
MAYA
THOMPSON

SUMMARY
Enthusiastic and guest-focused Entry-Level Hostess with 1 year
of hands-on experience in a 120-seat casual dining environment.
Naturally warm communicator who quickly earned trust to

manage waitlist operations independently. Eager to grow in a
team-oriented restaurant that values genuine hospitality.

maya.thompson@email.com

(555) 918-3072

Nashville, TN

linkedin.com/in/maya-thompson-ho
spitality

SKILLS

• Guest Greeting & Seating

• Waitlist Management

• Team Communication

• Cash Handling

• Customer Service

LANGUAGES

English • Native

Spanish • Intermediate

CERTIFICATES

ServSafe Food Handler
Certification
National Restaurant Association

Jan 2023

Food safety and handling procedures

AWARDS

Customer Service Award
The Restaurant Company • Jun 2022

Awarded for providing exceptional
customer service, resulting in a 25%
increase in customer satisfaction
ratings

STRENGTHS

Attention to Detail
Proven ability to maintain a high level of
attention to detail, resulting in a 15%
decrease in order errors

Leadership
Effective team leader, resulting in a
20% increase in team productivity

REFERENCES

John Smith, Restaurant Manager

Supervisor johnsmith@email.com

HOBBIES

Traveling and exploring new
restaurants and cuisines

EXPERIENCE

Hostess
Cracker Barrel Old Country Store • Nashville, TN

Mar 2023 – Present

• Welcome and seat an average of 120 guests per shift in a family-
friendly dining environment, maintaining consistent upbeat guest
interactions

• Manage paper waitlist and phone reservations simultaneously
during peak weekend service, quoting accurate wait times with
90%+ accuracy

• Assist in restocking host station supplies and maintaining
cleanliness of lobby and entrance area to brand standards

• Collaborate with servers to alert on table readiness, reducing
seating delays by an estimated 10 minutes per shift

Cashier / Customer Service Associate
Target • Nashville, TN • Jun 2022 – Feb 2023

• Assisted 200+ customers per shift with purchases, returns, and
product inquiries, maintaining a positive team-rated service
attitude

• Handled cash and card transactions with zero over/short
incidents across 8-month tenure

• Recognized by shift supervisor for initiative in proactively
organizing checkout lanes during peak holiday rushes

EDUCATION

Associate of Science (in progress)
Nashville State Community College • Nashville, TN

Aug 2022 – May 2025

Hospitality and Restaurant Management • GPA: 3.8/4.0

PROJECTS

Restaurant Management System
Team Leader • Jan 2022 - Mar 2022

Developed and implemented a restaurant management system to
optimize seating, reduce waitlists, and improve customer
satisfaction

Restaurant Management Software •

Customer Relationship Management (CRM) software
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