Severo Santos

hurryhurryl8@gmail.com
(970)820-8487

2023-Present Embassy Suites (Atrium Hospitality)

Banquet Cook/Complimentary Breakfast Cook- Position consists of prepping and
cooking for large banquets and events.l use the grill,fryer, broiler,ovens,and all kitchen
equipment.l also work the complimentary breakfast. Made to order eggs, omelets, pancakes
and specials. This is an open kitchen, so | assist and communicate with guests and hotel staff
daily.

2016-Present(Seasonal) Triple S Xpress

Owner/Supervisor- | do clean ups,remove or install landscape products in
residential,or commercial property.This includes sod,rock,mulch,pavers,and more. Sprinkler
repair and lawn maintenance is also included.

2021-2023 Sodexo (Broadcom)

Grill Cook Corporate Cafeteria -My position consisted of preparing and serving
breakfast items as well as lunch to employees,staff,and guests in a big corporate cafeteria. This
was an open display kitchen so interaction with guests and professionalism was priority. Made
to order eggs,sandwiches,tacos,and specialties such as salmon,chicken, and steaks. Also
prepared from scratch salsas,toppings, dressings,marinades and side dishes.

2018-2020 Cactus Grille

Kitchen Manager- Job consists of ordering food and other products from various
vendors ,hiring new employees,scheduling and training new employees, prep work,and line
cook.Adjusted and changed recipes,creative control over menu. Specials, features,as well as
Inventory and budgeting was also included in my job title.

Greeley Central High 95’
Aims Community College 97’-99’ (2 years Business management)

In closing,| would like to have an opportunity to grow and advance with this company. | am
Serve Safe certified,a fast learner, self-starter, leader, and a great team player. | am also
bilingual in Spanish and English. With over 20 years of management and supervision
experience, combined with my customer service, maintenance background, and the heart and
drive | know | have what it takes to make a difference in this company.






