Jamie Wilson
a: Leeds
t: 07700 900735
e: jamie.wilson@example.com
Profile
· Bartender with six years’ experience in pubs and a cocktail bar, following two years as a barback.
· Prepare classic and house cocktails, draught beer, wines and alcohol-free drinks.
· Enjoy helping guests choose drinks and keeping service organised during busy evenings.
· Experienced in EPOS, cashing up, stock checks and responsible-service procedures.
Work history
June 2023 – present
Bartender
The Lantern Room, Leeds
Work in an 80-seat cocktail bar, usually with two other bartenders on busy evenings.
· Prepare drinks to house specifications and recommend options around guests’ tastes and budgets.
· Organise garnishes, glassware and station stock before service; coordinate orders with floor staff.
· Developed two seasonal drinks with the head bartender, both retained after a six-week menu trial.
· Adjusted citrus preparation to bookings; average weekly spoilage fell from £32 to £21 over eight weeks.
· Record wastage, support stocktakes and complete closing checks and EPOS reconciliation.
· Apply Challenge 25 procedures and communicate service concerns promptly to the duty manager.
August 2020 – May 2023
Bartender
The Hawthorn Arms, Leeds
Served a neighbourhood pub with dining, live music and private functions.
· Served draught beers, wines, spirits and a short cocktail menu.
· Built relationships with regulars and explained guest ales and seasonal drinks.
· Prepared and ran function bars for parties of up to 80 guests.
· Handled cash, cards and split bills, referring discrepancies to the shift supervisor.
· Trained four colleagues in tills, drinks presentation and closing routines.
· Checked deliveries, rotated stock and assisted with cellar and line cleaning.
May 2018 – July 2020
Barback
The Hawthorn Arms, Leeds
Supported bartenders and floor staff during evening and weekend shifts.
· Replenished bottles, ice and glassware during service.
· Washed glasses and kept work areas clean and organised.
· Prepared garnishes and restocked fridges.
· Received deliveries and stored stock with the bar team.
· Learned tills and basic drinks service through supervised shifts.
· Promoted after completing the pub’s practical service training.
Training and education
Level 2 Food Safety in Catering | 2023
Allergen awareness, Challenge 25 and responsible service | 2026
8 GCSEs, including English and Maths | Leeds | 2016
Interests
I enjoy five-a-side football, live music and weekend walks.
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