau of Labor Statistics
· Food servers: $21,780
· Host/Hostess: $22,160
· Barista: $22,330
· Bartender: $22,550
· Food service manager: $54,240
3. Pay Structure
Source: The Chicago Tribune
While the federal minimum wage is $7.25, there is an exception for servers. Federal law allows employers to pay servers only $2.13 per hour. This is because employers expect servers to make up the rest of their pay through tips. Servers do so by capitalizing on the social norm of customers paying 20% of the cost of the food in tips. The U.S. government also bans servers from sharing these tips with other workers who do not interact regularly with customers. Because of this, other food service workers tend to have regular rates for their base pay. Some states do set higher minimum wages for the base pay.
4. Best Places to Be a Server
Source: USA Today
Washington has the highest minimum wage in America. Servers must get paid at least $9.32 per hour. Washington is the best state to work as a server, taking into consideration a server’s income, availability of jobs, cost of living, and median household income. Vermont and Massachusetts also make good options.
5. Education Statistics
Source: Bureau of Labor Statistics
Most people in food service have a high school diploma or equivalent, even up to the managerial level. Employees tend to work their way up in food service by gaining experience and skills. However, some people do seek higher education through technical or vocational schools, culinary schools, community college, or four-year universities.
6. College Students and Food Service
Source: CNBC and CBS News
CNBC reports that more college students are now working while attending school. Roughly 70% of students hold down a job while pursuing their degrees. College students often seek out service jobs, such as waiting tables or serving drinks, that require no degree and offer flexible hours. However, many end up staying in these food service positions even after completing their studies. Sometimes difficulties finding a job in their field of study causes this. 
CBS News estimates that 14% of servers have a bachelor’s degree, while 16.5% of bartenders have earned the same.
7. Room for Entrepreneurship
Source: ECPI University
[bookmark: _30j0zll]Some students have remained in the food service business on purpose with the hope of gaining the experience they need to open their own restaurant. In fact, ECPI University estimates that even back in 2012, 40% of food service managers owned either their own food service franchise or restaurant.
8. Miscellaneous Food Service Workers Facts
Source: Chron
· Elementary and high school cafeterias employ about 4% of America’s food service workers.
· The IRS estimates that 40% of tips go unreported, which implies that salaries for food service workers may be higher than it appears.
· Tips make up about 70% of the salary for most servers, but about 10% for chefs and cooks.
· Tips per hour range from $13 in San Francisco, Boston, and Miami to $7 in Detroit, Seattle, and Minneapolis. 
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BRYAN COHEN

Topeka, KS ¢ (555) 555-5555 « example@example.com

SUMMARY STATEMENT

Driven Busser with experience working with restaurant teammates. Highly skilled at cleaning and organizing
while addressing customer concerns with speed, accuracy and professionalism. Committed to customer
satisfaction with ability to resolve complex issues and win customer loyalty.

SKILLS
e Table setting knowledge e Team collaboration
e Stocking and replenishing o Attention to detail
e Communication skills e Food running
¢ Needs assessment e Food safety
PROFESSIONAL SKILLS

Customer Service
» Improved customer satisfaction ratings by 20% by answering customers' questions and resolving issues
efficiently.
o Assisted up to 25 customers a day with carry-out service.
* Kept close eye on customers to quickly spot leaving guests and clear tables for future patrons.
Inventory/Restocking
¢ Maintained adequate levels of condiments and well-stocked drink stations to keep service flowing
smoothly.
¢ Checked dining area supplies, including linens and wrapped silverware, and replenished low stock.
* Replenished condiments, coffee, other beverages and general supplies while maintaining cleanliness of
service areas.
Teamwork
e Supported staff of 12 in providing smooth and timely service to all customers by working collaboratively.
» Pitched in up to 6 extra hours a week to help other staff during unexpected times of high volume to
improve seating availability and food delivery to tables.
o Worked quickly, communicated with other staff and always looked for better ways of completing tasks to
improve productivity and keep tables ready for incoming guests.

WORK HISTORY

Busser
RowHouse Restaurant - Topeka, KS 10/2018 - Current

Food Service Worker
KFC - Topeka, KS 04/2018 - 08/2018

EDUCATION

GED
New Directions Learning Academy - Topeka, KS 2018
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SKILLS

= Customer service

= Reservation coordination
= Dining room management
= Communication skills

= To-go order preparation

= Cash handling expert

= Time management

= Problem-solving

EDUCATION

Coronado High School
Colorado Springs, CO = 06/2014

High School Diploma

SUMMARY STATEMENT

Energetic Host proficient in greeting guests, maintaining entryways and
keeping server loads balanced for maximum efficiency. Effectively
collect reservations, plan events and monitor daily dining staff
performance. Team-oriented and efficiency-driven with superior work
ethic and multitasking abilities.

SUMMARY OF QUALIFICATIONS

= Skilled at welcoming guests and overseeing efficient dining
operations.

= Calm and level-headed in all types of situations.

- Demonstrated success in working with staff to create unique dining
experiences.

PROFESSIONAL SKILLS

Multi-tasking

= Took over 30 to-go orders by phone per shift while answering
customer questions and informing of accurate wait times.

= Bussed and reset 80 tables per shift, working efficiently to keep
dining room and work areas clean.

= Pitched in extra hours and helped other staff during unexpected
times of high volume to improve seating availability and food
delivery to tables.

Organization

= Took over 100 reservations a day by phone and walk-in, keeping
scheduling demands and kitchen output in time to avoid
overbooking.

= Significantly cut inventory costs about 30% by reducing supplies used
and wasted.

= Monitored dining room and guest flow to maximize table usage and
minimize wait times by 50%.

= Monitored seating area and checked restrooms every hour to keep
spotless.

Cash Handling

= Kept detailed payment records throughout shift to complete up to
$3000 of cash and card payments daily at Bj's Restaurant.

= Used cash registers and credit card machines to cash out customers,
handling up to $6500 in cash per night at Mimi's Cafe.

WORK HISTORY
Mimi's Cafe - Host
Colorado Springs, CO = 06,2018 - Current

Texas Roadhouse - Host
Colorado Springs, CO = 04,2016 - 06/2018

Bjs Restaurants Inc. - Busser
Colorado Springs, CO = 08,2015 - 02/2016
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Emma Porter

example@example.com | (555) 555-5555 | Redmond, WA

PROFESSIONAL SUMMARY SKILLS
Experienced Barista Lead well versed in superior customer service e Exceptional customer
and motivational techniques. Superior customer service skills and service

commitment to upholding highest standards of product quality and e Adaptive and creative
operational efficiency. Seeking position with opportunities for e Regulatory compliance
advancement. e Coffee machinery

e Food preparation and
WORK HISTORY safety

e Quick learner
Starbucks. Redmond, WA e Excellent math skills
Barista /| 02,2019 - Current e Strong communication skills

e Created over 300 drinks in average shifts with consistently
positive customer satisfaction scores. EDUCATION
e Memorized ingredients and recipes for 25 specialty drinks.

e Upsold breakfast items and snacks with beverages, increasing Cascadia Community College

store sales by $800 per week. Bothell, WA
06/2019
Peet's Coffee & Tea. Redmond, WA Associate of Arts: Business

Barista [/ 07,2017 - 01/2019

e Accurately took 80 to-go and special orders via phone daily.

e Completed over 400 successful cash audits to correctly balance
drawers at end of each shift.

e Trained 3 new team members with positive reinforcement and
respectful, encouraging coaching.

CVS Pharmacy Inc.. Redmond, WA
Cashier [/ 03/2016 - 06,2017

e Operated cash register for cash, check and credit card
transactions with 100% accuracy.

e Served needs of more than 200 customers a day in busy
drugstore environment.

e Restocked, arranged and organized merchandise in front lanes
to drive product sales.
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AK / ALAN KOENIG

E: example@example.com | (555) 555-5555 | A: Tulsa, OK

SUMMARY STATEMENT

Punctual Food Service Worker able to take orders and prepare food
quickly and efficiently. Conscientious and self-directed professional
successful at working quickly in independent or team capacities.
Offering 2 years of experience in food preparation and customer
service.

PROFESSIONAL SKILLS

Food Preparation

* Compiled 25 recipe ingredients and prepared it for cooking by
washing, cutting or measuring food items.

* Frosted and iced cakes, cupcakes, cookies, doughnuts, sweet rolls
and coffee cakes.

* Created 10 appealing food arrangements for party frays and
specialized orders per month.

« Strictly followed sanitation and food safety guidelines as required
by regulatory agencies and company.

Communication

* Communicated effectively with customers to plan large or
specialized orders, providing customers with recommendations,
samples and response to particular requests.

¢ Communicated and accommodated patrons with allergies and
dietary restrictions by adjusting preparation methods or ingredients
and confirming accuracy of plates.

* Greeted up to 100 customers daily, explained food orders and
took orders.

Organization

¢ Cleaned and sanitized dishes and utensils, consistently keeping
adequate supplies on hand for expected customer loads.

* Replenished condiments, coffee, other beverages and general
supplies while maintaining cleanliness of service areas.

* Prevented food spoilage by monitoring dates, rotating stock and
following proper storage procedures.

WORK HISTORY

AVI Foodsystems Inc. - Food Service Worker
Tulsa, OK
04/2018 - Current

Popeyes Louisiana Kitchen - Fast Food Cook
Tulsa, OK
11/2017-03/2018

SUMMARY OF QUALIFICATIONS

¢ Proven skills in promoting customer
satisfaction, providing exceptional
service and maintaining clean
facilities.

¢ Customer service-driven feam player
good at connecting with people and
promoting long-term loyailty.

* Experience preparing food
ingredients and preparing dishes
according to recipes.

EDUCATION

Tulsa Technology Center
Tulsa, OK
06/2019

Associate of Applied Science :
Culinary Arts

Nathan Hale High School
Tulsa, OK

High School Diploma :
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KAYLA TAVERAS

Louisville, KY (555) 555-5555 ¢ example@example.com

PROFESSIONAL SUMMARY

Experienced Head Bartender that smoothly supports and motivates bar staff to enhance team performance and efficiency. Skilled
in training and mentoring team members by leveraging 7 years of bar, restaurant and leadership experience. Positive and upbeat
leader with clear communication style and expert service knowledge.

SUMMARY OF QUALIFICATIONS

Extensive knowledge of drink recipes and spirits.
e Expertise include bar management, classic cocktail recipes and inventory control.

Successful at consistently delivering high-quality service and making customers feel at home.

SKILLS
e Liquor and beer knowledge ® Responsible alcohol service
e Free-pouring e Inventory
e Retaining information ® Attentive service
e Managing cash register e Training bartenders

WoRk HiSTORY

Head Bartender, 07/2016 to Current
Omni Hotels & Resorts — Louisville, KY
o Tended bar at special events up to 5 times a month and directed team to provide exceptional service for weddings, business
meetings and society gatherings.
o Grew sales 20% and boosted profits 15% by applying proactive management strategies and enhancing sales training.
¢ Developed specialty drinks every 3 months for new menu changes, sustaining customer interest and solid bar revenue.

Bartender, 03/2015 to 07/2016
Omni Hotels & Resorts — Louisville, KY
o Applied excellent organizational and multitasking abilities by handling up to 5 customers at once while avoiding
unnecessary delays or errors.
o Operated efficiently in high-volume setting to prepare and serve more than 50 drinks per hour.
® Managed $2000 in cash with no losses on regular days with totals of more than $5000 in revenue during special
promotions or sporting events.

Bartender, 01/2012 to 03/2015

Brick House Tavern + Tap — Louisville, KY
e Took over 80 customer orders per shift and capitalized on opportunities to sell special beverage and food options.
e Decreased waste by 50% through creating and following strict recipes and measurements for drinks.
o Waited on up to 30 customers at bar and at 50-table bar area.

EbpucAtioN

Associate of Arts: Communications
Jefferson Community And Technical College - Louisville, KY
2007-2009

High School Diploma
Fairdale High School - Fairdale, KY
Graduated in 2007
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SCOTT CRAWFORD

CHICAGO, IL

(555) 555-5555 | example@example.com

PROFESSIONAL SUMMARY

Committed and hardworking Restaurant General Manager bringing more than a decade of food service
and progressive leadership experience. Maintain budget controls and coverage needs to achieve
business targets and provide high-quality support. Experienced building relationships with patrons and
employees by applying strong communication skills.

WORK HISTORY

SHAW'S CRAB HOUSE

® Managed over 25 employees throughout preparation and service of up to 500 meals per day.

® Managed ingredients and food product use by assessing availability, customer traffic and popularity of items
resulting in 35% food waste reduction.

® Prepared restaurant business plan by reviewing demands, analyzing competitors and developing projections for
sales and finances.

SWEETGREEN INC.

® Cut spending by 15% through effective inventory management and supply sourcing.

® Resolved challenging customer complaints to full satisfaction, promoting brand loyalty and maximizing repeat
business.

® Introduced "When I Work" for scheduling needs to successfully create long-term schedules for 12 daily shifts
and 24 employees.

GIORDANO'S

® Delivered in-depth training to workers in food preparation and customer-facing roles to promote strong team
performance.

® Immediately resolved issues with patrons by employing careful listening and communication skills, increasing
customer satisfaction ratings by 25%.

® Reduced restaurant's annual food and labor costs by 18% through proper budgeting, scheduling and
management of inventory.

SKILLS
® Staff scheduling ® Recruitment
® Budgeting ® Food plating and presentation
® [nventory management ® Workflow planning
® Regulatory compliance ® Problem-solving
EDUCATION

BACHELOR OF ARTS Hospitality Management
The University of Tennessee - Knoxville
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JANET WOLFE

Norfolk, VA H: 555-555-5555 | example@example.com
July 12, 2019

Evan Hunt, Restaurant Manager
Blue Moon Taphouse

252 Willow Creek

Norfolk, VA 23324

Dear Mr. Hunt,

As an experienced Server, the posting for Server with Blue Moon Taphouse piqued my interest. When reviewing
the job requirements and your website, | was excited to see that my qualifications and personal traits align with
your needs and mission.

| bring a set of talents that | believe will be valuable to Blue Moon Taphouse. In my Server role, | honed my
abilities in order taking and food serving, providing a solid foundation for the Server position. My customer
service, people-centric nature, and eagerness to please have afforded me excellent problem-solving skills.

| am excited to contribute my strengths and proficiency in teamwork toward your team efforts. As an
extroverted and personable communicator with a proven track record in cash handling, my focus on building
strong professional relationships has been a valuable asset throughout my career.

Please review my resume for a complete collection of my work history and accomplishments. | would like to
schedule an interview at your earliest convenience and will contact you next week to check on your availability.
I'm hoping to discuss how my personality and work history fit the Server role.

Thank you for your time and consideration.

Sincerely,
Janet Wolfe
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JANET WOLFE

Norfolk, VA | (555) 555-5555 | example@example.com

Summary Statement

Dependable Server with 5 years of experience providing efficient, high-quality customer service to guests in restaurant
settings. Adaptable professional with expertise in personnel development, team collaboration and resolving issues with

customers, waitstaff and management.

Skills
e Point of sale knowledge e Order accuracy
e High-volume dining e Food and beverage pairings
e Stocking and replenishing e Cash handling expert
e Sale expertise e Communication skills
Work History
Server 03/2017 to Current

Olive Garden — Norfolk, VA
e Managed food resources, memorized orders and wrote patron's food orders on slips in 250-seat restaurant.
e Memorized restaurant wine stock and appropriate entree pairings, driving daily wine sales averaging $3000.

e Bussed and reset 30 tables per shift, working efficiently to keep dining room and work areas clean.

Server 10/2015 to 02/2017
Recovery Sports Grill — Norfolk, VA
e Upsold high-profit items such as appetizers and mixed drinks to enhancing sales number by 20%.
e Helped 80 customers per shift place orders, explained menu items and suggested appropriate options for food
allergy sufferers.
e Collaborated with kitchen team of 5 to support order preparation, manage efficient deliveries and minimize

customer service issues by verifying meals.

Fast Food Worker 07/2014 to 09/2015
Wendy's — Norfolk, VA

e Collaborated with team members to meet all food service needs for over 100 customers per day.

e Reduced customer wait times by quickly and efficiently operating customer window and sales register.

e Achieved 100% on-time reporting record for every shift to relieve coworkers from duty.

Education

High School Diploma 06/2014
Lake Taylor High School - Norfolk, VA
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AMANDA HARRIS

example@example.com | (555) 555-5555 | Austin, TX

PROFESSIONAL

SUMMARY

WORK HISTORY

SKILLS

EDUCATION

Dependable and driven Bartender with independent approach to handling
high-volume customer loads. Well-versed in assisting wait staff with drinks
and food orders. Excellent relationship-builder and multitasker always ready
to support team needs.

Bartender / Recess Arcade Bar - Austin, TX / 06.2018 - Current

Operated efficiently in high-volume setting to prepare and serve more
than 70 drinks per hour.

Managed $2500 in cash with no losses on regular days with totals of
more than $5000 in revenue during special promotions or sporting
events.

Closed out cash register with 100% accuracy and prepared cashier
report.

Bartender / Punch Bowl Social - Austin, TX / 04.2016 - 06.2018

Upsold daily specials and beverage promotions exceeding daily sales
goals by 10%.

Developed 8 new signature cocktails to enhance bar reputation and
increase profits.

Conducted weekly inventories of bar and drink supplies to keep stock
on hand and avoid expensive rush orders.

Waitress Bartender / Yard House - Austin, TX / 07.2015 - 03.2016

Implemented drink prep procedures that reduced wasted stock by 30%.

Received over 300 beverage orders nightly from wait staff and delivered
beverages to guests while keeping up with bar orders.

Stayed up-to-date on state laws regarding alcoholic beverage services
and maintained 100% compliance for 2 inspections.

Liquor, beer and wine knowledge e Classic cocktails

Responsible alcohol service e Sale expertise
Preparing garnishes e Interpersonal skills
Basic math e Handling difficult customers

Anderson High School - Austin, TX / 06.2012
High School Diploma




