
Corporate flight attendant 
Coordinating and supervision catering
provision for each flight
Verifying and replenishment the provision
all spare catering,
Taking care of the cabin before, after and
during flight in order to maintain the
highest level of cleanness and hospitality
for customers,
Providing cabin service for passengers

Catering service
Providing VIP service during the 
 flight 
Control and maintenance of
cleanliness
Communication with airport
ground services, restaurants and
catering

Flight safety assurance
Providing a high level of service on
Board the aircraft
Work with passengers in high class
service
First aid providing 

Control of restaurant guests '
satisfaction
Management of the restaurant staff
Trainings for restaurant staff 
Service a-la carte

Meeting guests of the restaurant
Ensuring a comfortable stay in the
restaurant
Service a-la carte
Banquet service
 restaurant staff 
Service a-la carte

Restaurant staff training
Work with suppliers,
implementation of the order of
products, control of the arriving
production 
Service a-la carte

Marina Krylova 
Corporate flight attendant

Work experience 
LLC "Avia TIS" 2020-2022 "MBK-S" 2020

PJSC "Aeroflot Russian Airlines 2016-2019

Flight attendant 
Le Pain Quotidien 2015-2016

Restaurant manager 

Ibis-Mercure-Adagio Hilton hotel restaurant 

Restaurant supervisor Hostess
2014 - 2015 2013 - 2014

Corporate flight attendant 

Dassault Falcon 7x / 8x
Bombardier Challenger 300

Bombardier CRJ 850
Boeing BBJ 737

Sukhoi Superjet 100
Airbus 320/321

CONTACTS 
+7-901-787-82-69

krylovamarina.jet@gmail.com 

Passport: 26.08.2027

Shengen: 12.01.2023

English: B2

Spanish: A1 

DOCUMENTS 
Civil aviation certificate

Medical aviation certificate

EDUCATION 

Business aviation school "Sky
Academy"

Corporate flight attendant 

2019 2016-2017

Aviation staff training center of
Aeroflot Russian Airlines 

Civil aviation flight attendant 

2011-2015

Russian University of
Transportation

Hospitality business 


