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i@t~ Syntia Zeni “Tal

407-928-3315  syntiadz@gmail.com
The Spectacular Server You've Been Lool#ing For

I have been extensively trained in wine champagne, craft beer and liquor, in high class
elegance and presentation as well as fast paced, keep the mob saﬂated serving.

I love people and making them happy; a sincerity felt by my patrons,

keeping them coming back agaln and again.

Work Experience

Server/ Host: Mendocino Farms
Local hangout specializing in sandwiches and salads, serv}ng wine and beer
Sherman Oaks, CA | May 2015 to Present

Server: 111 Champagne Bar
High end bar specializing in champagne, wine, craft beer and tapas.
Downtown Orlando, FL | Jan 2013 - Aug 2014

Server: Hooch
Rowdy downtown night club/ bar dedicated to moonshine.
Downtown Orlando, Wallstreet, FL. | Sept 2012 - Dec 20 IF

Server: Galopin
Fine dining establishment and full service bar. ]
Park Avenue, Winter Park, FL. | Jan 2012 - Sept 2012
Server: Jazz Tastings
Fine dining establishment centered around live Jazz, vibrant jazz gem in the community.
Maitland, FL. | Aug 2012 - Dec 2012

Server: Taste
Upscale Restaurant as well as a full service bar, music ventie, and local art gallery.
College Park, FL. | Jan 2011 - Aug 2012

Server: Shiraz Bar and Grill
Upscale restaurant as well as full service bar, hookah bar, and performance venue.
Orlando, FL. | Jan 2010 -Dec 2010
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Multiple Choice i

O~ 1)

d o

'b) On the left side with the right hand

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 right hand
¢) On the right side with the left hand
d) On the right side with the right hand

Drinks are served on what side with what hand?
a) On the left side with the left hand

¢) On the right side with the left hand
d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

b) On the left side with tiEAight hand

¢} On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) Thestem

b) The widest part of the glass

¢} Thetop

When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables :

b) The creases should all be going in the same directions

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

d) Al of the above |

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

a) Go back into the kitchen and patiently wait in line behind the rest of the sery
b) inform the guests thatyou will bring the correct entrée once everyone e:;hf
¢} Try to convince the guests to eat what you brought them f
d) Go back into the kitchen to the front of the line and inform the expeditor that

>

rs until it’s your turn
the dinning room is served

you need a different entrée

Match the Correct Vocabulary I
|
_D_ Scullery -A—Metal buffet device used to kee.a food warm by heating it over
— warmed water |
L Queen Mary

_A_ Chaffing Dish

—D-—Area for dirty dishware and gl
‘& fussin Sefyice E. Large metal shelving unit for p
E Corkscrew trays to be stored .
—F.—Used to open botties of wine
_C_TrayJack G.—Style of dining in which the co

B.—Style of service where food is pr

ared or served individually at the
dinner table to fit the customeris specific taste (i.e. providing dressing
and pepper for salad or handing put bread to each patron)

-6—tised to hold a large tray on the dining floor

red food to be held or for dirty

come out one at a time

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

_LD_ Napkin a Dinner Fork

Il BreadPlate and knife _S  Teaor Coffee Cup and Saucer

___l_ Name Place Card 3 Dinner Knife
_LQ_ Teaspoon __(:tM Wine Glass (Red) "" . N ..
_l_é Dessert Fork _d  salad Fork C . .
{0 soupspoon 14 service piate 2.
_li Salad Plate ___3_ Wine Glass (White) R

&\C Water Glass

Fill in the Blank

L G O o

The utensiis are placed QL \Q inch (es) from the edge of the table.
Coffee and Tea service should be accompanied by what extras? __ C R 900\, SL C}, (N \’\b\’\b‘:}
Synchronized service is when: _ 0\ 10 (U vno 'S e et o G onisg
What is generally indicated on the name pl:lcan-.i other than the name?J b g:ﬂ{ Qg QE-&Y oo .
The Protein on a plate is typically served at what hour on the clock? _: "

if a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
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