7 Quinby Court
Toronto, Ontario
M9V 2V3

Cell (416) 835 1512
E-mail ntassioulis@gmail.com

Niki Tassioulis

Objective

Skills

Work experience

To serve in a high volume, upscale venue where strong dedication to work
and a high degree of enthusiasm is utilized to maximize efficiency and
increase client base.

Able to work both in a group and independently. Team player and quick
learner. Knowledgeable computer user (PC and Apple), trained on Azbar,
Berg, Silverware and POS. Strong communication, interpersonal and
leadership skills.

Sept. 2015- Pres. Joey Restaurant Yorkdale Toronto, Ontario
Shift Leader
= Direct partners through their daily routines and keep them motivated

= |Interact with guests to assist in creating a great experience; resolving
conflicts when they arise

= Help partners develop to become the best server they can be and grow as
an individual

March 2015- Pres. Ink Entertainment Toronto,
Ontario

Venues: Cabana, Sound Academy, Cube, Uniun, Tattoo Rock Parlour
Bartending and Bottle Service

= Count inventory, cut limes; prep bar to serve guests throughout the night
= Serve guests at an efficient pace while creating an enjoyable experience

* Prep booths at beginning of night (cut limes, set tables), maintaining
cleanliness, clearing and cleaning booths at the end of the night

= Greeting and serving rounds of drinks to guests in booth, ensuring guests
are enjoying their night
= Refilling juice jugs in booth throughout the night

= Clear tables by 2:45 of any remaining alcohol and cash out at the end of
shift

Oct. 2012 — Nov. 2014 Aramark at Schulich Toronto,
Ontario

Walitress
= Set tables and break stations, prepared for events

= Serve food to guests and later clean up while ensuring an enjoyable
environment



Education

Qualifications

References

= Set up bar, serve drinks to guests and wipe down bar area when finished

Jan. 2013- Jan. 2014 Privé Bar Lounge Toronto,
Ontario

Bottle Service & Bartender

» Set up booths/bar for service at beginning of night and clearing and
cleaning booth/bar at the end of the night

= Greeting and serving rounds of drinks to guests in booth/ at bar
= Ensuring guests are enjoying their night

*= Maintaining cleanliness and refilling juice jugs in booth throughout the
night

Sept.2008- 2012 Michael Power- St. Joseph HS Toronto,
Ontario

Completed Ontario Secondary School Diploma

= Graduated with 4 year honor roll certificate

Oct. 2013- May 2015 Toronto Film School Toronto,
Ontario

= Diploma in Acting for Theatre, Film and TV

Smart Serve Certificate no: €120925101240
Intro to Bartending and Mixology Toronto Institute of Bartending
Dan Collens GM at Joey Yorkdale 416-650-8322
Nate McKell Manager at Cabana 416-720-2624

Steve Stojanovic GM at Cube Nightclub 647-405-3703



