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Employment Application

Acrobat Quisourcing is an equal opportunity employer dedicated to non-discrimination in all employment
practices. Acrobat Outsourcing selects the best qualified individual for the job based on job-related

qualifications regardiess of race, age (40+), color, religion, gender, national origin, ancestry, marital status,
sexual orientation, disability or any other status protected by applicable law.
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Are you applying for:
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Temporary work, e.g., summer or holiday work? Yesﬁ No From: To:

How did you find out about our open position? (Please check fill in proper name of source):
Referral [7] Name of Referral

Newspaper 7] Job Fair [] Agency [ Company M\
Website (¢ {4 / 1S ' '
Other Web Posting [ 1 Other Source [
Could you work avertime, if necessary?

Yespy No___ I hired, on what date could you start working? é ’_/ Z ’206

[

N

FPlease keep in mind that schedules and shifts may vary depending on position and season. Additionally, the
fours may vary from week fo week, depen

ding on the company needs. Please list only the times/days you're
avaifable to work below.
SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY, SATURDAY
AVAILABLE
DALY , A i s z
A N e lalore S hauad [7 doers d beok
PM N




Acrobat

Your Hospitality Staft

OuUtsourcin
ng Professlonals

porTYey i

G o] )

three years, .

Name: _@fLQXﬂMdzfdﬂ &kj ng

REIATED REFERENGES

Telephone No. (7Y 5 ) 2066-535, o

Addréss (;U\! fCS

Occupation: M

ng(em
Acquainted: _5 v

. Relationship: &WW

Number of Years

Name; /L/{C{f\cjm MW?—Q/

Telephone No. ( e, ) KD “‘égﬁb C

Address_[ U} }<S

Occupation:  Sevvue s

Acquainted: 77

Relationship: ﬁdwm

Number of Years

Name: /%2(/!-/*\ 'Da-éf\;i’f‘m

Telephone No. ( 7!/6 ) 7ﬁ5"055(p

J
Address WS F'V\G:\) 3 f(g

Occupation: (oD K

Acquainted: ) __

Relationship: _/ :‘2 Wwo g - Number of Years




‘““_Kc_:robat |

ou!:sourcm
Tour HOSpftqu-Stafﬁn Professionat

Chlats

ACCEpT Job Ofpa,
By sfgqfng 2nd defing thig Isttar below, |
Seitey . . '

1 .
f '; —_ ' = ACCEPt thjg job Offer of
: : by Acrobgi Outsourcing. : '
STQna’cure Date
By accepﬁng
c

———

Outsaurcing, YoU agres that yoy have done gg voluniariiy and acknowiedge hat thers is
Sbecified | Il of employment Your Snployment IS it win and ejther Acrobg Outsourcing LOF YOu mymey +
re]aﬁonship W oF Without o @ and ws OF Withous Nofica ot Y fima. Pro
And/or jilnes. Quirernent of EIbloymeng ang
Crobat Utsoureny =1t
USinaag

YOU agres 10 repor
es e Hght o change o Is,
cessify.vpoficfes qre subjecse o Change

Policies, Any questicns, Please e

Ll )] OE:tcberZO‘ID




bat

outsourcing

Your Hospitality Staffing Professionals
665 Third St., Suite 415 ° San Francisco, CA 94107

First and L‘a t'Name: mme - “ MZ'[ amSs
Email: W] | .
Phone number:_ 9 2 "2&5{- Q‘/ﬂ%

Working Exgezience:

Company Name: av
Dates of Employment;_ /707 — PleSev =
Job Responsibility: !

QP

& W\P

» capRin
Company Name:‘;g(&ma)( L(
Dates of Employment: LQ(ZOI/a -4 /2_01_7

i

Job Responsibility: ‘

o TT2ing ¢

o Sente

\ v

’ L]

Set- P ,
Cornpany Name: __ : > ‘I'-E:CU\)QM
Dates of Employment: (L %/

o Line Cook

> Excellent mjpucma.ﬁ Communi ¢ahén
° A+ Server skl ;s
o At B@ﬂu\chA Sl s

"ffoe scls GEmal daddis ) o)

800.236.2276 o info@acrobatoutsourcing.com




Acrobat -

outsourcing

Your Hospltality Staffing Professionals gl U ' / r _
Name _ Youm e b/ oS

Servers Test ‘ Score .7/ 35

Multiple Choice

B

Do

Food is served on what side with what hand?
a} On the left side with the [eft hand

b) On the left side with the right hand

c}  On the right side with the left hand

d) On the right side with the right hand

Drinks are served on what side with what hand?
a) On the left side with the left hand

b} On the left side with the right hand

¢) Onthe right side with the left hand

d} On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) Onthe left side with the left hand

b} On the lef side with the right hand

c) On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handie at all times?

a) Thestem
b} The widest part of the glass
c) Thetop

When you are setting a dining room how should
8) Neatly and evenly across the tables

b} The creases should ali be going in the same directions

) The chairs should be centered and gently touching the table cloth
d) All of the above

you set up your tablecloths? -

If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’

b} Inform the guests that you will bring the correct entrée once everyone else in the dinning room is servad
¢) Try to convince the guests to eat what you brought them

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

S your turn

Maich the Correct Vocabulary

P_ Scullery
e
i ; Queen Mary

Chaffing Dish
. ‘72 French Passing
6 _ Russian Service

F Corkscrew

§ ‘4 Tray Jack

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food is prepared or served individually at the
dinner table to it the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one atatime
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