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Fully work authorization. No Visa Sponsorship Required. Open to relocation 

PROFESSIONAL SUMMARY   
Motivated UX/UI and web designer with a strong foundation in user-centered design principles, 
complemented by over 10 years of experience in the restaurant industry as a supervisor and manager. Known 
for a keen eye for detail, problem-solving skills, and a customer-first mindset, seeking to apply newly acquired 
design expertise to create intuitive, engaging digital experiences. Completed a 24-week UX/UI bootcamp, 
gaining hands-on experience in research, wireframing, prototyping, and usability testing. Passionate about 
crafting designs that enhance user satisfaction and drive business results. 
 
SKILLS 
Communication 
Leadership 
Team work 
Creative work 
Customer service 
Problem solving 
Conflict resolution 

Scheduling and payroll oversight 
Fluent Languages: English, Ukrainian, Polish, 
Russian 
Computer skills: Figma, Lightroom, WIX, Canva, MS 
Office, LSI Hotel manager, Protel, POSitive, GoPOS, 
Toast, social network

PROFESSIONAL EXPERIENCE  
Student Designer, Upright Education, Albany, NY    07/2024-01/2025 

- Applied advanced UX/UI concepts through a combination of weekly projects, lab exercises, and 

comprehensive design challenges. Utilized industry-standard tools like Figma, Lightroom, Wix and Microsoft 

Office to create, prototype and refine user-centered designs, ensuring high-fidelity, intuitive interfaces. 

Engaged in extensive user research and testing using methods such as empathy mapping, journey mapping, 

and both qualitative and quantitative techniques to gather insights and inform design decisions. Developed 

a solid foundation in wireframing, color theory, site mapping, prototyping, content strategy and SEO, leading 

to enhanced user experiences through a deep understanding of design principles and best practices. 
Barista/Bartender, The Scene Coffee&Cocktails, Albany, NY   08/2023 – present  

- Customer service; 
- Prep and serviced coffee and drinks. 

Food & Beverage leader, Hotel Puro Kraków Kazimierz, Cracow, Poland  05/2022 – 05/2023 
- Supervised employees and operations in Halicka Eatery&Bar restaurant, MAK Coffee&Bread shop;  
- Oversight and organization of conferences, banquets and events up 200+ attendees; 
- Created SOP and trained employees; 
- Responsible for implementation and adherence to HACCP (Hazard analysis and critical control 

points); 
- In charge for food and beverage orders and delivery; 
- Prepared daily and monthly reconciliation of POS reports. 

Dobry Hotel, Poland        08/2017 – 05/2022 
The Dobry Hotel chain currently manages 20 hotels located in the most attractive tourist and business cities in 
Poland. 
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Food & Beverage Manager, H15 Hotel Francuski, Cracow, Poland  01/2022 – 05/2022 
- Facilitated opening of a new restaurant Brasserie L`Olympique, applying for a liquor license, and 

organized ordering and supply of non-produce inventory; 
- Recruited employees, managed budget and salary, created work schedules; 
- Supervised employees and operations in a restaurant, created SOP and organized employee 

training; 
- Created cocktail menus and wine cards; 
- Prepared daily and monthly reconciliation of POS reports; 
- Responsible for implementation and adherence to HACCP (Hazard analysis and critical control 

points); 
- Completed revenue reports and inventory management. 
- Oversight and organization of conferences, banquets and events up 100+ attendees; 
- Work closely with marketing department. 
Restaurant manager, Hotel Unicus Palace, Cracow, Poland  01/2021 – 12/2021 
- Supervised employees and operations in Unique Taste and Trattoria Degusti restaurants; 
- Created SOP and trained employees; 
- Created cocktails menus and wine cards; 
- In charge for food and beverage orders and delivery; 
- Prepared daily and monthly reconciliation of POS reports; 
- Recruited employees, created work schedules; 
- Revenue reports and inventory management; 
- Maintained social networks accounts. 
Restaurant supervisor, Hotel Unicus Palace, Cracow, Poland  08/2017 – 12/2020  
- Supervised employees and operations in Unique Taste and Trattoria Degusti restaurants; 
- created SOP and organized employee training; 
- In charge for food and beverage orders and delivery; 
- Prepared daily and monthly reconciliation of POS reports; 

Wine saller, Wine & More, Cracow, Poland      07/2021 – 12/2021 
- Customer service; 
- Conducted events and tastings; 
- Prepared daily reconciliation of POS reports; 

Barista/Supervisor, Street coffee, Ivano-Frankivsk, Ukraine   10/2015 – 05/2017 
- Customer service; 
- Prep and serviced coffee and drinks; 
- In charge for food and beverage orders and delivery; 
- Prepared daily and monthly reconciliation of POS reports. 

Junior geologist, Public joint-stock “UkrNafta”, Ivano-Frankivsk, Ukraine  08/2014 – 09/2015 
- Processed geological data; 
- Created geological maps and cross sections. 

 
ADDITIONAL WORK EXPERIENCE  
Volunteer, Ukrainian Catholic church, Cracow, Poland    02/2022 – 05/2022 
Support F&B Department, H15 Luxury Palace, Cracow, Poland   01/2022 – 03/2022 
Internship, Public joint-stock “UkrNafta”, Ivano-Frankivsk, Ukraine  10/2013 –11/2013 
 
EDUCATION 
Upright Education, Albany, NY       07/2024-01/2025  
UX/UI Design Certificate (24-Week Bootcamp) 
AGH University of Science and Technology, Cracow, Poland  2013 – 2014 



Master of Mining and Geology 
Ivano-Frankivsk National Technical University of Oil and Gas, Ukraine 2009 – 2014 
Master of Petroleum Geology  
 
PROFFESIONAL DEVOLEPMENT 
“Torres Wine Club” wine training, Warsaw, Poland, 2023 
“Natural rascal” wine training, Cracow, Poland, 2023  
“Hayb” coffee training, Cracow, Poland, 2023 
Wine and Spirit Education Trust (WSET), Level 2, Cracow, Poland, 2023 
“Brown Forman” whisky/vodka training, Cracow, Poland (2022, 2021, 2020) 
“Winne Pola” wine sales training, Cracow, Poland (2022, 2021, 2020, 2019) 
“Beer city” beer training, Cracow, Poland (2022, 2021) 
“Wina i przyjaciele” wine training, Cracow, Poland, 2021  
“Piag Tea” tea training, Cracow, Poland, 2021 
“Chopin” vodka training, Cracow, Poland, 2021 
“Okocim” beer training, Cracow, Poland, 2019 
“Faktoria win” wine training, Cracow, Poland, 2018 
“Street coffee” barista training, Ivano-Frankivsk, Ukraine (2016, 2015)  


