
 

 

P R O F I L E  

Enthusiastic and hard working Film and TV Production graduate with a passion 
for sound and post production. I have a background in hospitality and customer 
service. 

F I L M  C R E D I T S  
 

TITLE YEAR TYPE ROLE 

SHUTTER 2018 SHORT SOUND RECORDIST/SOUND EDITOR 

STAND UP GUY 2017 SHORT LIGHTING ASSISTANT 

MADEA 2016 SHORT SOUND RECORDIST 

HOUSE UP NORTH 

 

OUR ANNIVERSERY  

 

LUKE BURNSRIGHT 

2015 

 

2019 

 

2016 
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SHORT 

 

SHORT  

 

 

SOUND RECORDIST 

 

SOUND RECORDIST/SOUND EDITOR 

 

SOUND RECORDIST 

 
 

 

S K I L L S  

• Excellent customer service 

• Cash handling 

• Highly organised 

• Comfortable working under pressure 

• Good knowledge of sound recording, Experienced with Sennheiser MKH 416 Boom 

• Trained to operate Sony FS7 Camera and Canon C300 MkII 

• Working knowledge of Adobe Audition and Premiere Pro  

• Working Knowledge of Pro Tools 

o  

 
 

O T H E R  W O R K  E X P E R I E N C E  
W A I T E R ,  F O R T N U M  &  M A S O N  2 0 1 8  

Served afternoon tea. Assisted with setting up and cleaning the tables. Keeping a wide 
range of international customers happy. 

W I N E  W A I T E R ,  T H E  O X O  T O W E R  2 0 1 8  

Served wine and other drinks to customers at high end functions at The Oxo Tower 
Restaurant, Bar & Brasserie.  

W A I T E R ,  A C E  H O T E L  2 0 1 8  

Helped organise in the kitchen. Ensured communication between kitchen and waiters 
was clear and efficient. Served customers their food and drink while solving any 
problems that arose. 

W A I T E R ,  P A R K  P L A Z A  H O T E L  2 0 1 8  

Worked as part of a team of waiters to provide assistance both in the kitchen and to the 
customers by serving food and drink. 
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P H O N E       E M A I L                                          L O C A T I O N  

Matt De Ferry 
Sound Trainee 
 



 

 

K I T C H E N  P O R T E R ,  T H E  S H A R D  2 0 1 8  

Ensured kitchen remained clean and tidy so food could be prepared to the highest 
hygienic standards. Organised the back of kitchen to ensure the chef could work 
efficiently and safely. 

C A S H I E R ,  T H E  L O N D O N  S T A D I U M  2 0 1 8  

Handled large and busy crowds of people providing them with food and drink as well as 
taking their cash and ensuring the money in the till was correct at the end of the day. 

E D U C A T I O N  
U N I V E R S I T Y  O F  G R E E N W I C H  —  F I L M  A N D  T V  P R O D U C T I O N  B A ,  2 0 1 5  -  2 0 1 8  

R E F E R E N C E S  

Available on request. 


