Clinton Jared Wilburn

339 Quay Lane, Redwood Shores, CA. 94065
415.521.9523 | clinton. wilburn@yahoo.com

Pursuing an organization in need of an experienced, trustworthy, and responsible

Bartender [Mixologist | Bar Manager
SERVICE PROFILE

The Battery, San Francisco - Bartender 2/16 — Present
A private social club in the heart of San Francisco. Serving members Musto Room serving members countless classic
cocktails and an array of mixed new and vibrant cocktails to order, provide excellent wine knowledge.

Mourad, San Francisco - Bartender 7/15-1/16
Executed daily restaurant operations: bar set-up, inventory, check-Hst review and bar cleanliness. Michelin Star Chef
Mourad Lahlou showcases rich and vibrant flavors of Morocco featuring an award winning cocktail program. Inviting
and courteous customer service creating distinguished evenings for patrons.

Establishment Hotel, Sydney, Australia - Bar Supervisor 9/14 - 6/15
Traveled to Sydney on behalf of the USBG under a cultural exchange program to Downtown Sydney under

Merivale Hospitality Rebuilt a new bar system, trained bartenders in cocktail procedures, managed inventory

and cash tills. Bartender, Sokyo Lounge, voted dustralia’s Top 100 Restaurants, located inside Sydney’s

Premiere casino, The Star {multiple awards for their cocktail program and bar team). Designed new cocktail

menu, trained bartending staff in the art of mixing exotic cocktails. - Returned to San Francisce, June 2015 —

Work Visa expired

Hakkasan, San Francisco — Bartender / Mixologist 1/13-7/14
Energetic mixologist with a professional demeanor; demonstrated high level of social etiquetie. Exhibited outstanding
people skills and served modern Cantonese food and elaborate cocktails in a vibrant and busy bar. Created and designed
signature cocktails which became new favorites.

Waterbar, San Francisco — Expeditor 512 -10/13
Responsible for coordination and communication between the Head Chef and the kitchen staff with the front-of-the-
house. With a combination of meticulous skill and an emphatic ear to staff, ensured smooth flow-through service

Romano’s Macaroni Grifl, Honolulu and San Mateo 7/07 -9/11
Bartender / Waiter (Both Locations)

Head Bartender with responsibilities including opening/closing FOH cash drawer daily, mentored/trained new bartenders,
maintained inventory, restocking and invoices.

Trader Vic’s, Palo Alto — L.ead Bartender 1/08 — 7/09
Specialty ‘tiki’ drinks, “Home of the Original Mai Tai”. Provided food and wine recommendations and pairings.
Exccuted daily operations of bar set-up, inventory, checklist review and bar cleanliness. Managed bar operations.

EDUCATION
+ Member, U.S. Bartenders Guild, San Francisco Chapter _
*  Master Somumelier Introductory Sommelier Certification - Level 1 (May 2014)
*  Consul De Regulatory of Tequila “Award T Program (May 2014)

College of San Mateo, San Mateo, CA — General Education 2003 - 2005
Carlmont High School, Belmont, CA Graduate Diploma 2003

References furnished upon request
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Bartenders Test... _ _ ‘IS@@@:'%/ 35

% 1) Carbgnar n
a) Slows down
b) Speedsup
¢} Doesnothing to -

E 2} What are the sixt most commonly used spirits?
a) “Sweet and Sour, Triple Sec, Grenadine, Midori, Lime juice and Cranberwlume
b) Vodka 'lfwhlskey, Gin, Bourbon, Rum and _
0 Chard nay, Cabernet Sauvignon, Champagne, Merlot Sauvighon Blanc, Zinfarnidel.
‘ f"d) Kahlua Vodka, Frangellco, Gm, Tequl[a, Spiced Rum -

' E% 3} You can accept an explred 1D as Inng as all other
: a) True = L
b) False

ﬂ_%_ 4) If someune has had too much to drlnk ‘'servin hem coffee wn!l help sober ‘them up.
: @) True i ; L R ‘ N ,
b) False_

the rate of intoxication.

snformatlon is correct.

r Birth Certn‘lcate

h Q) -5)' -lft'her_e-i-s
T @) 7 True
b} False -

haker tin available to ZS'coop ice for a drink; it is okay to use a glass. - . .

\Mcabularu (9 pomts)
“Matchthe word to |is ‘defi mtlon

from entérmg a COthatl glass when poured N
 To.serve chilled. liquor in a chilled. stemmed cocktail . ... . S
glass with no ice ' ‘ ' '

. _&Strmned T e To pour % oz ofa Ilquor on top
‘ ﬁ S . 84 Used tomeasurethe a!coholand mixer for adrink -
Jigger-' c
D L jf)/ Used to, m c_dcktalls a]ong with a pint glass and fce
;&BET:M#.‘E ' o /g/f Uséd on the bartop to gathersplils o
'.@."Filcaw e e h.)..:Re.quest_i_nga;s.epar,at.e. glass of another drink . v
iﬁ Bk i/ Means to serve spirit rooim temperature in a rocks
A “Back” )

glass with no ice

EST:Bartender {rev-2015,03.25
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Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon

Ch.ar_dOnn_.E_!v.ii. =

Tom Collins

Vodka Soda .. .-

" Cosmopolitan ¢

- Champagne. « 7 s

Answer and ngsitm (14 pomts) A TR R e SRR e e CLRsE
Prowde exampies of 3 brand name “top shelf” splnts (3 pomts) @&2 "’/ 6’00 SL ) m ) CH W/'}W 18, AaL
What are the ingredlents ina Manhattan? 5 UUE 7 VE f&Y’V\OU'i Y, FZM £ / Vo() U@«@ON / g?ff@ E

| What are the ingredlents ina Cosmopohtan'-‘ _Tﬁl PKZ SP( Ciﬁi‘) [l Eb’@tﬂ‘// (/{ MB _ ] _ VOD K F}
What are the mgredtents ina Long Istand Iced Tea? f&\)m ‘/O PKA, T E‘/ } P€ SCC, M(«W\\_; C« Egg{i ‘:é =
What makesa marg lta.a ”Cad:llac"? _ TO \p ) é’\‘ & lT W / O Q«HN O )/VT/NZ/U /6@’ wKC

What is snmple syrup? W ?{‘\ ’TC ﬂ?— ' Pf N O U G'F)E-

= W!TH )Qub nNEW /(6
/x— VED. L
-_ -/J‘/Qf? QZJW, rerE |
J “-Tﬁ';@mm *mrpw Sfc » sue-@@
SPscr’ f’,(m




