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EDUCATION  
Certification in Mixology/Bartending 

Seattle Bartending College, 20XX 
 

 

KEY SKILLS  
 

Advanced mixology  

Luxury service standards 

USPH/HACCP knowledge 

Equipment maintenance 

Inventory management 

Communication skills 

 

CERTIFICATIONS  
 

STCW Certification 

20XX 

Valid and current 
 

COCKTAIL 
BARTENDER 

BY RESUME GENIUS 
 

RESUME SUMMARY 
  

Passionate and skilled cocktail bartender with over 6 years of experience in premium cocktail 
crafting and mixology, seeking to elevate the guest experience through expertly prepared 
beverages and exemplary service in a luxury bar or restaurant setting. Excel in a high-paced 
environment, anticipating guest needs and exceeding expectations with professionalism and 
attention to detail. Looking to bring my experience to Pacific Cruises. 

 
PROFESSIONAL EXPERIENCE  
 
March 20XX–present 
Lead Cocktail Bartender 
THE VELVET SIP – Seattle, WA 

• Spearheaded the cocktail program, designing over 40 innovative cocktail 
recipes that significantly increased the venue's popularity and customer return 
rate 

• Conducted comprehensive training for new staff on luxury service standards, 
mixology techniques, and health and safety protocols, ensuring team's 
excellence and compliance with Public Health regulations 

• Managed inventory and requisition processes, effectively reducing waste by 
15% while ensuring the availability of high-quality ingredients and supplies 

• Oversaw the setup, maintenance, and break-down of bar venues, maintaining 
impeccable cleanliness and organization to pass all health inspections with no 
violations 

 

June 20XX–February 20XX 
Cocktail Bartender 
Sapphire Waters – Seattle, WA  

• Delivered exceptional Food & Beverage service to guests, consistently receiving 
commendations for attentiveness and the ability to create a memorable dining 
and drinking experience 

• Adapted and adhered to the USPH and HACCP guidelines, contributing to the 
establishment's reputation for safety and cleanliness 

• Assisted with the successful execution of special events and high-volume 
service periods by preparing in advance for expected business volume, 
ensuring seamless service delivery 

• Played a pivotal role in the venue's compliance with all safety and labor 
regulations through diligent practice and reporting 

 


