
 

 

 
 
 
 
 
 

 

Position: Bartender - Events  

Employment Period: Year-Round or Seasonal (Casual) 

Location: The Rise Resort, Vernon, BC 

The Event Bartender plays a key role in delivering elevated, efficient beverage service for weddings, corporate functions, 
tournaments, and special events at The Rise Resort. This role is responsible for bar set-up, cocktail and beverage execution, 
guest interaction, and maintaining a clean, organized bar environment—while upholding responsible service standards and a 
guest-first mindset. 

Key Responsibilities: 

• Provide friendly, professional bar service for private events (cocktail receptions, dinners, banquets, outdoor events). 
• Set up and break down portable and/or fixed bar stations: glassware, garnishes, mixes, ice, bar tools, signage, and 

POS materials (as applicable). 
• Prepare and serve classic cocktails, highballs, beer, wine, and non-alcoholic beverages efficiently and consistently. 
• Maintain bar cleanliness and organization throughout service (sanitation, restocking, glassware management, waste 

removal). 
• Monitor guest consumption and ensure responsible liquor service at all times. 
• Communicate proactively with the event lead/banquet captain and kitchen/service team to support event flow and 

timing. 
• Assist with beverage inventory counts, restocking, and end-of-event wrap-up (including securing alcohol and 

equipment as directed). 
• Follow all health, safety, and liquor regulations and internal service standards. 
• Support a positive team environment by helping where needed during set-up, service, and tear-down. 

What You Bring: 

• Previous bartending experience (event/banquet bartending is an asset). 
• Strong guest service skills; calm, professional communication in busy environments. 
• Ability to work quickly and accurately while maintaining quality and presentation. 
• Comfortable with physical work: standing for long periods, lifting cases/ice bins, moving bar supplies. 
• Flexible availability for evenings, weekends, and holidays based on event schedules. 

Certifications (Required or Must Be Obtained): 

• Serving It Right (or ability to obtain quickly) 
• Food Safe Level 1 (asset) 



 

 

 

 

 

 

 

Perks & Compensation: 

• $17.85/hour + gratuity pool 
• Golfing privileges 
• Meal discounts 
• Retail discounts 

Reporting To: 

• Director of Food & Beverage and/or Director of Events 

Join us at The Rise Resort and be part of a team that delivers unforgettable experiences—where great service, 
incredible views, and elevated hospitality meet. 

Apply Today! 

Qualified individuals are invited to send their cover letter and resume in confidence to: 

Ginny Scott 
Director of Business Development and Events 
gscott@theriseresort.ca 

 


