Toffer Campbell

San Francisco, CA 94102 e« 415.,225.9706 e+ toffercampl234@gmail.com

Profile Summary

Energetic food server with over 14 years experience in the food and beverage indusiry. Strong ability of
trouble shooting and problem solving in a fast paced high end envircnment. Seasoned leader and
decision maker equipped with the finesse to effectively communicate with a variety of clients and
personality types. Seeking to apply professional background with a team that is trendy, fun and vaiues a
guest-driven approach to hospitality work.

Server - Driftwood Restaurant- OR {(one 6 month season)
-processed and collected payments
-served guestsin a fast paced high end quality atmosphere
-ran food (all servers)
-side work, refilled condiments, made salads, homemade dressings
-vacuumed and swept dining rooms

Server/Manager - Sweet Basils- OR (two 6 month seasons)
-processed and collected paymenis
-changed and produced weekly wine menu
-tip and payroll checks, scheduling
-top monthly sales performer
-trained servers with wine and menu pairing
-fostered repeat customers

Manager/Server/Bartender - Agave Terrace-U.S.V.| (5 years)
-end of night sales and recording {as well as bank drops)
-weekly inventory wine and liquor
-held wine lessons weekly with purveyors
-scheduling, tip out and pay roll checks
-weekly wine and liquor ordering
-problem solver of guests and employee’s

Server/Bartender/Banquet Server - Island Café/ Bistro Soleil-FL {5 years)
-ran food (all servers)
-wine and food pairing
-suggested specials and nightly features
-worked large banguets and evenis

Server/Banquet Manager - Patio Restaurant and Catering-FL (4 years)
-bartended events, set up large events and wedding
-creative director for events and weddings
-maitre’d in restaurant itself
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. -1 Bartenders Test. Scor 35
' Multigle’ Cho_ice (6 points‘)_ ' ' qO
1) Carbonja'tfio:n __ the rate of intoxication. : .
a) Slows down
b) Speedsup
c) Does nothing to

’1' 2) What are the six most commonly used sprrits"-’

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

b) Vodka; Whiskey, Gin, Bourbon,:Rum and Tequrla

o) Chardonnay, Cabernet Sauvrgnon Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua; Vodka, Frarigelico, Gin, Tequria, Spiced Rum

S 22 3} Youcan accept an expired ID as Iong as all other information is correct.
a} True
b} False

4) K someonehas had too much: to drink, servi :_ them coffee will help sober them up. _
a e %&QM—’C,QA-UM

False - @«V\_Lu\ JGUMJ ¥ o (‘.&SM
What are the: acceptab[e forms of ID for Alcoho -Consum%:'tji%%?Q'Q \/\D'Q-'\P r&’ "Q %’VOQ@

) State or-;Governement Issued ID Card or Dr' ers Llcense

e} : r
Q O 6) {fthereis no shaker tin avallabie to scoop ice for a drink, it is okay to use aglass. .
a) True i '
— @Yl@% et Q) le’\\fﬁ, © e

™
PR &nmw* X
Vocabuiary_ (9 pornts) -
* Match the wdard to its deﬁnltlon -

‘a)) Used to crush fruits and herbs for crart"ébek_tail o

Q/ﬂ 4
_ Strarght Up making

F ShakerTm ak_er Tin to prevent solld materlal
r trNeatu cktail glass when poured

- .¢.). To serve chilled liquor.in a chilled stemmed cocktail
&-M”ddler ~ glass with no ice '

EZStramer _ d.) To pour % oz of aliquor on top '
Jlgger - L e.) Used to-measure.the alcohol and mixer for a drink
/f')/ Used to mix cocktails along w1th a pint glass and ice
9_ Bar Mat sed on the bar top to gather spills '
‘ l@-’FIoat”- h equestmg a separate glass of another drink

.h" o ' /t’)’ eans to serve spirit room temperature in a rocks
Bac :

Iass with no ice

-~ TEST-Bartender (rev_. 201j5-.q_3.-25_)
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e o BﬂtﬁME!’?S-TeSt: .. Sc@re / 35
Mo - | . ..

Rl

Glassware (6 points)

Match the correct glass to the drink

Cabernet Sauvignon . ¥ N e S -’?:;%f-

h
S
Chardonnay
Tom Collins
Vo_dk_z_a Soda = 5 g A
Cosmopolitan )
- Champagne -~ ."’:-,_,_“

Answer and Question (14 points) S
Provide examples of 3 brand name “top shelf"’ spirits {3 points): _\ ) '\-\Md{ O\/\_.QJ./& Q\'UO&Q S ’\Wﬁ?ujyk_,'

\me IR 3
What are the ingredients in a Manhattan? QJU? MCO! ) \O@'\M\DO‘M o A 1 \kd 0 ot

0 W
What are the ingredientsin a Cosmopolltan? : (‘J/i:l yxgd_.a,vv’\ 1Co (/(HEQ VLC. SP :

(t:}mu/ WX HMW:
Q;p\a.sﬁk% \MBW

What are the mgredlents ina Long Island iced Tea?

What makes a marganta a "Cadrllac"? i &‘T&/\l QVM hAQAAL

What is sgmple syrup? % VMQ\OJJ tAD

thiS called? (2 points)

Is it legal to pour liquor from onhe bottle mto another? Wh "

What should y you do tfyou break a glass m the |ce? ‘V\‘-S Q‘ we&_,y \ ' Mv OV“"U Aﬂw'\" _
!Q VAR o s A
When is it OK to have an alcohohc beverage while workmg’r‘ 4 VQ@. -

What does it mean when a customer orde f_thew'cocktazl "dlrty"'-’ (‘M \U\ f’i i
What are the |ngred1ents ina Marganta? QW AR yoL K D \(}w \ o) \ ( }M L_ﬁQtf\

K’V{"b\/\ \HM M W

. TEST: Bartender (rev.-2015.03.25) -
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- - Name _
_Servers Test . ‘ Score§ / 35

1)

2)

IR r; bokok

Mo:ﬂtﬁpﬁeéhoﬁce | SRV N qué l

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' rrght hand

¢) Ontheright side with the left hand -

d} Ontheright srde wnth the right hand

Drinks are served on what srde with what hand? :
a) On the left side with the left hand
b) On the left side with the right hand
c) On theright sid uith the left hand
ght side with the nght ha 'd

de W|th what hand‘-’ -

Food and drmks arerermoved on wha
a) Ontheleft side with the left hand -
b) Ontheléft side with the right hand .-~
c) Ontheright side with the lefthand .
d) Onthe rlght side with the rlght hand

What part of a glass should you handie at. aII tlm' ?
a) Thestem :
b} The widest part of the glass

"¢} Thetop

When you are settlng a dtnlng room how should You; set up. your tab[ecloths?
a) Neatly and evenly across ‘the tables T

b) The creases should all be going In ‘the same directions

¢} The chairs shouid bé centered. and gently touching the table cloth

d). All ofthe above :

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

"a) Gobackinto'the kltchen and patiently wait in line behind the rest of the servers untit it’s yoﬂoﬁurn
b)  tnform the guests that you will bring the correct entrée once everyone elsé in the dinning ™ is served
¢} Tryto convinee the guests to eat what you brought them

d) Go backinto the kltchen o the front of the line and inform the expedrtor that you need a frﬁ%nt entrée
; : s R s
. . . .

‘Match the 'Corr;i_act Vocabulary

ﬂ Scullery - ,  Metal buffet dewce used to keep food warm by heatrng it over

i o warmed water
Queen Mary ,B/

Style of service where food is prepared or served md:\ndu y at the

P§ _& ,Cha;fﬁng-Dish N - edinner table to fit the customer’s specific taste {i.e. prowdmg dressing -

, _and pepper for salad or handlng out bread to each patron}
. French Passing. . - Used to hold a large tray on the’ dining floor
' D. _ Area for dirty dishware and glasses

ussfan Service E. Large metat sheivmg unlt for prepared food to be held or for dlrty

E' --Corkscrew : T trays to be stored
C. o . B F.. “Used to open bottles. of wine
— Trai_yr_taol_r_lr . _ L G Style of dlnmg in whlch the courses come out one at a trme
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_@ ERE ' Sewers Test
-
[

o -Dtnner‘?or’k-

b 0 Napkin

1 Bread Plate and Knife _ - Tea or Coffee Cup and Saucer

r E _@ . __Name Place Card
: l\-& Teaspoon '

REN  Desser tFork

’ ‘Dmner I(mfe N
- .Wme Glass (Red)
'S4 'd-Fork

Soup Spoon Servrce Plate
N y .
_'5‘ Salad Plate > Wine Glass (White)
' __.LL ‘Water Glass T e
Fill in the esank R ' |
P Fa 5_ w\c’)’\J ' , . .
'-'-Th _utens:ls ar p!aced - M inch {es} from the edgéof the table. _

Coffee and Tea ser\.r

what extras'r‘ %1{’)0{'3&/\ Qru».l-r“-w{ -5

. _Synchronlzed serwce is when =E'3

What is generally mdlcated on the name placard other than the name?

The Protem ona p!ate is typlcally served at what hour on the clock? (()

g
)
3.
4.
5.
6.

' If a guest asks for a spec:alty dmner (1 e Gluten Free or Vegetanan) you should do what lmmedlately?

Lt ool (e X cowodsrs Y umes gu o 0
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Cashier Test Score IIZ_ 15

gb 1} Aroll of quarters is worth? : _ _ (Y
| a) $5.00 - T - 6/0
b) 510.00

¢) $15.00
d} $20.00

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

\ 2 A3) Aroll of nickels is worth?
- $8.00 .

a}
b) 56.00
c) 54.00

d) $2.00 :
4) . Aroll of pennies is wo'rth?
@_ a) $1.00

“b) %075
c) 5$0.50

\Q O™ 5} Whatdoes POS stand for?

a) Patience over standards

6{:&&% b) Percentage of sales

c) Point of sales , _ . .
d} People over service ' }

6) What is the current sales tax rate in your city . ?

Q. 7} A customer buysa bowi of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given' 510.00 how much change shoul 0\

—_— you give back? B
a) $4.06 V‘g , A
b) $2.06 A : | T
c) §$7.06 ﬂ’%' '
d} $5.06

\Qj 8) A customer buys two shirts for 10.50 each and
you give back?

a) $19.50 a7
b) $14.50 \\ ,
¢} $9.50
d} $4.50

9) A customer buys sada for §
a} $6.00
b) $8.00
c) $10.00
d) s12. 00

o ball caps for $7.25 each. If you are given $50.00 how much change should

S0

Y
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$3.25 each. if you are given $100.00 how rwch change should you give back? ©0

.a) $78.50 SD‘ ‘ _ ( O ) (0@
b e 308 DIRCE
d) $2850

TEST_Cashier (2013.07.31
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o5 Cashier Test Score

Poom
17 11%Counterfeit pens should be used on which three denominations?
ol e ™a) %20, $50, $100 -

b) 510, $20, $50

¢} $5, 850, 5100

d) $10, 820, 550

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

Ak, One
two
<} three
d) no need to count

Question & Answer:

13) What is the minimum age for legal.alcohol purchases? Z‘ ’

14) What are the acceptable forms of ID for alcohol purchases? 17 o Padsp A
. . - 1 .

15) How many $20 bilis are in a bank band? f} 6 /100 S




