AMANDA VANDEUREN

CABIN ATTENDANT

letsflyaway3l@gmail.com
@ 360.630.3661
® click here for my Linkedin

Aircare International FACTS

Initial training

Emergency Safety & Evacuation |Current May
2025

First Aid Certification and CPR
American Heart Association | May 2025

Culinary Training
Corporate School of Etiquette | September 2025

Knife skills and Catering ordering
DiVinci | September 2025

Class 12 Liquor Card & Food Handler Card
Washington state | September 2025

ASSOCIATIONS
e NBAA
e PNBAA
e WCA

VOLUNTEERING
e PNBAA GOLF TOURNAMENT/OTHER
EVENTS
e SCAA GOLF TOURNAMENT
e WCA BACE

WORK EXPERIENCE

*

Freelance | May 2025-Present

Actively networking and preparing for first flight
assignment with a focus on safety, service, and seamless
passenger experiences.

Completed The Corporate School of Etiquette specializing
in appetizers for corporate aviation standards, plating
and catering techniques.

FACTS trained

Evergreen Events | 2024—-Present

Ensured exceptional guest experiences by orchestrating
the flawless execution of high-profile weddings.
Anticipated and adapted to dynamic changes under
time constraints, resolving challenges swiftly to maintain
event flow.

Coordinated vendor schedules and logistics, accurately
communicating detailed client preferences with
discretion.

Lovely Events | 2017-2020

Provided personalized guest service, anticipating needs
and creating a welcoming, memorable atmosphere.
Executed luxury weddings and social events, ensuring
every detail aligned with client vision and expectations.
Managed multiple stakeholders including venues,
caterers, and entertainment for synchronized, on time
delivery.

RELEVANT SKILLS

Food & Beverage Presentation
Detail-Oriented Cabin Preparation

Time & Schedule Management

Professional Communication

Conflict Resolution

Adaptability & Problem Solving

Team Collaboration

Upscale Hospitality Standards

Event & Guest Coordination

Experience as a nanny and house manager


https://www.linkedin.com/in/amanda-v-30925599/

