BULGAN GAN TULGA

350 Turk street
San Francisco, CA 94102

Phone: 415.702.8030
Email: bulgaa2?1(@gmail.com

QUALIFICATIONS AND SKILLS

-Great customer service skills and personality

-Able to multi-task, and able to work under pressure
-Able to work in a team or alone

-Advanced in Office Word and Excel.

EXPERIENCES

Zara US

Administrator

- Assists store managers with daily tasks.

- Responsible for closing payroll bi-weekly.

- Assists managers with HR tasks on daily basis.

- Responsible for recruiting for the stores hiring needs.

Cashier

- Assist customers with their checkout
-~ Responsible for handling large amount of cash

- Opening and closing procedure of the cash registers

February 2015 — July 2016

November 2014-February 2015

Papito West
Server & Bartender March-August 2014
- Responsible for opening and closing restaurant
- Plan, organize, and control the operations of cocktail lounge or bar
- Assess customers’ needs and preferences, and make recommendations
- Stay guest focused and nurture an excellent guest experience
EDUCATION
Bachelor of Business Administration
Laney College
Qakland, California :
Human Resource Management Certificate September 2014

Mongolian Human Resource Institute
Ulaanbaatar, Mongolia
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Your Hospl taffing Professiona N~ -
: ServersTest . Scorecly 35

Muﬂtnpﬂe Choice e
b )ti Food is served on what side with: what hand?
a} On the left side with the feft hand
b) Or the left side with the rlght hand

'¢) Onthe right side with' the feft hand
d) Ontheright srde wrch the right hand

o { Drinks are served qn_lwh_a_t_sm_e with what hand? - .«
a) Ontheleftside with the lefthand = =
On the left snde w:th the nght hand _'

On the Teft side with the lefthand -~
b) On the léft side with the right hand -

" ¢) Onthe right side with the left hand . -
©d) On the rlght side with the rlght hand

B 4) What part of a glass should you handle at all tlme R
a} Thestem :

b) The widest part of the glass

¢} Thetop

' b ;5{\ When you are setting a d:mng room how.should you set up your tab!ecloths‘r‘ :
a) Neatly and evenly across the"tables ' o
b) The creases should all be gomg in the.same directions
¢) The chairs should becentered and gently touching the table cloth

d} Alloftheabove

lo M If you bring the wrong entrée to a guest what should you do? - L
a} Gobackinto the kltchen and patrently wait in line behind the rest of the servers until it’s your turn

') Inform the'guests that you will bring the correct entrée once everyone else i the dinning raom is served
¢} Tryto convince the guests 1o eat what you brought them
d) "Go backinte the kltchen fo the front of the line and inform the expedrtor that you need a different entree

Match the Correct Vocabulary
_D_ scullery : A. Metal buffet device used o keep food warm by heatlng it over

N . warmed water
~F Queen Mary B. Style of service where food is prepared or served lndl\n ua y et the

A . chaffingDish .~ ¢ - dinner table to fit the customer’s specific taste (i.e. providing dressing - _
: o ' and pepper for salad or handmg out bread to each patron) ‘ , o
_FrenchPassing .~ . . . .. C. Usédtoholda large trayohthe dining floor : :
X.E:' . Russiai : D. . ‘Area for dlrtv dishware and glasses . . :
Russren Service E. Large metal shelvmg unlt for prepared food to be he!d or for dlrty

E" ~-Corkscrew - Lo ~ traysto be stored
S ey s , - ‘ - F.. Used 1o open. bottles of wine
— Tra_y:ljar:_lt A G. Style of dmlng in Wthh the courses come out one at a trme
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Name
Sewezrs "’H‘est . Score /35

Match the Number to the Correct Vocabulary e

Napkin Dinner Ferk -

Bread Plate and Knife Tea or Coffee Cup and Saucer
- Name’ Place Card "_'Dmner Knlfe e
.,.Wme Glass Red}

: Salad Fork

-.Teaspoon
_ Dessert Fork o
| Serwce Plate \

Wiu,e ‘Glass (White) .

Soup Spoon

—

ruahberehs

Salad Plate

.ueuruwu;

Water Gias_s

sm in the Blank

/L\ hd'l B _ inch {es) fromthe edge of the table. _
2. Coffee and Tea semceshouidfbe accompanled by what extras? Creaviy” WESW . I
"{sSynchromzed serwce xs when': S A 4 - :
FQ What is genera!fy mdlcated on the name placard other than the name? __1 &dole MMW
)ﬂ The Protein on a plate is typ;cally served at what hour on the clock?

The utensrls are pla' od

6. If a guest asks for a Spemalty dlnner (a . Giuten Free or Vegetarlan) you should do what |mmed|ately'-’ - o

me e et .




