
TERREN BADDING
24938 CR 18, Keenesburg, CO 80643 | (H) 3035364392 | (C) 3033496569 |
baddingranch@gmail.com

Professional Summary
Caring and driven to deliver exceptional and professional service to clients.
Committed to coordinating event and offering great customer service. 
Motivated with a strong work ethic and positive attitude. Highly effective in
fast-paced work environments.
High-energy, resourceful and persistent seeks a position with an agency that
believes in strong customer service.
Skills
Commitment to quality and service	Accomplished in large event catering
Relationship/team building	Party planning competency
Staff motivator	Experience with catering and events
Employee hiring and retention	General knowledge of computer
Customer relations	software
Customer-oriented	Management and leadership
Talented multi-tasker	experience
Customer needs assessment	Multi-line phone talent
Service-oriented	Creative problem solver
Natural leader	Strong client relations
Strong work ethic	Marketing and advertising
Conflict resolution technique
Work History
Event Planner/ Sales	07/2007 to Current
Stonebrook Manor – 650 E. 124th Avenue, Thornton, CO 80241
Collaborated with clients, co-workers and family members, to ensure the delivery
of efficient, high-quality service.
Achieved high customer satisfaction for events held at our facility.
Successfully initiated and implemented events which resulted in brides having
their dream wedding.
Consistently received positive feedback from clients on performance reviews.
Adhered to all confidentiality requirements at all times.
Promptly responded to inquiries and requests from prospective clients.
Effective liaison between clients and internal departments.
Developed highly empathetic client relationships and earned a reputation for
exceeding service standard goals.
Monitored 5 high-volume phone lines and displayed proper phone etiquette.

Owner/Manager	08/2002 to 05/2007
Aspen Leaf – 101 N. Market Street, Keenesburg, CO 80643
Consistently stayed under monthly controllable expense budget.
Drove food costs down by 33% by effectively improving inventory procedures
and reducing spoilage levels.
Adjusted monthly menus to maximize use of seasonal local ingredients and
delicacies.
Supported all kitchen operations when chef was absent.
Maintained daily cleanliness of broiler and fryers.
Ensured freshness of food and ingredients by checking for quality, keeping track
of old and new items, and rotating stock
Estimated amounts and costs of required supplies, such as food and ingredients
Executed daily production lists and goals
Helped with preparation, set-up, and service for catering events
Server	02/1997 to 07/2002
The Terrace Inn – 605 Kuner Road, Brighton, CO 80602
Executed daily production lists and goals
Greeted each customer with friendly eye contact
Trained new employees
Relayed food orders to cooks
Requested and recorded customer orders, and computed bills
Served wine, and bottled or draft beer
Consistently offered professional, friendly and engaging service.
Routinely supported other areas of the restaurant as requested, including
answering telephones and completing financial transactions for other staff
members.
Set dining tables according to type of event and service standards.
Developed and maintained positive working relationships with others to reach
business goals.
Demonstrated genuine hospitality while greeting and establishing rapport with
guests.
Guided guests through menus while demonstrating thorough knowledge of the
food, beverages and ingredients.
Education
Business Management	1 9 8 8 
Barnes Business College - 100 S. Sheridan Street, Denver, C O 
