Donna Zweig

950 Plymouth Lake Drive
Newton, New Jersey 07860
annod@ptd.net
(973) 722-6002

| have leadership experience in the catering and restaurant field having accumulated
over 20 years' in the industry. | began my career in the Hotel Industry as well as
established a presence in the Travel field working for a major company.

Customer-service focused, detail- oriented, and a strong positive attitude has enabled
me to excel in all fields. The diversity of skills applicable to the industry has provided
opportunities to grow in both the creative as well as the administrative responsibilities
necessary to operate a successful establishment. Close attention to detail, and attentive
service has been my driving force to excellence. | am a professional and provide a
caliber of service above the average at all times.

Work Experience

January 2015-present
BEX Eatery and Catering Co-Califon NJ-catering event lead

A lead on site catering for all occasions. Upscale catering in private homes in which my
duties include, communication directly with the client on site. Supervise staff on the set-
up and preparation for the event and direct staff for the duration . Serve, bartend and
prep cook, as needed. Handel exclusive clients privacy, and concerns during the event.
Ensure the property is maintained in a delicate manner. Responsible for the
confirmation of delivery of all rental equipment to the job site and the proper placement
and return. Communicate with Chef and food prep staff to ensure proper flow of service
and requests of the client. Paying close attention to any specific dietary issues.

August 2003 to January 2015
Lake Mohawk Golf Club - Sparta, NJ — Supervisor of bar and restaurant staff

A supervisor of 12 years in fine dining and banquets for a private golf
club.

Achieved high customer satisfaction for organizing, supervising, and decorating specific
themed club functions.

Consistently recognized by management for providing superior customer service.
\Promoted three times in 12 years

Supervised and coordinated dining room activities and employee schedules.



Responsible for coordination of up to 18+ staff in restaurant with capacity of 300.

Frequently switched positions as bartender, food service, banquet manager and
General Manager to support the changing needs of a relatively intimate private club.

Adapted to changes in a proactive manner to adapt within the economic climate.
Perform Customer needs Assessment by dealing directly with the public in all positions

held, to develop relationships that are positive resulting in improved client relations.

Exercise creative problem solving to enhance the work environment as to ensure the
management, staff, and client needs are met.

Represented the establishment at many off site promotional events, in order to promote
the restaurant and banquet areas

Skills
Supervision:

Implemented enhancements in use of computer operating system to save time and
money in processing of clients payments.

Organized and headed staff meetings as to keep team well informed and to unify all
department heads.

Instructed and administered facility menu and policy exam to new employees.
Strong communication skills and customer focus.

Familiar with proper food and beverage handling procedures.

Commitment to quality and service, specifically 20+ years of restaurant experience.

Perform well in high-demand, fast-paced environments enhanced by being a staff
motivator.

Excellent organization and coordinating skills including both personnel and event
management requirements.

Guest Relations

Party planning

Scheduling and training of employees

Bartending and knowledge of regulations pertaining to alcoholic beverage handling.
Creative problem solving skills

Customer Service

Collaborated with Chef, kitchen staff, and clients to ensure the delivery of efficient, high-
quality service.

Consistently recognized by management for providing superior customer service.
Developed long-term relationships with clients which increased repeat business.



Sales and Promotion

Planned and executed promotional events successfully marketing services to new
clients.

Managed and organized food service for 300+ guest for specific events

Employee Training

Educated new employees on proper facility procedures and policies, following New
Jersey Proper Food and Beverage Handling regulations.

Designed and implemented many themed events as per customer specifications and
recognized for decorating and display by the media.

Promoted to Team Lead after only three months in position to support and train new
staff.

Technical:

Microsoft Word, Microsoft Excel, Microsoft Power Point and industry software, such as
Micros and Jonas POS systems

Recently attended classes at Sussex County Community College in Microsoft Word and
Excel to update my skills
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ultiple Choice

Food is servec on what side with what nancy
2) Onthelefiside with the ieft hanc
b) Cnthe leftside with the right hand
) On the right side with the ieft hend ,
d) Ontheright side with the right henc
2) Drinks are served on whatsice with wihathzne? 6
3) Onthelelt '*e with the left hand

4
b) On the leftside with the!
c) Ontheright s.c, with ;;
dj Cnthe rightside with?t

3) Food and drinks are removes o0 what side with whathand?
2) On the leftside with the left hand
b) On the leftside with the right hand
¢) On the right side with the left hand
d) On the rightside with the right hand

4) What part of 2 giass should you handiezt aii times?
z) Thestem
b) The widest part ne glass
c) Thetop

5) When you are setting 2 dinin
2) Neatly and evenly 2cross the :a: ies
b) The creases shoulc aii be going i the same Sirecticns
¢) The chairs should be centered anc gentiy Toucning 1ne tasiecioth
d) All cf the above

g) !fyou bringthewrong entrée T
a) Go backinto the ki c-.en an
b) Inform the guests thatyou

c) Trvto convince the guests 0
d) Go backinto the Kitchen te Ih

cur turn
room is served

different entrée

Match the Correct Voczbuiary

S_ Scullery A, Marai suffer device used 1O ke fo0d warm by heatingitover

? warmec wates
ueen Mary s Quiia mF saml
A . Styigsorsenvi
bie T

~ere food is prepared cr served individually 2t :I*e

== : simme stomer ss"ec. fic taste (i.e. providing dressin
k Chaffing Dish el . kA e A 2brn . '
2ng D rfarszizgdeorh i Brezd to szch patron)
§2 French Passing C. uUsedtoncicdslsrge ™ n the gir ng ficor
- ' s D. Aresi { '
{2 Russian Service £ izrge d to be held or for dirty
P Corkscrew EYS
F. Usedr
—-éw Tray Jack G. Swis surses come outcne gt time
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\ Name Piace Czre
.\_i Teaspeon L Vine
_Lb Desser Fert iad Fork
‘Z"’ Soup Speen Service Pizte

T r Coffee Cup and Szucer

A

Szlzé Plzte Wine Glass (White)

Water Glzss

Fill in the Blank

QD inch (es) from the edge of the tzhie,
Coffee and Tez service shouid be zccompanied by what extrzs? _ 0 eg i t/<c‘/)('/9/‘ .
Synchronized service is when: _Q\MN‘LW\&.. WL Cpqves, 2 9\\/1/\.\4\ .

Carg Cctherthen (331 Bst-to:

The utensils are piaced

What is generally indiczted on thenamepiz

A,

The Protein on 2 plateis Typically served 2t what houron th
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If2 guest asks for @ specizity dinn
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