
Noah Thomalla 

B. 2002, Stuttgart, Germany 

nthomalla@mcad.edu | noahthomalla.com​ ​ ​ ​ ​  

Pursuing a Bachelor's of Fine Arts in Design at Minneapolis College of Art and Design. Several 

years of experience in food service and event management.​​ ​  

Education 

2025​ Bachelor of Fine Arts, Sculpture, Minneapolis College of Art and Design, Minneapolis, 

MN 

 

Awards 

2021-2025​ Dean’s List of Honors Students for a GPA of 3.75+ 

2021-2025​ MCAD Presidential Scholarship 

2021-2025​ Dean Wilson Scholarship 

2021-2025​ Class of 1978 Scholarship 

2021-2025​ Thomas White Scholarship 

2021-2025​ Friends of the College Scholarship 

​ ​ ​ ​  

Skills 

Adobe Photoshop (8 Years), Adobe After Effects (4 Years), Adobe Premiere (3 years), Adobe 

Illustrator (2 years), CSS, HTML, Javascript, Motion Graphics​ ​ ​ ​ ​  

German (fluent), American Sign Language (Intermediate)  

Experience​

2023 - 2024  Host - Sushi Payce | Chicago, IL  

Welcomed and seated guests, managed reservations and answered incoming phone 

calls, oversaw the flow of guests in the dining area and calculated appropriate 

waiting times and seating space, managed to-go orders and server responsibilities. 

2023​ Event Coordinator and Creative Direction - Darmstädter Ferienkurse Music 

Event | Darmstadt, Germany 

mailto:nthomalla@mcad.edu


Organized staff and lecturers over the course of several weeks. Oversaw successful 

execution of large and small-scale concerts and lectures, including organizing event 

spaces, stocking and distributing audiovisual material, aiding guests, and using 

creative skills to contribute to the graphic and visual design components of the event. 

2021 - 2023  Event Coordinator and Creative Direction - Out Of Space Music Festival | 

Chicago, IL  

Worked with staff, talent, and venues to successfully run a community Arts event. 

Organizational tasks, event production oversight, branding and campaign 

management, and visual designing.  

2022 - 2023  Cook & Prep - Papa John's Pizza | Chicago, IL  

Fulfilled and executed orders, handled customer requests and complaints, managed 

order intake in a fast-paced environment, prepared and restocked ingredients, 

complied with sanitization and food handling regulations.​ ​ ​ ​

​  

2017 - 2020  Cashier - Bennison’s Bakery | Evanston, IL  

Utilized customer service skills to provide a fulfilling checkout experience, handled 

customer requests and complaints, restocked and managed inventory, executed 

wholesale orders, performed barista duties. 

 

 


