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 Resume & Professional Experience 
Address: 1381 Commonwealth Ave, Apt A, 
Allston MA, 02134 
DoB: June 20, 2002 
Height: 5 ft 9 in 

Kitchen Experience 
 

Staffing By Cups, on demand barista and 
café staffing service/network.  
—December 2022-present: Barista 
—Professional on-demand barista for specialty 
stores, restaurants, and private cafes  
Pavement Coffeehouse, specialty 
coffee and espresso, sandwiches, and roastery 
in Boston/Brighton, MA 
August 2021-July 2022: Supervisor & Barista 

—Completed supervisor training at 
Newbury Street location in September  
—Responsibilities: shift leading, 
placing food/milk/bean orders, opening 
and closing, cash handling, keyholder 
—Deep cleaning skills 
—Trained new counter staff on 
sandwich making, station flipping, 
dishwashing & sanitation procedures 
—On call substitute for all 8 locations, 
including highest volume stores during 
peak seasons — BU, Harvard Sq, 
Newbury St, Brighton roastery/bakery 

The Capital Burger, Darden Restaurants 
Inc, (Upscale burger restaurant and bar, 159 
Newbury St Boston MA, opened March 2021 
—March-July 2021: Server, barback, expo 
White Mountain Cider Co, gourmet 
restaurant, market, cider mill in Glen, NH 
—June 2020-Jan 2021: Market staff, register, 
food prep, sandwich line, retail, closing and 
opening duties, front to back of house staff 
—July-Dec 2020: Bus/asst. host in upscale 
restaurant, learned fine dining skills 
—Fall 2018: Cashier in food truck, making 
donuts, getting drinks, expediting, etc. 
 

 Hospitality & Resort Experience 
 
The Verb Hotel, independent, boutique rock 
and roll hotel in Fenway, Boston 
—July 2022-January 2023 Front Desk Producer 
— “Produced authentic rock and roll experiences, 
to make guests feel like rock stars” 
—Guest check-in/out, guest services, room 
inspections, created reservations, balanced house 
inventory, coordinated reservations between 
multiple third-party websites 
—General concierge service  
—Helped guests plan visits to Boston, selling 
tickets to local tours, attractions, and museums 
—The Verb launched Backstage in Sept 2022, 
helped design/pilot operation and check-in process 
for an alternative, luxury, modern experience 
Cranmore Mountain Resort, historic ski 
mountain resort in North Conway, NH 
—Summer 2017 & 2018: Mountain Adventure 
Park attendant, selected to train 40+ int’l J-1 staff 
from 10 different countries on park operations 
—Summer 2018: Transferred departments to 
F&B, under CenterPlate, later acq. by Sodexo 
—Summer 2018: Legend’s Grill, cafeteria style 
Line cook, prep cook, cashier, closer  
—Winter 2018-19: Zip’s Pub, bar and restaurant,  
Host, bus, runner, server assistant 
—Summer 2019: Meister Hut Summit Café, 
expediter, line cook, ice cream, cashier 
—Winter 2019: Zip’s Pub, barback, expo 
—June –Sept 2020: Bartender, food runner at 
Zip’s Deck (helped design and deploy Covid 
restructure of bar service) 
—Off seasons included catering weddings, Arts 
Jubliee Concerts, group meals, the Broken Skull 
Pub at The Ghoullog, youth ski school catering, 
corporate retreats, and other special events 



Leadership Experience 
 

Camp CenterStage 
——2018, Counselor in Training 
——2019: CIT and Leader in Training 
programs (two camp sessions) 
—Overnight performing arts and leadership 
summer camp for ages 8-18 in southern Maine 
 
—2019: GNP Drum Major Academy at UMass 
Amherst, drum major and music leadership 
training seminar 
—2019: Drum Major of Kennett HS Band & 
Drumline; president of Stage Band (lead 
classes, rehearsals, taught lessons in fall 2019) 

  
The Ghoullog at Cranmore Mountain, 
Death Becomes You Productions 
Large scale indoor/outdoor haunted house in NH 
—2018 & 2019 seasons of haunted house; scary 
haunt actor, dressed up in character, worked with 
creative team, set, and technical design to create 
terrifying experiences for guests 
—Selected to teach acting improv, train actors for 
haunt acting, general spookiness, and fun 
—Created original character, costume, makeup, 
and practical effects 
 

Certifications 
 

—November 2019: Autism and Sensory 
Awareness Training Certification (Living 
Shores training); Cash Handling & Counterfeit 
Certification (Pasta Mia at Living Shores 
Aquarium in Glen, NH)  
—June 2020: Studied for ServSafe manager 
—June 2020: NH TEAM (Total Education 
Alcohol Management) Certification  

 Education 
 

Berklee College of Music  
—Bachelor of Music degree program in Boston 
—Completed two semesters during the pandemic, 
both remotely and on campus, in 2020-2021 
—Currently taking an academic hiatus to focus on 
personal and financial independence 
—June 13, 2020: Graduated Kennett High School, 
in North Conway, NH 

Proficiencies 
 
Foodservice Skills 
—Serving, bartending, bussing, hosting 
—Clean up and inventory, closing duties 
—Espresso bar and specialty beverage training 
from Pavement Coffeehouse, described as a 
“meticulous and clean barista” 
—Leading creation and execution of food 
prep lists, preparing and fulfilling orders 
—Multitasking, large and small group 
leadership, expediting orders, cash and change, 
customer service, line and prep cook 
 
—Skilled in Microsoft Office, Word, Excel, & 
PowerPoint, Windows OS, & MacOS 
—Proficient in GarageBand, Logic Pro X, and 
Ableton Live 11 Suite 

 Artistic Specialties 
 

Classical, jazz, modern tenor saxophone, solo and 
ensemble performance, very comfortable on stage, 
acting, improvising in music and character acting 
 
Additional skills: conducting, wind composition, 
marching, mace/baton routines, stilt walking, 
painting, calligraphy, creative & professional 
writing 
 
Instruments played: Soprano/Alto/Baritone sax, 
jazz/symphonic Trombone, Flute, Bb/Bass 
clarinet, piccolo, trumpet & cornet, french horn, 
euphonium, tuba, marching/concert percussion, 
guitar, ukelele, piano 
 
Vocal range: baritone 



Career Goals 
 

—I have a part time dream of having a food 
truck with espresso and sandwiches, called 
“The Java Drive” (named after Manhattan 
Transfers “Java Jive”) that I would take to jazz 
festivals and concerts, with sandwiches named 
after different jazz artists  
—Working full time as an arts educator, 
counselor, or director in a non-traditional 
classroom setting with young learners 

 Artistic Goals 
 

—Teaching and working with young music 
ensembles and children is my dream. Teaching 
music and performance skills, while also 
cultivating educational cultures that allow for 
creative exploration and learning through play is 
how I want to impact the world 
—I would like to accomplish this by launching a 
traveling team of teachers and artists, that do 
workshops and masterclasses with summer 
programs, public schools, and local organizations 
that would give kids access to different styles of 
performance and creative cultures 

 
 
References 
 
Thomas Burke 
—Operations Manager, The Verb Hotel 

— 617 — 566 — 4500 
— tom@theverbhotel.com 

 
Walker Allison 
—District manager at Pavement Coffeehouse 
—prev. Store Manager of Newbury location 

— 617 – 859 – 9515  
— walker@pavementcoffee.com 

 
Sam Shea 
—Manager at Allston location 
—prev. Assistant Store Manager of Newbury location 

— 617 – 789 – 4000  
— allston@pavementcoffee.com 

 
Shelly Watson 
—owner/founder of The G.A.R.G. Resale Outlet 
—prev. Executive Director of MWV Children’s Museum, a non-profit business 
—family friend, personal mentor 

— 603 – 307 – 4015  
— shellymorin11@gmail.com 

 
 
 


