Candice J. Thomas

554 Steiner 5¢. San Francisco, CA 94117
Phone: (415) 818-5374 E-Mail: cjthomas1226@gmall.com

Objective

i I would Jove to obtain a challenging, responsible, and growth-orient'ed position wherein my experience; background,
creativity and specialized training will be utilized, | have also worked in the customer service and restaurant business
for several years. | completely understand what giving excellent customer setvice entails. | also feel | have a strong
{_75 outgoing personality that coincides with giving the customer a good experience. | have worked with various POS
systems and | am knowledgeable of many different types of cuisines, wine, spirits, and cocktails. | moved back to the
'5'_.:" bay area in March 2015. | also have full or part time availability. | am currently working at One market restaurant as a
lunch server and a part time employee at fork and spoon productions.

I

Experience
l ilian's  Server  9/15-present SF, CA

I | am a server and help customers in any way shape or form. | use a pas system, do various side work, and use my

soclal skills as a key to bring continuous husiness.

Knickerbocker Bar and grill sewver 6/11-3/15 NY,NY

My duties included waiting tables, inputting orders, cocktailing and working big parties. Also doing various duties, which
i8] were considered side work. | utilized other skills as French service and souffié cracking, and the fileting of fish all done
1| tableside.

The Park CocktailiServer 4/10-10/12 NY, NY

| had many duties at The Park. | worked as a floor server, cocktail waitress, working private events, which included
catering, and working the service bar as well during the nightclub. i loved the variety of tasks | was given at this
establishment,

The River Room Server/bartender/cocktall 8/08-10/11 NY, NY

| was a floor server at the River Room. We primarily did events so | also served many positions at this establishment
inside of Riverbank National Park in Harlem. | was a bartender as well as a cocktail waitress. | got plenty of catering
experience as well as helping to set up and break down big events such as weddings, baby showers, and hirthday
parties. The clientele was also very upscale as well,

Stout Server 2/04-12/09 NY, NY

| was a floor server at this amazingly large irish pub in NYC., It was the busiest crowd | have ever dealt with due to the
¥ intense rushes from shows at Madison Square Garden. | had 18 tables at a time sometimes and walked floor to floor







with large trays of drinks. | truly believe working here set me up for the most insane serving experience.

| CCNY B.A in Communications
Minor in Media ‘studies

Merey High School High School diploma

| Skills

' | have many additional skills other than floor service. | have retall management experience when | was an
ssistant Manager at Fossil Co. | also have worked in catering for over 10 years, § of which were with the
iggest catering company on the east coast, Great Performancaes. | have worked with about every pos
ystem there is including Aloha, Micros, Squirrel, breadcrumios, and many more, | ¢lso know French style

| service. | am very experienced In cocktail serving, bartending , hosting, and have done boflle service as
well, Lastly my skill is Just smiling. | do |t constantly daily, which | believe Is one of the most important ways to
make any customet feel welcome.
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SR 7 A __Bartenders Test : 15@@?@ {35
- Multiple Ch@ice‘,(ﬁ points) &6 a /C

O- 1) carbonation ____the rate of intoxication.
—a) Slowsdown

b} Speedsup

c) Does nething to

\:) - 2} Whatare the six most commonly used spints?

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

b) Vodka; Whlskey, Gin, Bourbon,. Rum and Tequula

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauv:gnon Blanc;, Zinfandel
d) Kahlua Vodka, Frangelico, Gin, Tequila, Splced 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 drink servmg them coffee will help sober themup. -
a) True : :
" b) Faise

. C\ 5) Whatare the_acceptable forms of ID for Alcqh .-Consumptlon'-‘

a) "G vernement Issued ID Card or Dy ers License

b} Passport iD Card (as Iong asit Ilsts the person’s date of blrth)
c) r Birth Certtﬁcate L i S R

d}

e)

. h « &) Ifthere is n shaker tin available o scoop ice for a drink, it is okay o use a glass.
“a)  True
‘h)- - -False

Vqlca_bular_u' (9 points)
" Match the word {o'ifs definition”

., T “al) Used to crush fruits and herbs for craft cocktail
C % ﬁ"Strai_ght Up” e

. - ...~ making SR
“t"_Shakﬁr_Ti_ﬂ b Used with the S» ker Tin to prevent solid material
L “Nea’t“.‘f' - from enter[ng a cocktail glass when poured

..c.) .To serve chilled. liquor in.a chifled stemmed cocktail .. . .
) ~ glasswithnoice -

b_-s'traiae'r“ - d.) Topour¥ozofa Ilquor on top

' e.} Used to. measure-the-alcoholand mixer for a drink

a_Muddler -

& % igger
_ . f.} Used to mix- cocktatls along w1th a plnt glass and rce _
9 BarMat ~ g)) Used on the bar top to gather spills
. "Float” . h.) Requesting a separate glass 6f another drink- :
S i.} Means to serve spirit room temperature in a rocks o
n “Back” ‘ : -

glass with no ice

. TEST.Bartender (rev. 2015:03.25) -
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Bartenders Test _ __ _Score /35

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

/ Caber?é@vigno
Char‘q’ognay: S

Tom Collins

VodkaSoda . .. ..

Cosmopolita'n

" Champagne.*7 .. ...

Answer and guestlo (14 points) - : L - .
Prowde examples of 3 brand name “top shelf” spirits (3 points): GN.’L{ 65’0‘5@ ) (B‘-ll /‘? 1f J?cur /50”{ Mi l “5? VU f‘f’ Gl

What are the ingredients in a Manhattan? Sw @f’)f' Ver nmoctic &j’ meﬂ b/ Gﬂf/k{ (:‘G‘f’/iIJL
_Whatarethe mgredients maCosmopolltan?@ /\t}fﬂﬁfW S, o /ﬂ“-‘" JQ”UJ J Vol Ly cj 5"’”#"% or ’féj“(ﬂ

What are the:ngredlents Ina Long island Iced Tea? Uadl‘ﬂ’li &M lf"‘/ii f@}wlﬁl ) @tks Qmw 4 CO[M— / /"-”"i“gmu;_

Whatmakesamargarltaa“Cadlllac”? L(G{MI 6’2“’\9( /’W"ﬂf"""’“ {w]éw

What is simple syrup? Stfrwr“ Cmd Wq“(ﬂ‘ bﬂi/to( CYJLU" h m@lzé, “ (’4'1'“/3

Is it legal to pour hquor from one bottle mto another? What is thls ca!led? (2 pomts} ]
o L b
l Aot lentgw - o« (ol
ol if?

hcff wertee grov all “f’w IC’C« 7 b a!j fo;,-whﬁ

What should you do if you break a glass in the |ce'-' A

When is it OK to have an alcohohc beverage whlle workmg? M v

What does it mean when a customer orders thelr cocktall "dlrty"? l i" f'a S olwe Juice @‘ ON‘U

What are the mgrechents maMargarlta? ”f’hb"ﬂ (e(?l‘ mb“l“ 3 iin«L }me .ujtw/fo' /\f?fﬁ Erow

. TEST_Bartender {rev.2015.03.25) - =~
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S _ServersTest ' Score?] / 35
- Multiple Choice . oo SR | QOG/ZD
¢ 1)} Foodisserved on what side with-what hand? SR

a) Onthe left side with the left hand .
b) On the left side with the right hand 3
¢} On the right side with- the- left hand

d} Ontheright side wlth the right hand

-

2) Prinks are served on_‘whatﬂeid_e with what hand? :
a) On theleft side with the left hand S
b} Onthe Ieft 51de wrth the right hand

=

)} On therlght side v.wt.h the Iert hand
d} On the nght side with the rrght hand

4) What part of a glass should vou handle at all t|mes'-’ SR
a) The stem
b) The widest part of the g|ass
c) Thetop

1;_

Ij

When you are settmg a dmmg roorn how should you set up your tablecloths? .
) Neatly and evenly across the’ tables '

b) The creases shou[d all be going in the same directions

¢} The chairs should be-centered and gently touchmg the table cloth

d) . Aliofthe above

d 6) I youbring the wrong en’cree foa guest what should you do?
a) Gobackintothe kltchen and patlently wait in line behind the rest of the servers until it’s your turn
k) Informthe guests that you. will bring the correct entrée once everyone else i the dinning room is served
c} Try to convince the guests to eat what you brought them
d} Go back into the kltchen to the front of the line and inform the expedltor that you need a different entree

Match the Correct Vocabulary

-l Scullery : . A. Metal buffet dewce used to keep food warm by heatmg it over

¢ Que'e'n-Mary _ warmed water i
- . B. Style of service where food is prepared or served mdmdua Vi at the
P ChaffingDish = . @ - .0 ~ dinner table to fit the customer s specific taste (i.e. providing dressing -

‘and | pepper for salad or ‘handing out bread to each patron)
"Used to hoid a Iarge tray on'thé diningfloor . :

& ,FrenchPassing. ,
~Area‘for dirty dishware and glasses . .- . - s : -

{5 - Russian Service

oo

E— o _ E. large metal shelving unit for prepared food to be heid or for dlrty
© - Corkscrew ' T traysto bé stored '
' : _F. Used to open boitles of wine - - :
L Tra_yﬂjaéok_‘ B G. Stvle of dlmng in whlch the courses come out one at a t|me
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Nama de(c:w 77/’0"’7@

Score /35

,_‘P_ Napkin _2_ Dmner Fork "
AL Bread Plate and Knife S Teaor Cﬁff_ee Clip and Saucer
o Neme Place Card _"7___ | _
_{l: ‘.._';Teaspoon e e, (L& ‘Wine GIass(Red) L
-—\—}— '.Dessert Fork e g * Salad Fork o
e 'HSOUp Spoon | M serviceprate
(E) Salad P_Iate : /} ?é( ‘Wine Glass (White)
L{ Z Water Glass . R
Blan
1
2 : ) .
3., Synchronrzed service is when 4‘}” #uz @101‘53 4’%" p’ti&’cf at the J‘cem,t eyad‘- /’Ufr'-& —
=4. " 'What is generally mdlcated on the name placard other than the name? _The. {
5 The Protem ona plate is typ:cally served at what hour on the c!ock? Lo Uosls . :
6 If a guest asks for a spemalty dmner (| . Gluten Free or Vegetarlan) you should do what :mmediately? o _ :
Csc ’i'?l“& i‘” hﬁow’ C%Phu*v ey bl{’?(/@"" |




