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JOHN FAULK

OBJECTIVE To obtain employment as a bartender or server where I can utilize my hospitality expetience to
enhance guest services.

PROFESSIONAL EXPERIENCE

2012-2016 Delancey Street Restaurant ‘ San Francisco, CA

Bar Manager

»  Performed all of the duties necessary to open the bat for setvice, including making syrups,

squeezing juice and stocking the bar
Responsible for inventory of the wine and spirits: T would keep an inventory and order when
flecessary.
Prepare and stock my well and take orders from customers at the bar.
Suppott and delegate responsibilities to other bartenders and bar backs during an extremely
high volume service
Breakdown bar after service, reconciling the cash drawer and making sure preparation for the
following day is completed
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2012-2016 Delancey Street Catering San Francisco, CA
Bartender/Server '
» Battended for weddings, tail gate parties, conventions, movie screenings, political events each
requiring a variety of presentation and skill.
» Skilled at prepating and presenting wine with desctiptions and origin
» Able to serve high volume events while keeping a count of all drinks for invoicing

2009-2010 Courtyard Cafe Placerville, CA
Server/Cook
¥» Knowledgeable of food and fine wines
» Tableside and banquet setvice ‘
» Fast paced lunch setvice as well as slow paced dinner setvice overseeing 7 to 10 tables

EDUCATION
Delancey Street Academy San Francisco, CA
Certificate in Hospitality Services
2010-2016

QUALIFICATIONS
Excellent interaction skills with people at all levels

Multi-task talented with the ability to quickly apply new skills
Ezperienced customer service professional
Adept problem solving ability and professional demeanor
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REFERENCES AVAILABLE UPON REQUEST
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Servers Test

Name ()o \/‘V\/% \C’

A Multiple Choice

1) Egod is served on what side with what hand?
On the 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

]

2) 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
c) On the right side with the left hand
AP On the right side with the right hand

3} Food and drinks are removed on what side with what hand?
a) On the left side with the left hand
b) On the left side with the right hand
c) On the right side with the left hand
@) On the right side with the right hand

4)  What part of a glass should you handle at all times?
f@ The stem
b) The widest part of the glass
¢} Thetop

o F O

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

Score /35
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5} When you are setting a dining room how should you set up your tablecloths?

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

@ Alt of the above
E 6) 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's your turn
b) Inform the guests that you will bring the 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

Match the Correct Vocabulary

s

Queen Mary

b_ Scullery
.
’[)r

Chaffing Dish

% % French Passing
@ A Russian Service
Y

g 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 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

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 at a time

TEST_Server {rev. 2013.07.31)
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Servers Test Score /35

Maich the Number to the Correct Vocabulary

E Napkin z Dinner Fork
_L\__ Bread Plate and Knife _§_ Tea or Coffee Cup and Saucer
__J_ Narne Place Card _;7_ Dinner Knife
_\_2__/ Teaspoon _é_’ Wine Glass (Red)
ﬁ Dessert Fork j_ Salad Fork
_@_ Soup Spoon _\__L‘_ Service Plate
_‘ﬁ Salad Plate _5__ Wine Glass {(White)
:\__ Water Glass

Fill in the Blank

The utensils are placed %/ ! \ inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? SL@IM cA et , 319 e
Synchronized service is when: A) ‘%‘Dcl N CJZ/{WQC{ to Stmcl/lm thuf P Cu!& g fmmuf yﬂcﬂlrb

1

2

3

4. What is generally indicated on the name placard other than the name? | Thet FBmMr choien A Pm e OQJLH @.
5

6

. The Protein on a plate is typically served at what hour on the clock? "'h)‘ﬂ 5‘(’"\'\41/ W
Ifa guest asks for a specialty dinner (| e. Gluten-Free or Vegetarian) you should do what immediately?

Lot e %Péaﬁc e oo

TEST_Server (rev. 2013.07.31)
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L _Bartenders Test. - Score /35
"““Tmamgse_ h@ﬁéé’(spoihts) S | q(; o i
éz 1) Carbpnéji:‘:idi;a: : the rate of intoxication. i s Q / C: .
a) Slows down . : ' . . R

b) Speedsup
c) Doés nﬁthingto

B
| @
Sax

rs Llcense
the person s date of bll‘th)

haker tin available to é.__‘s:oop ice for a drink; it is okay to use aglass, - ..

: 6 ) Iftherels
. . a)  Tre
b) - False

\Mcabuiary (9 po nts)
-IVIatch ‘the word _o: s‘deﬁmtlon" o

""Q“ - o ) Used Yo “crush fruits and ‘herbs for craft cocktall S

Stra'ght Up makmg . e -

' Used with the Sh er_ Tm to prevent sohd materia!

from entérlng aco tall glass when poured '

To serve chilled .hq.uo.r in, a chllled stemmed cocktall

Elass with noice " - ‘

/d’f To pour %ozofa hquor on top

/e«)’ Used to measure the a!coholand iser for a drink
Used- to 4m|x cocktalls along W|th a pint glass and 1ce

_ g _ 'Béi”_\ﬂ.at . . g) Used on the bar top to gather5p|lis
_é"rloat" o o h.)‘__‘__RequestJ_,r.lg.,a separate glass of another drink - = =

4 Means to serve spirit room temperature in a rocks

n "Back” . .
_ glass with no ice

ST-Bartender (rev2015.03.25
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon-

Chardpnhay_-z_ b i

Tom Colling

Cdsmopolita r

.Charﬁpagn.e_';:j o

Answer and @uestm n (14 points) e R f
Prowde examples cf3 brand name “top she!f" spirits (3 pomts) (7&\/ G’ oT SQ’ ‘M‘"“f' "‘)“J‘w _ érm L

T%Jwtla

What are the mgredients in @ Mahhattan? W{%" W verncout ‘5\ !MP(Q ‘511 W

. What are the mgredlents ha Cosmopohtan?‘-—r\"\(\?ﬂ% d DC&\(‘@\ OFOUV\ \QW\/
What are the |pgred|ents ina Long Island lced Tea?@ \} 0&«‘4—4\_ ﬂwm\ l e@ tM-

Wlﬁym{e?; marganta a ”Cadlllac"'-’ D'Ef §M‘¢’ 6@”‘“ k LA‘Z i /—ﬂ %fﬂ f/'lf‘fp

What Is sample syrup'r‘ @qbﬁéf«( WM"’J W V')

Isit Iegal to pour Ilquor from one bottle mto nother?'What is th

|efq? 2 bpints)
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o Cashier Test . Score /15

Y5> 1) Aroll of quarters is worth?
a) $5.00 -

b) $10.00

¢ $15.00

d) $20.00

E\ 2)  Aroll of dimes is worth?

a) $5.00
b) $4.00
¢} '$3.00
d) $2.00

D 3) Aroll of nickels is worth?

a) $8.00
b) $6.00
c) $4.00
d) $2.00

C_ 4) . Aroll of pennies is worth?

a) $1 00
o) $0. 50 .
d) $0.25 L
{ 5} What does POS stand for?
a) - Patience over s;gndards .
b} Percentage of sales
¢} - Point of sales
d) People over service

8"751 6) What is the current sales tax rate in your city .75 3

C/ 7) Acustomer buys a bowl of soup for $1.25, an applé $0.90 and a soda is $0.79. If you are given’ $10.00 how much change shoul.
_ you give hack? :

a) 5$4.06

b) $2.06

c) 57.06

d) $5.06

6 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given SSO 00 how much change should
you give back? .

a) $19.50
b) $14.50
¢} $9.50
d) $4.50

( 2 9) A customer buys soda for $3.75 and a hot dog for 54 25. If you are given $20.00 how much change should you give! back?
a) $6.00
b} 58.00
c) 510 00

d) 512 00
ﬁ’ 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?
a) $78.50
b} $58.50
€) $38.50
~od) 428,50
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CashierTest .. Score . /15
/ﬂ( 11) Counterfeit pens should be used on which three denommatlons‘-’
a) $20, 450, 5100 :
b) $10, 520, 550
c) §$5,550,5100
d} $i10, $20, 850

‘g ‘} ) 12) How many times should you count change when giving it o the customer?
a) ohe .
b} two
¢} three
d} no need to count

Question & Answer:

13} What is themmlmum age for Iegalalcohol purchases? ' 2 ( . =

14) What are the acceptable forms ofIDfor alcohol purchases'-’"Dﬁ%( s L*&M%a 54&;\2« (D i/\/u{ {e«y fD

B a&vpof"f‘

15} How many SZO bills are in a bank band? _ (oo




