
Mark A. Hennen 
415 Powder Run Rd., Central City, CO 80427 

markhmatthew@yahoo.com    Cell# (720) 244-4392 

SUMMARY

BAR SUPERVISOR | BARTENDER

ACCOMPLISHED,  PROFESSIONAL  FRONT-OF-HOUSE  SPECIALIST  brings  a  solid,  well-
rounded  background  in  food,  beverage  and  casino  industries.   More  than  30  years’  industry 
experience.  Five years’ bar and retail supervisory role.   Excellent leadership, training, inventory 
ordering  and  schedule  writing  skills.   Strong  record  performance  in  maintaining  positive, 
professional  relationships  with vendors,  customers  and staff  at  all  levels.  20  combined years'  
experience  tending  bar.  Confident  and  well-organized  in  all  bar  settings.

Bartender ~ Supervisor ~ Customer Service ~ Casinos ~ TIPS Certified 15+  Years ~ 
Gaming Support License since 1992 ~ Inventory  Control ~ Ordering ~ Training ~ 
Schedule Writing ~ Catering ~ Retail Sales ~ Casual & Fine dining ~ Nightclubs  

PROFESSIONAL EXPERIENCE

Allnu2u
Denver, CO                            01/2013 to Present

Supervisor | Shop Staff
Organize, upkeep and daily duties at shop .  Set up, maintain and break-down of booth at 
venues.  Supervise crew when necessary.  Provide  efficient, friendly customer service at all 
times.

Maintained and organized all new items at shop.  Break-down and loading of all vans after, 
and prior to, events for he upcoming weekend events.

Knowledge of all toys and novelty items.  Travel to venues in company vans to different 
Colorado cities.  Set-up, maintain and break-down booth at events.  Supervise hired-help and 
assistants as necessary.

Account for all items and money taken in at venue.  Cash control and procure cash until 
arrival back at shop.   

Red Dolly Casino & Reserve Hotel and Casino
Central City, CO                            12/2010 to 11/2012

Night Security | Bartender | Floor Attendant | Drop Team
Both casino's owned and operated by same company.  Main Duties in security and bar service.  
Perform job responsibilities in various departments, as necessary. Support MOD in opening 
and  closing  procedures  of  casino.   Trained  and  knowledgeable  in  digital  surveillance 
equipment. Accepted and verified deliveries. End of month drop team member.



Monitored surveillance equipment throughout shift. Comprehension, compliant in strict key 
control  procedures  and regulations.  Pulled and counted slot  machine monies.  Trained on 
Glory and jet sort cash machines.

Responsible, efficient payment of jackpots accumulated cash credits and assisted on daily 
promotions.

Minor  tech  repair  IGT,  Aristocrat,  Williams,  Bally  and  various  slot  machines.  Assisted 
installation of TITO (ticket-in, ticket-out) system.

Expeditious  drink  preparation  for  cocktail  servers,  bar  and  walk-up  patrons  in  orderly 
manner. Maintained organized, well-stocked, meticulous work area behind 70’ long bar.

Doc Holliday Casino
Central City, CO                            08/1995 to 11/2010

Bar Supervisor | Bartender | Floor Attendant | Pit Boss | Blackjack Dealer
Four years’ bar supervisory role. Ordered and maintained all food and beverage inventory on 
a weekly basis.  Used professional, positive managerial style to motivate and accelerate team 
members. Developed strong relationships with vendors, customers and team members at all 
levels.  Provide exceptional, personalized service to guests.

Food and beverage costs kept below projected budget 90% of time.  Provided inventory 
records on weekly basis.  Performed end of month inventory counts.

Trained new team members.  Wrote, reviewed and logged department schedules and times 
sheets for accounting.  Used constructive, non-disciplinary methods of conflict resolution with 
guests and team members.  Retained high staff morale.

Interaction with health inspectors and code inspections.  Developed and instituted, 
incentive-based daily and weekly schedules to ensure clean and properly maintained food and 
beverage areas.

Ensured guest satisfaction and entertaining guest experience while adhering to strict 
policies and regulations designed to alleviate over-intoxicated and underage guests.    

EDUCATION 

Colorado Institute of Art
Denver, CO                  Associate’s degree of Interior Design

University of Wisconsin Stout
Menomonie, WI          Hotel and Restaurant Management

ACHIEVEMENTS
          

Two Customer of the Year Awards | Employee of Month/Quarter Awards
Spearheaded Dadz~n~Kidz Monthly Social Club | Pioneer Elementary School

2007 ~ 2009 | 300 Members


