
Yuliana Leskovar
Banquet Bartender

Profile

Dedicated Banquet Bartender with 1 year of experience in delivering 
exceptional service and crafting delectable beverages for events of all sizes. 
Proficient in mixing, garnishing, and serving drinks with efficiency and flair. 
Strong multitasker with excellent customer service skills and a keen eye 
for detail. Demonstrated ability to maintain a clean and organized bar 
environment while adhering to safety and hygiene standards.

Employment History

Banquet Bartender at Boston's Best Bartending Services, MA
May 2023 - Present

• Successfully served over 300 guests at a high-profile charity event, 
maintaining a high level of customer satisfaction and ensuring all guests 
were attended to promptly.

• Efficiently managed the bar inventory for a large-scale corporate event 
with over 500 attendees, resulting in a 20% reduction in waste and a 10% 
increase in profits for the company.

• Developed and executed a specialty cocktail menu for a wedding 
reception with 200 guests, receiving positive feedback from the clients 
and helping to secure future bookings for the company.

• Implemented a new system for tracking and recording sales during 
events, leading to a 15% improvement in overall accuracy and a reduction 
in discrepancies for end-of-night cash-outs.

 

Assistant Banquet Bartender at Pour Me Bartending, LLC, MA
Sep 2022 - Apr 2023

• Successfully managed the bar at a 500-guest wedding, maintaining 
efficient service and ensuring guest satisfaction throughout the event.

• Increased beverage sales by 20% during a major corporate event by 
effectively upselling premium drinks and creating personalized cocktail 
recommendations for guests.

• Streamlined inventory management processes, reducing waste by 15% 
and saving the company $2,000 in costs over a six-month period.

 

Certificates

Certified Mixologist (CM)
May 2022

 

TIPS Alcohol Certification
Dec 2020

 

yuliana.leskovar@gmail.com
(828) 325-7808
123 Main Street, Boston, MA 02130

Education

Diploma in Bartending and 
Mixology at Boston Bartending 
School, Boston, MA
Sep 2018 - May 2022

Relevant Coursework: Bartending 
techniques, mixology principles, 
cocktail preparation, bar setup 
and management, customer service, 
alcohol safety and responsible serving 
practices, and liquor laws and 
regulations.

Links

linkedin.com/in/yulianaleskovar

Skills

Mixology

Flairtending

Speed-pouring

Garnishing

Jiggering

Layering

Muddling

Languages

English

Mandarin
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