ANDREA TREMBLAY

2231 18TH AVENUE,

SAN FRANCISCO, CA, 94116
415-317-6707
Andreatremblay07@gmail.com

PROFESSIONAL STATEMENT
Looking to utilize my professional skills.

EDUCATION
& B.A. Political Science, California State University, Sacramento
& M.A.C.P at Antioch University Santa Barbara

WORK HISTORY
2015 House of Prime Rib
Fine Dine Server, wine knowledge, cocktail knowledge.

2013-14 Perbacco, SF
aFine dine server, wine knowledge, Italian food know!edge

2010-2012: The Four Seasons Biltmore:
aFine dine server, Bartend, wine knowledge, food knowledge.

2006-2008 Chops Seafood and Steakhouse, Sacramento, CA

# Fine dining server and bartender with extensive customer service
experience.

& Lead caterer barlender for multlpie busmess events events and weddings
# Lead staff in successfully completing various catering events.

2004-06 Fourth Street Grill, Sacramento, CA (same owners as chops)
& Fine dining server with extensive customer service experience.

& Lead caterer for multiple business events, events, and weddings

& Lead staff in successfully completing various catering events.

- 2002-2004 Dobseon’s (seafood and French cuisine) San Diego, CA
& Fine dining server bartender with extensive customer service
expenence, wine knowledge.

REFERENCES

Justin Aimes, Manager at Fourth Street Grill {916) 601-2855
_Devin Aimes ,Head sous _chef, fourth street grill [4.15[987-9760

‘Adriano Pelusi, Perbacco, {415) 572-4889 -

Aaron Dunes, Four Seasons Biltmore, Santa Barbara (805) 698-5494
‘Manny Novalo, Manager at Dobsons Steak house (973)

332-9287
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Bartenders Test_ Score </ 35

Multrple Chmce (6 pomts)

i) arbonatlon the rate of intoxication.
Slows down ‘ '

b} Speedsup
¢} Does: nothsng to

E 2} What are the six most commonly used splrlts?
a) Sweet and Sour, Triple Sec; Grenadine, Midori, Lime Juice and Cranberry Juice
Q Vodka; Whiskey, Gin, Bourbon, Rum and Teguila
c Chardonnay, Cabernet Sauvignon, Champagne, Merlot - Sauvignon Blanc; Zrnfandel
d) Kahlua, Vodka, Frangellco Gin, Tequila, Sprced Rum

3) Youcan accept an expired ID as Iong as all other Informat:on is correct
a) True .

@ False -

: E 4) If someone has had foo.much to drmk serv
‘a) True ,

@ False

: D 5) What are the. acceptable forms of ID} for Alcohol§Consumpt|on?
a) State Governement Issued ID Card or.DN_, ers License

hem coffee will help sober them up,

g 6) If there is no shaker tin avallable to scoop ice for adrink, it is okay to use a glass.
a) True 3 : .

. False\\

Vocabulary (9 pomts)
' Match the word to its. definition”

S-___ "Straight Up”

_ o ~making: e ' R
.Es'hak'er"l"n _ . Used Wlt.h the Shaker Tin to prevent solld ‘material
. _'x_nmeatn from entering a cocktall g[ass when poured |
o : _ To serve chilled liguor in a chilled stemmed cocktail
B mudder glasswithnoice _ '
%t\amer ' ~ (d) Topour % oz of aliquor on top.
‘(‘//& Ngger @ -Used to méeasure the alcohol and mixer for a drink
- A @} Used to mix cocktails along with a pint glass and ice
gf'_ Bar Mat @ Used on the bar top to gather splils '
:Runoatn' Requesting a separate glass of another drink
'ﬁ" L _ @ Means to serve spirit room temperature in a rocks
Back glass with no ice

Used to crush fruits and herbs for craft cocktall R

- TEST:Bartender (rev.2015.03.25) -~ -
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Bartenders Test . Score /35

Glassware (6 points)
Match the correct, glass to the drink

/, Cabernet Sauvignon

Chardqnna_y_.—_z/

Tom Collins.
VodkaSoda_ ...

Cosmopolitan -

. Champagne ;-

Answer and guesflé n (14 points) o Bumwge’smm\“{z\’ ' “;‘m\?g\)f&fﬁ@ g
L éi (

Provide examples of 3 brand name “top shelf” spirits {3 po:nts) (’f’(\ﬂU\ C‘)’OO

What are the ingredients in a Manhattan? %OO\OW\ ( QFJ\U% RS ¢ Suien’¥ Jo fmwj(h
What are the-ingredients in a Cosmopolitan? Tﬁ P\Ib 35(, \TO (}\\/Lf’\ [ C mﬁmﬁ”\}\ *ST/\ L@ |

. What are the ingredients n a Long Isan lced Tea? G0, "W\v““fn p da, stw f%\mm T \OUL &E)ST&S (o £ etk
What makes a margarita a “Cadilac”? it S mn& WY/W ﬂ r Q/\/

What is 5|mple syrup? | \ | U\ { }\’\ d& é) f)fjd’\: Yop o
Is it legal to pour Irquor from ne bottle mto‘- pther? What is this calied? (2 points) \
__ Bt \LQO\V\K ( mm,\mc« ol H_‘)U(

What should you do |fyou break a glass in the |ce'? o CU QKL‘S( IUX_W ( \emkl J-fﬁ)) @1 A‘ \f\ﬂ(h )/\O\/ er
- s 4 vl Dun

When is it OK to have an alcoholic beverage whlle worklng? Iy N %M( ' - oo

What does it mean when a customer orders thelr cocktali ‘_'dnrty”? (’\ \ A ‘3\ /\ ( 0 -

What are the ingredientsin'a Marganta? -. i '- sﬂ OLQ.- b{ﬂ( 6 LMX,\/ Qg, Qﬂ‘\) ( Ttﬂ OJ K) f J (0\

@( Qﬂ% LT/ L TSl e
R T%UL\(U\[

- TEST:Bartender (rev. 2015.03.25) - =
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Servers Test | Score /G 35
K< -
Multiple Choice B S 89 6 -
‘ £ 1) Food is served on what side with what hand? - : -
/ On the left side with the left hand . %Uf\ N@E\ AN bﬁ(\/\(@, G up,lr/ m] 50
b  On the left side with the right hand Q,Q \’\f}\ Vel :
¢} Onthe right side with the left hand @{ [ W L{gb_r S }%
d) Onthe right side with the right hand - o gp_ 00 %/h | Pp&(5 .

!i% 2) Drinks are served on what side with what hand? .
‘ a) On the left side with the left hand N . -
@) On the left side with the right hand | " ' :

¢) = On the right side with the left hand

d) On the rrght srde with the right hand

D 3) Food and drmks 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 rlght hand

B 4) What part of a glass should you handle at all trmes?

@) The stem
) The widest part of the glass
¢} Thetop

\\ ) 5) When you are setting a dining room how should you set up your tablecioths”
2} Neatly and evenly across the tables
b) The creases should all be going in the same directions
The chairs should be ¢entered and gently touchlng the table cloth
_All of the above ' .

Q 6) Ifyoubring the wrong entrée to a guest what should you do?
a) Go backintothe 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
c) Try to convince the guests to eat what you brought them
Go back into the kitchen to the front of the line and inform the expedrtor that you need a different entrée

Match the Correct Vecabulary

&) scullery ?L Metal buffet device used to keep food warm by heatlng it over
E Queen Mary warmed water 7
) PC Style of service where food is prepared or served |ndrv1dua|ly at the S

_E\__ Chaffing Dish L dinner tabie to fit the customer's specific taste {i.e. providing dressing .
and pepper for salad or handing out bread to each patron)
jﬁ—-- French Passing Used to hold a large tray on the dining floor
Area for dirty dishware and glasses - - -
'i Russian Service ' Large metal shelvmg unit for prepared food to be held or for dirty
trays to be stored
Used to open bottles of wine .
Sty|e of dmmg in which the courses come out one at atime

f_'
\’ Corkscrew

_Q_ Tray Jack
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Servers Test Score

Match the Number to the Correct Vocabulary

" Napkin Dinn.er Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

@gu@pfk_

10
AL
_ _l_ ~ Name Place Card R Dmner Knife
_Q: Téaspoon R . g _Wme Glass (Red)
A5 Dessert Fork S Salad Fork
| _Jg_ | Sou'p Spo.o.n Sefvice Plate | B
__\_S Salad Plate Wine Glass (White)
_H_ Water Glass B o
Fiii In the Blank o .' o m’,\i””) | -
1 The utensﬂs are placed RO W"Q\/\ (\JS Uﬂ\“'u\\)W inch (:s) from the edge of the table. Lo
2. Coffee and Tea serwce should be accompamed by what extra\sg 5 U}/\f/\"’ﬁ / (RO / C 010%5 ‘@OU\’W/ ]}Lm&h

Lespr
3.. Synchromzedserwcewwhen %\) @O\Q, 0@“ WN}\Q()\ TS 0 HLbUW‘“L ‘hi‘”%)%i&v@r‘

w‘n
&What is general[y indicated on the name placard other than the name? _T010'L @:M M& St {\}Cr-?‘”
5. The Protein on a plate is typlcally served at what hour on the clock? (0 VAV o0 '

6. If a guest asks for a spec:alty dmner (| e. Gluten Free or Vegetarian) you should do what |mmed:ately?

T8\ v @ Tell €Y ool See(ifs of ﬂn@m&/ Doend| 9

.O\m %Wu’fﬁf




