Vancouver, BC jhunwickand@gmail.com

Jon HUNWICK

SUMMARY

a. Seasoned floor supervisor and coordinator, transitioning from a rich experience in hospitality.
Thrives in collaborative environments, from managing teams in fine-dining restaurants to overseeing project
development in student projects in both 3D film and game design.

c. Highly organized with competencies in inventory management, schedule organization, and client meetings.

EDUCATION

Vancouver Film School, Animation Concept Art, February 2025-February 2026
e Took on duties as class representative, organizing class events, tracking progress and updating class on
deadlines. Active in class discussion, pushing us as a class to present better, more organized work.
e Competentin Flow (Shotgun), Photoshop, Premiere, DaVinci, ZBrush, and Toonboom Harmony.

RELEVANT EXPERIENCE

June 2024 - February 2025
Sommelier, Hawksworth Restaurant
e Excelledin afast-paced fine dining atmosphere, communicating head-on with clients to derive their needs,
and working with an established team to build meaningful relationships that resulted in sales of premium
product up to $5000 a bottle.
e Learned actively, keeping in step with the award-winning wine team to elevate guest experience.

May 2021 - March 2024
Restaurant Supervisor / Assistant Wine Director, The Westin Bayshore Hotel
e Navigated the team through a three-month liquor strike, proactively bolstering inventory, tackling difficult
conversations with guests, and finding out-of-the-box solutions to stretch resources.
e Managed a large team of servers across three on-property food establishments, coordinating the timing and
quality of service, and keeping accurate documentation of pricing, schedules, and disciplinary action.
e Used Slack, Whatsapp, MS Excel, Powerpoint, and Google Workspace.

REFERENCES AVAILABLE ON REQUEST



