
 

Sakya 
Bolton 
 

PROFESSIONAL 

SUMMARY  

Hospitality leader with 

extensive experience 

managing high-volume bar 

operations, team 

development, and guest 

experience. Known for driving 

operational efficiency, 

maintaining strict compliance 

standards, and leading teams 

in fast-paced environments. 

Strong focus on inventory 

control, cost management, 

and delivering consistent, 

high-quality service. 

 

REFERENCES  

Available upon request. 

 

ADDRESS  

Sacramento, CA 

PHONE  

909.437.9815 

 

 

EXPERIENCE 

 

 

PROFESSIONAL EXPERIENCE 

FRANK BAR — Midtown Sacramento 

General Manager | June 2021 – Present 

Oversee full-scale bar operations, ensuring seamless service 

and elevated guest experiences from open to close. 

Lead, train, and develop staff to uphold service excellence, 

safety standards, and team accountability. 

Manage inventory systems using Toast, Micros, and Aloha, 

optimizing stock levels and reducing waste. 

Monitor financial performance, control costs, and support 

revenue growth initiatives. 

Maintain strict compliance with health, safety, and alcohol 

service regulations. 

 

TEN TEN ROOM — Downtown Sacramento 

Bartender | October 2021 – February 2023 

Delivered high-level service across bar, dining, and private 

event environments. 

Specialized in classic and craft cocktails with consistency and 

precision. 

Built strong guest rapport while maintaining efficiency in 

high-volume settings. 



EMAIL  

sakyabolton@gmail.com 

WEBSITE  

www.sakyabolton.com 

 

DEVERE’S IRISH PUB — Midtown Sacramento 

Supervisor | Bartender | December 2015 – June 2021 

Supervised daily shift operations, ensuring smooth service 

flow and team coordination. 

Resolved guest concerns with professionalism, maintaining a 

positive and energetic atmosphere. 

Developed strong expertise in nightlife operations, 

bartending, and customer engagement. 

 

EDUCATION 

 

 

Bachelor of Arts in Sociology 

California State University, Sacramento 

CORE 
COMPENTCIES  

 

 

• Team Leadership and Staff Development 

• Inventory Management and Cost Control 

• POS Systems: Toast, Micros, Aloha 

• Customer Experience and Service Excellence 

• Regulatory Compliance and Safety Standards 

• Operational Problem Solving 

• Adaptability in High-Volume Environments 

 

 


