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Contact:

+27 73 565 4037
Email:

arendsecleo@gmail.com
Date of Birth: 

01 January 1999 
Nationality: 

South African Passport
Languages:

English and Afrikaans
Health:

Excellent
ENG 1:

Yes 
Visa:

USA B1/B2

Location:

South Africa
Availability:

Immediately
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I am a self-motivated, hardworking person with a passion for people. I am an extrovert and excel in a team. I adapt easily and have good interpersonal skills and consider myself very approachable. My main goals are always to complete all tasks to the best of my ability whilst being open to new ideas and with a willingness to learn. I am a hard worker, and I am used to working long hours. I look forward to being a stewardess, chef or cook and hope that with hard work and dedication I can one day be a chef on a super yacht.
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ADVANCED FOOD & WINE DIPLOMA (CITY & GUILDS QUALIFICATION)        THE HURST CAMPUS – NOVEMBER 2019          

Includes silver service, wine pairing, wine theory, napkin folding, cocktail preparation, table setting, special service, hot kitchen, bakery, front of house, health and safety and nutrition modules.

I frequently worked double shifts and long hours as part of my internship. (REBECCA HURST +27829569389)
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STCW Basic including PDSD
-
Maritime and Safety Training, Cape Town, RSA
-Elementary First Aid

-Fire Prevention & Fire Fighting

-Proficiency in Designated Security Duties

-Personal Safety & Social Responsibility

-Personal Survival Techniques
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HEAD CHEF
AQUACAT CRUISES, NASSAU, BAMA
MAR 2020 – MAY 2020
Responsible for all food onboard which includes preparation, cooking, serving, stock ordering, costings, control and rotation. 
(MANNY GAEDECHENS  +1 242 357 3974)
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SOUS CHEF
SALT @ WATERFORD ESTATE
AUG 2022 – DEC 2022

Ensure presentation of food meets standards at all time whilst also being responsible for stock ordering, costings, control and rotation. 
(CRAIG CORMACK +27 82 562 8360)

SOUS CHEF
WIJN BAR, L’ HUGENOT VAL DE VIE ESTATE
OCT 2021 – JUL 2022

Ensure presentation of food meets standards at all time whilst also being responsible for stock ordering, costings, control and rotation. 
(JOSHUA O’ CONNOR +27 73 410 1496)

CHEF DE PARTIE
THE GRANDE ROCHE, WC
APR 2021 – JUL 2021

To prepare cold selection items (starters / canapes), pastry items and ensure presentation of food meets standards at all times

(KEVIN GROBLER +27 66 256 0140)

SENIOR CHEF DE PARTIE
NEDERBURG WINE ESTATE, WC
AUG 2020 – MAR 2021

Ensure presentation of food meets standards at all time whilst also being responsible for stock ordering, costings, control and rotation. 
(JERRY KENNEDY  +27 79 279 2409)

AU PAIR
PAARL, WC
OCT 2019 - NOV 2019

I looked after 3 teenagers aged 14,16 and 18. I had to run the household, cook, drive the kids and was responsible for their well-being. 
(HUBRE SMOOK +27768980042)

WAITRESS
COL CACCHIO – PAARL, WC
AUGUST 2019 
Performed waitressing duties, cleaning of restaurant, setting of tables and prep work. 
(VIVIENNE +27837749450)

COMMIS CHEF INTERNSHIP
PIERNEEF A LA MOTTE – FRANSCHHOEK, WC
SEPT 2018 – JAN 2019
Experience gained with well-known Chef Eric Bullpit 
(ERIC BULLPIT +27761235848)

WAITRESS
SLUG & LETTUCE - PAARL, WC
APR 2018 – JUL 2018

Performed waitressing duties, cleaning of restaurant, setting of tables and prep work.  
(ELDORET FERREIRA +27 83 312 3159)

STEWARDESS/CHEF/COOK: CLEO ARENDSE





PROFILE/OBJECTIVE





QUALIFICATIONS





YACHTING QUALIFICATIONS





MARITIME EXPERIENCE





LAND EXPERIENCE








