Chrys-Anthony Booker

743 Polk Street #400 « San Francisco, CA 94109 » (415) 350-9284 « cabooker81@gmail.com

EXPERIENCE

Convention Staff Action Figures, San Francisco, CA

Managed onsite self-registration and computer kiosk areas for MacWorld 2013.
Supervised registration for SemiCon and Keynote staff for DreamForce 2012 and 2013.
« Provided registration support for Goldman, Sachs & Company’s Technoiogy and Internet
Conferences 2012, 2013 and 2014.
+ Supplied tech support to attendees for TCT 2013 roll out of Samsung Galaxy 3 Tablet.

Project Coordinator Emand Solutions/Wells Fargo, San Francisco, CA

+ Responsibie for providing operational and customer service support.

s Provide audio visual assistance and setup for meetings, seminars and events.
+» Reservation intake, catering order fulfifiment and event contract processing.

+ Meeting room preparation, staging and reconfiguration.

Catering Assistant Imagine Culinary Group, San Francisco, CA
e Practice Fusion: Lead Server and Prep for daily lunch buffet.
e Phenomenal Fridays: Assistant Caterer for breakfast, lunch and happy hour buffet.
+ Zynga Happy Hours: Assistant Caterer/Bartender
+ Zynga Christmas Party 2015: Lead Bartender

Server The Party Staff, San Francisco, CA

+ Provided buffet service for corporate holiday party at City Hall.

+ Bartended and served champagne for corporate event at Exploratorium.

» Supplied bar back assistance at Fort Mason for Vintners Market event.

+ FOH server for University of San Francisco student cafeteria.
EMPLOYMENT
Convention Staff, Action Figures, San Francisco, CA 2M2 - Present
Project Coordinator, Errand SolutionsMWells Fargo, San Francisco, CA 2/16 - 6/16
Catering Assistant, Imagine Culinary Group, San Francisco, CA 1214 - 12/15
Server, The Party Staff, San Francisco, CA 1414 - 12/14
Supervisor, Convention Staffing Solutions, San Francisco, CA 212 - 4114
Office Coordinator, SmithGroup, San Francisco, CA 8/04 - B/08
Office/Shipping Coordinator, Six Degrees Records, San Francisco, CA 1/00 - 10/03
EDUCATION

Bachetor of Science, Psychiatric Social Work, Skidmore College, Saratoga Springs, NY
Hlustrator & Excel, Learn iT, San Francisco, CA

Food Handler Course, Safeway Certifications, San Francisco, CA

Cerlificate No.: 2013091032883% Expires: 5/10/2016

COMPUTER LITERACY

Windows, Mac, Microsoft Office, Audio Visual Systems, Room Wizard, Resource Scheduler, Four
Winds Digital Signage, Photoshop, GQuickBooks, Eventbrite, Meetup and Salesforce.
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Cashier Test - Score /15

1} Avoll of quarters is worth? . ' .
a) 55.00 : ‘ -': : B I C AT :
b) $10.00 ' '

c) $15.00
d} $20.00

2} Aroll of dimes is worth?
a) $5.00
b} $4.00
¢) $3.00
d} $2.00

3} . Aroll of nickels is worth?
a) 5$8.00
b} $6.00
¢} $4.00
d} $2.00

4} Aroll of pennies is worth?
a) - $1.00
_.‘b} 5075
' c) $0.50
d) $0.25

({ 5) What does POS stand for?
a) Patience over standards
b) Percentage of sales
c) Point of sales
d) People over service

: 8 ,.i‘ 6) What is the current sales tax rate in your city 7

A

N 7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given" $10.00 how much change shoul
(-L you give back? -3
a) $4.06 '
h) $2.06
c) 57.06

d) $5.06 | Y . SR
{)2 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should

you give back? g ,3__? .

-
P

a) $19.50 ' ‘ e
b) $14.50 T Cot
c) 59.50
d) $4.50

j ‘; 9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) -$6.00 .
b) 58.00

c) 510.00 b

_ d) $12.00 9 ?/ito a0 o.[o 20l
EES 10) A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at

$3.25 each. If you are given $100.00 how much change should you give back? i J v
a) $78.50 _ : AR
b) $58.50 . P
¢} S3850

d) - $28.50

-~

TEST Cashier (2013.07.31
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Cashier Test . Score /15

g™ feit pens shouid be used on which three denominations?
a) * §20, $50, $100 -

b) $10, %20, $50

c} $5,550, 5100

d) $10, 520, $50

S

=2

[
5

& 12) How many times should you count change when giving it to the customer?

a) one

b} two - o :

c) three ' ' %

d} noneed to count - : ‘ - . "@ﬁ

" Question & Answer:
- ' : < B | ot

13} What is the minimum age for legal aicohol purchases? L \ e - 1

. . Tk

© 14) What are the acceptable forms of ID for alcohol purchases? D/Lu/ &n§ L o S8 ¥ ?ﬂ?&?e&f( et

15} How many $20 bills are in a bank band? __ S8gs® &0
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: : - _Bartenders Test. Score [ 35

the rate of intoxication. _ AR @

1) Carbonatlon
a) Slows down
b} Speedsiup
c) Doésn'é*chlng to
!b .2} What are the six most commonly used splrits : - e
: a) “Sweet, and Sour, Tnple Sec; Grenadine, M[don, Lime Juice and Cranherryjulce
b} Vodka "Whlskev, Gln, Bourbon, Rum an

b) False

- 1(& 8 W someone’ has had teo. much to drlnk servin hem coffee wifl help sober them up.
: a) True R : : _ )
b) False S

“Cofhsurnptmn?
rs chense
,the person s date of b”’th)

AN
ST a) State_
b) Passp
.. ... . € Schoo
A d) ARB
S e ABR
| gg 6) If thereis
‘ — a)  True

b) - False -

haker tin a_#_ailable to scoop ice for a drink, it is okay to use a glass.

vofc‘abuiég y (9 points)

Match thé word o ifs ‘definition” o é‘ '

7 fromen enng@,- t"l'lgggé‘s when ppured T
) To serve mﬁ‘% Jm Chl“ temmed cocktail . ... . @
glass with no ice. N R

:B_Stramerm-” T d) Topourfiozofa llquoron top
o Jngger R .. .e) Usedto measure‘the alcoholand mlxerfor a"drink ' %
g . f) Used to,mlx_,cocktalls alongmthapmt glass. and :ce T —
' -Ba.ngi,t - - g) Used on the'bartopto gatherspilis . ' Y =
;_,_::F'|oa;t;;..._ - ... h.). Requesting.a separate glass of another drink - P S o B
ﬁ&_“Back" . h)_Means to serve spirit room temperature in a rocks

glass wrth no ice
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_Bartenders Test . _Score /35

ey

Match the correct glass to the drink

[ Cabernet Sauvigi —

VodkaSoda. . ... . .

: Cosmobolif :

' Champa'gp_}'-g,—_:‘- B

- Answer and Ques&non (14. pomts)

Provide examples of 3 brand name “top shelf‘" splrnts (3 pomts) A’k S)\,Jﬁv }f 6 ﬂZVg gOOS b / Cgrﬂ{,&ydg
What are the mgredients in a Manhattan? _ \pw DL nscv\) 5 \f\A \X (.
. What are the mgrecllents ina Cosmopolltan‘r‘ ("‘ \/U@r\) ‘& @r\(\-ﬂ//[ \/l O b W\A‘

What are the mgred|ents ina Long Island Iced Tea? \ J C’ ) \ﬁ&\'_ }Zﬂz IN\ L / \l/‘)

What makes a margarata @ ”Cad:ilac”?




Acrobat

outsourcing

Your Hospitality Staffing Professlonals

Servers Test

Nameaq& Y S\l

Multiple Choice

1)
© 2

02 -
’@L 8

D s

JRA

Food is served on what side with what hand?
a) Onthe 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

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

b} On the left side with the right hand

¢} On the 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 left side with the right hand

c) Onthe right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) The stem

b) The widest part of the glass

¢} Thetop

Score /35

U

When you are setting a dining room how should you set up your tablecloths?

a) Neatly and evenly across the tables
b) The creases should all be going in the same directions

c) The chairs should be centered and gently touching the table cloth

d) Al of the above

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

a) Go back into the kitchen and p@tig&t_ly wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will ,;Q;tg_"fhe correct entrée once everyone else in the dinning room is served

¢} 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

t.,
Fky

e

Match the Correct Vocabulary Lo

jl Scullery

_k_ Chaffing Dish
jb French Passing

Queen Mary

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

B. Style of service where food is prepared or served individually at the

dinner table to fit 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

E ussian Service §ox! K[ﬁaﬁ@h-‘dﬁt_y dishware ‘and glasses _
% [ ~E——targe metal shelving unit for prepared food to be held or for dirty

(‘l < Traylack

Corkscrew trays to be stored

4 Used to open bottles of wine
G— Style of dining in which the courses come out one at a time

TEST Server (rev. 2013.07.31)
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Servers Test Score

/35

Match the Number to the Correct Vocabulary

Napkin Dinner Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

SR e

&

A

_]_ Name Place Card Dinner Knife

_‘é‘_ Teaspoon Wine Glass {Red)

m Dessert Fork Salad Fork

_@_ Soup Spocn Service Plate

_Ii Salad Plate Wine Glass (White)

_Lﬁ_ Water Glass
Fill in the Blank ~3

. P4

1. The utensils are placed oY % inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? _WU(DA-nf %}ﬁ-{f\ .
3. Synchronized service is when: ; e ™ “"m?
4, What is generally indicated on the name placard other than the name? Jt"/\)W_T_ W’
5. The Protein on a plate is typically served at what hour on the clock? ,)/L @
6

If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what iqmediately?

MWez  NOYE  AND  pyiET  TCiE-)

TEST_Server (rev. 2013.07.31)




