
REFERENCE

CONTACT

CERTIFICATIONS

LANGUAGES

239-265-2417

Gracamachel78@gmail.com

Fort Lauderdale

Passport & Visa
South Africa, exp 2029
Greencard, exp 12/2027

Karen Holt -Captain M/Y Gale Wind
Email:Ckhmarine@gmail.com
Phone:305 731 6037

Maria Baltazar
Email:Chiefstew@highoccupancy.com

Sandra Lopez-HR Director Ritz Hotel
Sandra.lopez@ritzcarltonhotel.com
Phone: 305-365-4500

Cynthia- Chief Stew M/Y Leverage
Email:Cynthia.marcolini@gmail.com
Phone:1 7542716544

STCW BASIC TRAIN, EXP 08/27

ENG1 MEDICAL, EXP 11/2026

INTERNATIONAL DIPLOMA

HOTEL MANAGEMENT (2016) 

English (Fluent)

KAMO MAROTHOLI
STEWARDESS

WORK EXPERIENCE

EDUCATION

PROFILE

I am seeking a temporary, freelance, permanent stewardess role on a private
or charter program. I am a reliable team player with hospitality exposure,
positive energy and a yes attitude. I am keen to join a dynamic program and
contribute to a strong, tight knit crew.

2nd Stew M/Y LEVERAGE 38M    January 2025-May 2025

NOVEMBER 2024

M/Y High Occupancy 50M 

DAY WORK/TEMP STEW

2 YEARSRitz-Carlton Key Biscayne

J1 Trainee (Food & Beverage) Services

Maintain cleanliness & presentation of all guest areas (cabins, salon, bathrooms)
Perform laundry, ironing, and wardrobe management for guests
Help the Chief with the execution of the table setting, meal & bar services.
Provide exceptional Silver service under directions of Chiefstew.
Support turnarounds with trips, Inventory control, provisioning & interior stock.

Housekeeping-Cabin turn ups & downs while guests are on board.
Restocking & maintenance of crew mess.
Laundry Preparation ( Bed linens, guest towels wash & ironing)
Assist Chief with guest services (refill beverages, clearing tables)

Fine-dining hostess (take & manage reservations, guest celebrations, allergies).
Food expediting and ensuring that allergies are adhered to.
Server Assistant and management of dining room flow.
Banquet Events setup/breakdowns, champagne & canapés service.

High School Diploma

The Food & Beverage Institute South Africa
City & Guilds International Diploma  hotel  management  2016

Sole Stew 38M Delta                 June 2025-December 2025

Delivered full-spectrum interior care, including daily housekeeping, detailed cleaning
of guest & crew areas, waredrobe/laundry service for boss  & guests on trips
Ensure guest comfort by preparing Cabin turn-ups/downs in a timely fashion
Provided  Attentive guest service -tablescape crafting, flower arrangement, efficient
F&B service , communicate with chef throughout service to ensure guest satisfactory
Inventory & Provisions-Organize & order supplies, work with chefv to ensure  all guest &
crew provisions are  acquired
With the help of the mate tackle Projects when guest offboard such as Air-handlers
maintanance, water filter changes, reorganize & and cleaning of storage bilges 


