Gary L. Hampton
82-10 Atlantic Ave.• Woodhaven, NY, 11421 • Cell: 718-530-8451
• Email: garyhq@aol.com
Summary of Qualifications

• Excellent organization and customer service skills


• Proficient in Microsoft office
• Works well in high-pressured environments 


• Ability to multitask and prioritize projects


• Outstanding leadership skills 




• Willing to assume increased responsibility 
Education & Training 
New York Institute of Technology, Old Westbury, NY

Bachelors of Arts, English  Awarded May 2007

Military Training, April 1989 – September 1991

 United States Army
Employment History

Access-A-Ride








City, NY

Reservationist








August 2008 - Present
· Responsible for servicing a disabled and elderly population throughout the five boroughs and various parts of Nassau and Westchester counties. 

· Operates a computer, multi-line telephone system, facsimile machine or other equipment to schedule service requirements and travel preferences for customers. 
Downtown Bar and Grill







Minoleola, NY
Manager








August 2007 – Present
· Supervised and trained a staff of fifteen to develop their bar, waiting and culinary skills.
· Maintained inventory and replenish orders when supplies are low.
· Planned and executed events pertaining to birthdays, bridal and baby showers, and anniversaries.
· Ensured that customers are treated with respect and all problems are handled in a professional manner to maintain excellent customer service.
HMS Host








Jamaica, NY

Bartender








August 2006 – August 2007

· Responsible for ensuring that new hires are properly trained and prepared to handle the fast-pace of the bar.
· Created new protocols to help diversify the environment and enable an attractive atmosphere to customers.
· Communicated with customers and distributed promotional events fliers to retain customers and ensure that their needs are met.
My Most Favorite Dessert Co.






New York, NY

Bartender/Waiter







April 2004 – May 2006

· Checked customers’ identification to ensure that they met minimum age requirements for consumption of alcoholic beverages.  

· Responsibilities included: setting up tables, place settings and breaking down.  

· Wrote respective parties food orders on order slips, memorize orders

· Prepared food receipts for kitchen staff and ensured food orders were correct before serving. 

· Checked with customers to ensure that they are enjoying their meals and take action to correct any problems. 

· Removed dishes and glasses from tables and counters, and took them to kitchen for cleaning. 

TGI Fridays








New York, NY
Corporate Trainer







December 2001 – March 2004

· Created a mid-day happy hour that increases revenue by $3,000 per week.  

· Trained new bar staff on company standards and protocol. 
· Created schedules, resolved contract and provided support when needed. 

· Maintained and orders bar supplies and follow-up with appropriate vendor if items were missing or wrong. 

WWF New York








New York, NY

Talent Liaison and Coordinator






October 1999 – October 2001

· Provided assistance and support for talent at WWF themed Restaurant. 
· Received talent riders, prepared food, beverages and other items talent requested; provided superior customer service. 

· Coordinated shows and events. 

