Oliver Quinn-Luckett 
4 The Leasowes, Ledbury, Herefordshire HR8 
2LZ 
Oquinnluckett01@gmail.com 
+44 7736 973756 
Overview 
I am a hard-working and motivated individual with strong interpersonal and customer service skills. I thrive in face-to-face roles where building positive relationships and delivering excellent service are key. With several years of experience across hospitality, events, and bar management, I have developed adaptability, problem-solving ability, and the confidence to perform effectively under pressure.
My background includes working as Senior Bar Staff at Ledbury Rugby Football Club, where I manage bar operations, cash handling, and event functions, as well as festival and event work at major venues such as Silverstone F1, Cheltenham Races, and MotoGP. I am also an active rugby player at my local club, which has further strengthened my teamwork, discipline, and leadership skills.
I learn quickly in new environments and pride myself on being reliable, enthusiastic, and committed to maintaining high standards in every role.
Work Experience 
 
Senior Bar Staff 
Ledbury Rugby Football Club - Ledbury 
April 2021 to Present 
· Responsible for all aspects of bar operations, including cellar management, line cleaning, stock control, and customer service.
· Trusted keyholder with responsibility for opening and closing the premises, managing cash handling, and ensuring security of the club.
· Lead bar operations during evening functions and large events, supervising staff and maintaining high service standards.
· Actively involved in setting up, running, and clearing down functions, including weddings, private events, and club activities.
· Experienced in managing both high-volume service and personalised customer interactions in a fast-paced environment.

Ad-Hoc Function Bar Staff 
Quick Bar-Various venues 
July 2021 to Present 
· Part of a mobile festival and events team working at high-profile venues including Silverstone F1, Cheltenham Races, and Silverstone MotoGP.
· Set up and prepared bar operations, ensuring stock levels, fridges, and cellars were fully functional before service.
· Efficiently managed high-volume customer service, including taking orders, processing payments, and serving beverages under pressure.
· Responsible for cellar work, including barrel changes and maintenance, to ensure smooth service during peak trading times.
· Supported clear-down and closing procedures, ensuring venues were left in excellent condition post-event.

Waiter and Kitchen Assistant 
The Moon Inn 
March 2018 to May 2019 WAITER: 
· Provided front-of-house service in a busy country pub, taking customer orders, serving food and drinks, and ensuring a welcoming atmosphere.
· Prepared and presented desserts, maintaining quality and presentation standards.
· Developed strong communication skills by interacting with customers, resolving queries, and liaising with chefs and management when necessary.
· Supported bar operations, including making drinks and processing customer payments.
· Assisted in back-of-house duties such as pot washing and kitchen support during peak periods.
· Gained valuable experience in multitasking, teamwork, and maintaining high service standards within a fast-paced environment.

Education 
 
GCSE 
JOHN MASEFIELD HIGH SCHOOL - Ledbury 
June 2019 
Skills 
 
BOOKKEEPING & Cashing-up (3 year) 
CASH HANDLING (4 years) 
FOOD SAFETY (2 years) 
PROBLEM SOLVING (4 year) 
Customer Service 
fast learner 
Server 
Serving Experience 
Bartending (4 year+) Additional 
Information 
 
SKILLS  
Self-motivated  
Attention to detail  
Table clearing  
Bookkeeping  
Liquor knowledge  
Communication skills  
Food safety understanding  
Exceptional interpersonal skills  
Food and beverage specialist  
Fine dining experience  
Time management  
High-volume dining  
Cash handling  
Problem solving  
Payment processing  
Team player  
Scheduling 
