
N I C O L A S  
B A R T E N D E R  |
M I X O L O G I S T .  

I  am an energetic  and passionate  people
person with over 10 years  of experience
in the service industry. I  thrive on
offering the best experience  to my
clients by getting to know them and
creating  their ideal concoction. I  am
comfortable in every classic cocktail
recipe but I  also love to create  recipes of
my  own as well as recipes specifically
tailored to my client’s taste. 

My years of experience have taught me
how to deal with different personalities
and how to work well under pressure  all
whilst remaining calm  and friendly .  I   
consider some of my strengths to include
working well in a team ,  communicating
effectively, staying focused  and most
importantly connecting with and offering
great experiences to the clients. I  have
excellent work ethic  and am a fast,
determined learner. 

CONTACT DETAILS

 

ABOUT ME

WORK EXPERIENCE

Class ic  cockta i l  mixo logy .

Cockta i l  rec ipe  creat ion .

Food and cockta i l  pa i r ing .

Manager ia l  exper ience .

Customer  serv ice .

Communicat ion  and team work .   

Food safety  and hyg iene .

A l le rgens  t ra in ing .

S tock  Admin is t rat ion  and cost ing .

Resu l ts  o r ientated .

M I X O L O G I S T  a t   R E S T A U R A N T
 

O C T O B E R  2 0 2 1  -  A U G U S T  2 0 2 2

SKILLS

Create  var iat ions  and tw is t ic  cockta i l s .

Create  seasonal  cockta i l  rec ipes .

Create  cockta i l s  fo r  food pa i r ings .

Create  or ig ina l  cockta i l s  to  the  c l ient ’ s  taste .

Mainta in  an  up-to-date  bar  pro f i le .

Mainta in  f resh ly  squeezed ju ices ,  dehydrated   

garn ishes ,  purées  and syrups  f resh  and c lean .

S E P T E M B E R  2 0 2 3  -  J
M I X O L O G I S T  a t  

Del ivered  cons is tent ly  h igh-standard  cockta i l  and hot

beverage serv ice  wh i le  mainta in ing  speed ,  accuracy ,  and

guest  sat i s fact ion .

Led  bar  maintenance ,  prep ,  and s tock  d is t r ibut ion  for

mul t ip le  onboard  bars ,  ensur ing  operat iona l  read iness

and compl iance  at  a l l  t imes .

Oversaw inventory  management  and ass is ted  w i th  s ta f f

coord inat ion ,  min imiz ing  shor tages ,  waste ,  and serv ice

de lays .

J U L Y  2 0 2 4  -  J A N U A R Y  2 0 2 5
M A R C H  2 0 2 5  -  A U G U S T  2 0 2 5

B a r t e n d e r  a t   V o y a g e s  
Sk i l led  and personable  bar tender  w i th  ex tens ive  exper ience  work ing

onboard  an  award-winn ing  cru ise  sh ip ,  de l iver ing  except iona l  guest

serv ice  in  fast-paced ,  mul t icu l tura l  env i ronments  wh i le  cons is tent ly

uphold ing  premium serv ice  s tandards .

H igh ly  pro f ic ient  in  cockta i l  c reat ion  and bar  operat ions ,  inc lud ing  c lass ic

and contemporary  cockta i l s ,  inventory  cont ro l ,  upse l l ing  premium

beverages ,  and s t r ic t  adherence  to  in ternat iona l  hea l th ,  sa fety ,  and

c lean l iness  s tandards .

Exper ienced host  o f  pr ivate  cockta i l  events  and in teract ive  c lasses ,

conf ident ly  lead ing  tast ings ,  themed events ,  and bespoke  exper iences

ta i lo red  to  d iverse  guest  groups  and h igh-end c l iente le .

S t rong team p layer  and communicator ,  recognised for  pro fess iona l i sm

under  pressure ,  seamless  co l laborat ion  w i th  co l leagues ,  and the  ab i l i ty  to

create  we lcoming ,  memorable  exper iences  that  cont r ibute  to  guest

sat is fact ion  and revenue goals .



N I C O L A S  
B A R T E N D E R  |  M I X O L O G I S T

 

WORK EXPERIENCE

R E S T A U R A N T  &  B A R  M A N A G E R  a t
R E S T A U R A N T   

M A Y  2 0 2 1  -  S E P T E M B E R  2 0 2 1

CONTINUED

Bar ,  K i tchen and Restaurant  Manager .

Managing a l l  f ront  o f  house  s ta f f .

Cockta i l  c reat ion .

Menu management .

Cash-ups ,  var iances  and sa le  repor ts .

Events  and Soc ia l  Media  management .

S tock  management .

Employee  h i r ing  and brand meet ings .

N O V E M B E R  2 0 2 0  -  A P R I L  2 0 2 1

H E A D  B A R T E N D E R  a t  
C O C K T A I L  B A R

Manage bar .

Cockta i l  c reat ion .

Events  and Funct ions .

Rec ipe  Management .

S tock  management .  

Opérat ion  Equ ipment  management .

B rand knowledge .

New cockta i l  c reat ion ,  week ly .

H igh-End customer  serv ice .

I ssu ing  and co l lect ing  s tock .

Bar  set-up and breakdown.

Teach ing  w ine ,  cockta i l  and a lcoho l ic

beverages  knowledge to  the  s ta f f .

Adher ing  to  hote l  s tandards .

WSET  Sp i r i t s  Leve l  1  complet ion .

J A N U A R Y  2 0 1 9  -  S E P T E M B E R  2 0 1 9

B A R T E N D E R   a t   R E S T A U R A N T
a t   H O T E L

S E P T E M B E R  2 0 1 9  -  M A R C H  2 0 2 0

B A R T E N D E R   a t   C L U B

O C T O B E R  2 0 1 9  -  J A N U A R Y  2 0 2 0

B A R T E N D E R   a t  

CERTIFICATIONS & VISA’S

S T C W ’ s
F i r e - p r e v e n t i o n  &  f i r e f i g h t i n g ,  p e r s o n a l
s u r v i v a l  t e c h n i q u e s ,  p e r s o n a l  s a f e t y
a n d  s o c i a l  r e s p o n s i b i l i t y ,  e l e m e n t a r y
f i r s t  a i d ,  c o m p e t e n c e  i n  s e c u r i t y
a w a r e n e s s ,  c r i s i s  m a n a g e m e n t  a n d
h u m a n  b e h a v i o u r ,  p a s s e n g e r  s h i p  c r o w d
m a n a g e m e n t  a n d  s a f e t y  t r a i n i n g  f o r
p e r s o n n e l  p r o v i d i n g  d i r e c t  s e r v i c e s  t o
p a s s e n g e r s  i n  p a s s e n g e r  s p a c e s .

W S E T  
l e v e l  1  

R e p u b l i c  o f  S o u t h  A f r i c a  
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N a t i o n a l  s e n i o r  c e r t i f i c a t e  

V i s a ’ s
U S -  C 1 / D  
U S -  B 1 / B 2

S e a m a n s  b o o k
R e p u b l i c  o f  M a l t a
C o m m o n w e a l t h  o f  t h e  B a h a m a s  

V a l i d  t r a n s p o r t  L i c e n c e
L i g h t  M o t o r  V e h i c l e


