ANNA SOROKINA

+401-996-3690 (W

Server

anna@propertybyus.com 9

Los Angeles, CA 0

SUMMARY

Versatile server with 5 years of experience spanning high-pressure, fast-paced settings to elegant fine dining
atmospheres. Thrives in navigating varied menus, strict protocols, and ensuring exceptional service delivery.
Recognized for fostering a friendly, collaborative environment, exhibiting strong teamwork and leadership skills.
Committed to crafting unforgettable dining experiences across a spectrum of culinary environments.

EDUCATION

National Research University
Higher School Economics
St. Petersburg, Russia

Bachelor of Science in International Business and

Management

Google

o Project Management Certificale

o Marketing and E-Commerce

SKILLS

o Exceptional communication and
interpersonal skills

o Strong hospitality skills and the ability to
create a welcoming atmosphere for
guests.

o In-depth product knowledge of the
menu, including ingredients, preparation
methods, and recommendations for
customers.

o Ability to promote menu items, make

recommendations, and increase sales

through upselling techniques.

I work in a team effectively, supporting a

unified team effort and contributing to a

positive and efficient work environment.

Accommodating diverse customer

preferences, swiftly adjusting to varying

service demands and maintaining a high
standard of service, regardless of
changing situations.

Proficient in managing multiple tables

and orders simultaneously while

ensuring each customer receives prompt
and attentive service without
compromising quality.

PROFESSIONAL EXPERIENCE

Server

Baar Baar, Los Angeles, CA | April 2023 - Present

Mastering the nuances of an extensive, diverse menu, particularly in
fusion Indian cuisine, to curate personalized, refined dining
experiences. Skillfully providing discerning suggestions tailored to
guests' preferences, dietary specifications, and expert wine pairings.
Executing immaculate table settings to elevate the ambiance, ensuring a
luxurious and sophisticated dining environment.

References: Manoj Kothari (Ass GM) 385-865-5673

Justin Prairie (Sommelier) 310-359-2511

Sam Alexander (Server and Coworker I helped Training) 847-226-6574

Cocktail Server

Sam’s Hof Brau, Los Angeles, CA | October 2021 - July 2023
Worked in a high-pressure setting with the minimum spend per
table between $3000 to $5000, I adeptly catered to an exclusive
and discerning clientele. Navigating the expectations of guests
accustomed to luxury, I mastered the art of suggestive selling,
strategically promoting rare and limited-edition selections meeting
or exceeding the high financial expectations associated with the
exclusive clientele and their preferences.

References: Kitana (Floor manager) 707-712-1180

Eric Gonzalez (Bar Manager) 323-877-9824

Server

The River Social, Providence, RI | February 2019-June 2020
With an artful finesse, I delivered an engaging performance with
every plate, offering detailed insights into the Mediterranean
cuisine. I meticulously elucidated on ingredients, cooking
techniques, and flavor profiles, aiming to elevate customers'
understanding and appreciation of the menu.

Reference: Alexander (Manager) 401-266-8296

Server

IHop, Wisconsin Dells, WI | June 2018 - January 2019

Excelled in a demanding, high-paced environment managing a high
volume of customers. Demonstrated proficiency in multitasking,
efficiently handling multiple tables (up to 6 at the time). Thrived in
a challenging setting by maintaining accuracy, efficiency, and a
strong focus on customer satisfaction.

Reference: Alla Merezhko (GM) Instagram: @allam244

Restaurant number 608-844-2615



