Shannon O’Mara
1352 B Potrero Ave San Francisco, CA 94110 (415)596-7571 sk.omara@gmail.com
Qualifications |

Multifaceted with customer service. Excellent communication skills. Team player with
strong sense of ownership. Ability to remain calm under duress. Goal oriented toward
customer satisfaction.

Lxperience
Bartender

Experienced high voiume bartender at venues in San Francisco (Elbo Room, Bimbos).
Knowledge of current mixology trends, food and beverage pairing. Safe serve certified.

Caterer

Front of house/Bartender and production kitchen with BiRite, Living Room Events,
Savoy Catering.

Digital Producer/Scan Zone Lead, George P. Johnson Event Marketing

Pre-event and on ground tech support to scanning systems and monitors. Training on scan
devices and room load protocol. Events include Dreamforce, OpenWorld and CiscoLive.

Venue Manager, San Francisco International Filz Festival

Supervisor and liaison for festival operations and volunteers. Provided communication
between tech and talent. Directed and assigned volunteer duties. Handled audience film
festival ballots.

Kyent Assistant, Green Room At The WAR Memorial Building
Provide support during events for management.

Other Work

Massage Therapist

Certified Massage Therapist with Burke Williams Spa, proprietor of private in-office
practice.

Education

Bachelor OF Arts in Art, San Francisco State University
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Servers Test = | Score /35
Multiple Choice | - o | 83@/6

1) Food is 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 rightside with the left hand
d} Onthe right side W|th the right hand

‘ Drinks are served on what side with what hand’-’

a) Onthe left side with the left hand _ '

b} Ontheleft side W|th the right hand : o o

c) On theright side W|th the lefthand . '
d) On the right side Wlth the right hand . - A S
3) Food and drinks are removed on what su:ie with what. hand'-’ .

a) On the left side with the left hand - S -

) b) On the left side with the right hand ' o G n

c) On the right side with the left hand . R

_ d) On the right side with the right | hand SR
B

What part of a glass should you hand!e at all tlmes? '
a) The stem :

b) The widest part of the glass

c) Thetop

When you are settmg a dlmng room how should you set up your tablecloths?
a) Neatly and evenly across the tabies

b) The creases should all be going in the same directions

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

d) Al ofthe above

&j 6}. If you bring the wrong entrée to a guest what should you do? _

a) Go backinto the kitchen and patiently walt 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

L Scullery - A.  Metal buffet device used to keep food warm by heating it over

E Queen Mary warmed water

B. Style of service where food is prepared or served mdmdually at the
A Chaffing Dish - _ _ dinner table to fit the customer’s specific taste (i.e. providing dressing
. and pepper for salad or handmg out bread to each patron)
. French Passing €. "Usedtoholda large tray on the dining figor -
. . ' D. . Area for dirty d[shware and glasses

@ Russian Service 'E. Large metal shelving unit for prepared food o be held or for dirty

E - Corkscrew - o " trays to be stored

- _ F. ‘Usedtoopen bottles of wine |
L Tray Jack | G. Style of dining in which the courses come out one at a time
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Servers Test _ Score /35

Match the Number to the Correct Vocabulary -

Dinner Fork

5

Napkin

%
_&_— Bread Plate and Knife ' _§ " Tea or Coffee Cup and Saucer
. \_  Name Place Card 1 'Dmner Knife
) 4_7{ : Teasboo_n = S Wlne Glass (Red)
ﬁ _ -"Pgs_s_ertj_ Fork ' j_ ) Salad Fork
_,_(I; Soup Sooon _li‘_\_ .Serwce Plate
_&%_’ Salad Plate __S_ Wine Glass (White)
_[:t_ ‘Water Glass B :
 Fillin the' Blank )
1 The utensrls are p.laced ' Sé[‘f R k __inch (es) fromthe edge of the table.
2. Coffee and Tea serwce shouEd be accompanled by what extras? __CNE€pna d %Wﬁe—’\'u'\&f_
3. Synchron:zed service is when: 1 Lle t_‘/vuj\’\ e ‘K’A \o[ e 15 WV‘LJ M- C)V“C'e-'
4. Whatis generally indicated on the name placard other than the name? b/lot-e- VM \;Jf“"
5. The Protein on a piate is typically: served at what hour on'the clock? f -
6. If a guest asks for a speualty dlnner (1 e, Gluten Free or Vegetarlan} you should do what rmmedlately?

\\'\CU"FW\- ¢ l CQ/?
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Bartenders Test - Score1/ 35

MultaQIeChmc {6 points) Gre/

Carbonatlon : the rate of intoxication.
a) Slows down : .

b) Speedsup

¢) Does nothing to

What are the six most commonly used splrlts'-‘

a) ‘Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice

b) Vodka; Whiskey, Gin, Bourbon, Rum and. Tequna

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zlnfandel
d} Ksahlua, Vodka, Frangelico, Gin;  Tequila, sp d Rum

You can accept an expired ID as Iong as all other information is correct.
a) True
b} False

If someone has had too much. to drlnk serving them coffee will help sober them up,
a) True : :
b} False

What are the. acceptable fnrms of ID for A!coh -Consumptlon?
a) - State or'Governement lssued ID Card or D_ \ ers Llcense

b}
€)
d)
€)

If there is no shaker tin avallable to scoop ice for a drink, it is okay to use aglass.
a) True {-\. i
b) - False

Match the word to'its definition’

3{ Vdcefbuf'ag (9 pbihts)

&
-\}L

@ e a.) Used to crush fruits and herbs for craft cocktall
"Stralght Up” : o

. - ... making : FRREE -
g_ShakerTin - b.) Used with the S'_ ker Tin to prevent sohd materlal o
l “Neat” ' 7 frome entermg a cocktail glass when poured
_ .¢.) -To serve chilled liquor in achilled stemmed cocktail
&Muddler ' o :

_ glass with noice - S
_L;Strainer ' d.) To pour % oz of a liquor on top

) Jigger:.- : e.}) Used to.measure the alcohol and mixer for a drink
- . f.) Used to mix cocktalls along with a pint glass and ice
% Bar Mat - " g) Used on the bar top to gather spills
“Hloat” ~_h) Requesting a separate glass of another drink _
C\_ o’ i) Means to serve spirit room temperature in a rocks

glass with no ice

il T_EST;Ba_r_te:r_l__d.er (rev. 20150325) i)
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Bartenders Test _Score /35

Glassware (6 points) sl e e
Match the correct glass to the drink . ' ‘ -

/CabernetSauvignon EEC A o -

Chardonnay - -

Tom Collins
Vodka Soda

Cosmopolitan’

Champagne.

nswer Question (14 poi
frowde ex:t::les of 3 branf:l na:w: r:)s;a) shelf” spirits (3 points): Qﬁet{ GUES &, %\%wg C WQ'M J'\
What are the mgredlents in a Manhattan? P)(rv(\aow Sb\:{d\( Mmm l—\v’@r‘é CL\-’UF"\
What are the mgredlents ina Cosmopolltan’-’ \IO(} é"a, ) L’D\QEC/\ CTMA\a-MY"\ )URQ. \ L Jd M——
What are the ingredients in a Long island Iced Tea? \ 6A c_a , a:( VA RUM ’Téct\)t N S‘"’eﬂl@ CGK
What makes a marganta a ”Cadlliac ‘C { VEBT OQ C‘TMJ NWV\A T : o
What Is simple syrup? - 4: C Q,\’RD JQ gVW "&'0 \P'd"l(_, %@l’w r_
Is it legal to pour llquor from one bottle mto another’P What is thIS called? (2 points) | :

Eiiadde! \"’K \*O’P(“Pt% U@ we

What should you do if you break a glass in the ice? \0\/"{_(:‘\- 3\4’{' Lce "J/ l"‘a‘\' W'ELJFQ/[ (_(“?'W—S'q ]
When is |t OK to have an alcoholic bevétage wh:le worklng'-’ J( *-l’\z-e, eV"C& 6@ a %Fi‘\' U'Cd Gd{‘

What does |t mean when a custornier order henr cocktali "dlrty”? W ['\'(/\- (D\l e \u C_Q___

What are the mgredlentsmaMarganta? ‘I(QC{ VL\@’ '\'{‘(h 'Q’ SLe g”’a@;‘A( 6M z’ ”‘Q-—\_\)"'ﬁe__,

ey
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