LISA MARIE HOLDEN
shastadaisv224@vahoo.00m
415 2613626

OBJECTIVE: Seeking a position that will benefit from my experience in customer relations, to
improve customer satisfaction and business performance.

SUMMARY OF QUALIFICATION
JOB DUTIES: Bartender, Cashier, Restaurant Server, Banquet Coordinator and Manger

SUMMARY OF QUALIFICATIONS: Dedication and exceptional work ethic, high energy,
outgoing, responsible, experience and knowledge in excellent customer service. Problem solver
with great team leadership, work well in managing staff. Experienced in coordinating banquets,
qualified in AHOLA system in serving large crowds, work well in a high-paced environment.
Committed to maintain and keep a positive work enviromment.

PROFESSIONAL EXPERIENCE

TONY P"S- San Jose CA 2013 - 2015
SERVER - Providing customers with an excellent dining experience. Waited on tables, great
customer service, maintained cash registry, routine cleaning and closing duties.

LORI’s DINER — San Francisco, CA 2012 - 2013
SERVER - Providing customers with an excellent dining experience in a high-volume diner. Multi-
tasking various duties in the restaurant including great customer service.

BiL.LS CAFE — San Jose, CA 2008 - 2011 _
SERVER - Job required proficient knowledge of AHOLA system, as well as maintaining personal
cash registry. Providing customers with an excellent dining experience.

EAGLE RIDGE GoL¥ COURSE - Gilroy, CA 2006 - 2008

Head Bartender — Worked the main bar, organized large banquets, responsible for inventory,
opening and closing and reconciling cash drawers

CARDINAL COFFEE SHOP AND LOUNGE — San Jose, CA 2006 — 2008

Manager/Main Bartender — Full responsibility in maintaining and operating the lounge,
responsible for hiring, training, managing and scheduling employees. Full charge of inventory
control, ordering and reconciling cash drawers.

ALMADEN FEED AND FUEL — San Jose, CA 1999 — 2006

Manager/Bartender — Maintained and worked the main bar, in charge of inventory, scheduling the
entertainment, preparing registers for other bartenders, hiring, training and scheduling the
employees, responsible for managing opening, reconciling cash drawers and closing.

TECHNICAL EXPERIENCE
AHOLA: POS; Pour Count; Microsoft Office; Micrq
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_ _ Bartenders Test_ | Score /35
Multiplicho.ice (6 points) ? 9 a
i} Carbon'at-i'o'n the rate of Intoxication. ' oL /

a) Slows down
b} Speedsup
c) Does nothing to

1’2- 2) What are the s most commonly used splrlts? : :
aj Sweet and Sour, Triple Sec; Grenadine, Midori, Lime Juice and CranberryJunce
b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequula
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zznfandel
d) Kahlua; Vodka, Frangelico, Gin, Tequila, Spnced Rum

t ) 3} Youcan accept an explred 1D as Iong as all other information is correct.
a} True

b} False
: \9 4) If someone has had too much fo drmk servingthem coffee will help sober them up.
' a) True - : .

b) False 7 o : .
- & © 5)° Whatare the acceptable forms of ID for Alcoh Consumptlon?
T a) StateorGovernement Issued ID.Cardor D_ ers License - ' , .
b) Passpol or Passport ID Card (as’ Iong asit I|sts the person s date of blrth) : T
- ¢} SchooliD:r Birth Certlﬁcate e - St
~d) A&B |
e "AB&C :

_ b &) Ifthereis no shaker tln available to scoop lce for a drink, it is okay to use a glass.
- a) True . .'
'b) Faise R

Vdcé_bu’iary (9"pbints)'
" Match the word to.its definition™
a) Used to crush fruits and herbs for craft cocktail

) iy " - »
C*’- ,s t"."ig.ht Up akmg

)( %al@;ﬂn : b.) Used w:th the Sh ker Tin to prevent sol:d material
\éui “Neat” ' " from entering a cocktail glass when poured

N/ o ¢} To serve chilled. I|_qu_o_r in.a chilled stemmed. cocktail . .

Auddler ‘glass withnoice '

%amer - ' d.) To pour %oz ofa !lquor on top

e.) . Used to.measure: the alcohol and mixer for a drink

. ) Used to mix cocktalls along with a pint gfass and i ice

Bar Mat g.) Used on the bar top to gather spills ' '

Float”, - - .h.)_ Requesting a separate glass ofanother drink . -

i.) Means to serve spirit room temperature in a rocks
glass with no ice

CA

Jlgge_r
o~ .

& 4
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Bartenders Test _Score /35

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

f/ Cabernet Sauvignon

Chardonnay™-

Tom Collin

Answer and Question {14 points)

Prowde examples of 3 brand name “top shelf” spirits (3 pomts) ?O\SK\VO ) £ P)\ &f&< \_ﬂ\ﬂ\lﬂ ’ { E M\Q@(&H{

What are the mgredlents in 2 Manhattan? \)Q\r\("}(/\’\,l & g\e\ﬁﬂx \Fpr\mﬁvéﬂﬂ CJM(V -

| 40/‘ 3@&?}5&/&(
: COl0 (gim,

L

What makes a margarlta a “Cadillac”? MOPA/%’ O% Q& Qj\>\ mﬁf *{"\1&/

What is 5|mple syrup?éﬁ;ﬂﬂ@, A \1‘) e,&-f’f

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

What should you do if you break a g!ass in the u:e? Q’l i (‘(\ J/C-tﬁ L | - : -

When is it OK to have an alcoholic beverage wh|te worklng? ﬂf }\\"(’ Qf

What does it mean when a customer orders the|r cocktall ”dtrty”'-’ O\ w{) <UL.QZ A

WhatarethemgredlentsmaMarganta? (TPO SD\DGFA S‘O\M" /ﬂa\ﬁ% g= L\mg”i' —

- TEST -Bartender (rev. 2015.03.25) =+ =
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_ServersTest __Score /35

Food is served on what side with what hand?
a) On the left side with the left hand -

% 1)u iple oice - e e __ gc,;)r@/é

- .d) Onthe rrght side with the nght hand

By Onthe left side with the right hand ER o (g y
¢} On the right side with the left hand LT .

d) Ontheright S|de wrth the nght hand

Drinks are served on what side with what hand? S
a) On theleft side wrth the left hand- oo
b} Onthe [eft s:dewrth the right hand -

Food and drlnks are: removed on what de wn:h what hand?
a) On the 1eft. side with the Ieft hand g
b) On the left side With the right hand "
¢} On the right side with the Ieft hand-

What part of aglass should you handie at aI[ tlmes'-’
a) The stem ‘
b} The widest part of the glass

c} Thetop

When you are settmg a dmrng room how should you set up, your. tableclnths?
- a) Neatly and evenly across ‘the tab!es

b) The creases should alt be gomg in the same directions

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

), Altofthe above L

If you bring the wrong entree to a guest what should you do?

a) Go backinto'the kltchen and patiently wait in line behind the rest of the servers until it'syour tum
b) inform theguests thaty 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

d) Go backinto the k:tchen fo the front of the line and inform the expedltor that you need a different entrée

Match the__g(_:orrect Vocabulary |

_D_ Scullery : _ A Metal buffet device used to keep food warm by heatmg it over

k’ Queen Mary

. E -;Chaff_f_ing-Dish R dinner table to fit the customer’s specific faste {i.e. providing dressing -~
o - ~and pepper for salad o handing out bread to each patron)
.. French Passing : - . €. Usedto hold a large trayon'thé dining floor RS
. Russian Sefvice D.. Area for dirty dishware and glasses . :
—_ _ E. Large ‘metal shelvmg unit for prepared food to be held or for dlrty
“{ - -Corkscrew © 7 traystobesiored
Con - . F.. Used to open bottles of wine - -

warmed water
‘B, Style of service where food is prepared or served_mdwrdua y at the

____'._"Traly:}aok_ _ _ _ .G Style of dining in whxch the courses come out one at a time
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Match the Number to the Correct Vocabulary -
~ Napkin , :Dmner Fork ‘
Brea_d Plate and Knife Tea or Coffee Cup and Saucer
_Name Place Card ' ‘Dlnner Knlfe .' v
-,Wlne Glass (Red)

- salad Fork

-3.-Teéspodn e e

Is l§l- =5

' Dessert Fork

E@ Soup Spoon

\(,;1' Salad Plate
T ‘Water Glass

Serwce Plate

Wine _Gl_a_s_s {Whit_e)

* Lﬁbﬁl—i b I=Q ff

inch {es) from'the edge of the table.,

| S S vAEn / o
. Synchronized service is when &f\rf’ D (\A&' %Oun ~ MQ’(N\,{M"‘"

' 'What is generally mdicated on the name placard other than the name? %p /ﬁ; [M /\0

The Protem ona plate is typlcally served at what hour on the clock?’ LD 8.®)

B I N

"If a guest asks for a spemalty dmner (1 . Giuten Free or Vegetarlan) you should do what |mmed|ately?

AL MG
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1) Aroll of quarters is worth?

b) $10.00 o 8 @ A
c) $15.00 | . |
d) $20.00

2} Aroll of dimes is worth?
a) $5.00
b) $4.00
c) $3.00

_ .d) $2.00
[!\ 3) Aroll of nickels is worth?
a) 58.00

b) $6.00
€] S$4.00
d) $2.00

g = 4) . Avoli of pennies isworth?

a)  $1.00
b} $0.75

c} $0.50

dj SOZS..).
: ( ' 5) What does POS stand fore’

: a) Patience over standards -

b} Percentage of sales

C?// ¢) Point of sales

d) People over service

=

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

7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given' $10.00 how much change shoul
you give back?
a) $4.06
b) $2.06
c) 57.06
d) $5.06

\C) 8) A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. [fyou are given $50 00 how much change should
- you give back?

a) $19.50
b} $14.50
€} .$9.50

d) $4.50 .
_& 9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00 .
b) $8.00
c) $10.00
d) 512.00

@S 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
. d) '$28.50

© TEST_Cashier (2013.07.31
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A 11) Counterfeit pens should be used on which three denominations?
— a) $20,$50,5100
b) $10, 520,550
¢} S5, 550, 5100
d) $10, $20, $50

2) How many times shodld you count change when giving it to the customer?
al one

Cc)/tl?ee

d} noneed to count

Question & Answér:

13} What is the minimum age for legal alcohal purchases? /2/\

' 14) What are the acceptable forms of ID for alcohol purchases? @QU /Q‘j%\ L0 Q%W’k ™ B 0.
How many $20 bills are in a bank band? Dfé L //‘56




