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Multiple Choice

D

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 ri
c) 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

b) On the left side with the right hand

c) 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 \eft hand

b) On the left side with the rigfit hand

c) On the right side with theYeft 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

c) 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

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

d) All 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 servers until it’s your turn

b) Inform the guests that 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 back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

_2 Scullery / Metal buffet device used to keep food warm by heating it over

E Queen Mary warmed water

B Style of service where food is prepared or served individually at the
& Chaffing Dish dinner table to fit the customer’s épecific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
19_ French Passing " Used to hold a large tray on the dining floor
< g D. Area for dirty dishware and glasses

'Cn‘ RissanSpvice E. Large metal shelving unit for prepared food to be held or for dirty

E Corkscrew trays to be stored

C. Tray Jack

/F./ Used to open bottles of wine
/G./ Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

_(Q Napkin _ﬁ_ Dinner Fork
_U_ Bread Plate and Knife 2 Tea olr Coffee Cup and Saucer
_L_ Name Place Card ;7_ Dinnfer Knife
ﬁ' Teaspoon 2’_ Winé Glass (Red)
_]_?2 Dessert Fork i Salad Fork
_(_ﬂ_ Soup Spoon | L/ Service Plate
_b_ Salad Plate _}_ Winé Glass (White)
_(j_ Water Glass |
Fill in the Blank
\// j
The utensils are placed ‘)‘WO inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? (,fe Am i $ UO AV
Synchronized service is when: &(rz) 1S Delwecd oc /DMJ%S ﬂf~€ C Jkﬁ/q—fﬂf} /QH Hae b'ﬁmeﬂ
What is generally indicated on the name placard other than the name? jéﬂ’l‘ And ‘Lﬂb(\e
The Protein on a plate is typically served at what hour on the clock? é Qc /CJ( K

o U A wNR

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

Noem A MANAger o e exped o,
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Glenna R. C. Paul

1652 Patricia Ave
Simi Valley, California
glenna_rain@yahoo.com
805-300-0547

Food, Beverage and Hospitality Specialist

Summary: Motivated food serving professional with 4+ years food and beverage experience in casual and
fine dining. Including catering to a VIP crowd and managing an efficiently operat ng work place. Servesafe
and bar tips card certified. ‘

Education:
High School Diploma. 1 year college. Extensive POS knowlpdge

Experience:
Moorpark Country Club
11800 Championship Dr.
8055232834
Position: Server/ Bartender
Manager: Natasha Lopez
Currently working here since 7/1/15

Camboni Restaurant
75 W. Thousand Oaks Blvd
8053738785
Position: Server
Owner: Eliano Camboni
1/15-6/15

Public School 805
120 Promenade Way
8054044532
Position: Server
Manager: Brad Chesney
7/14-1/15

Chili's
25 West Cochran St
8055270377
Position: Host/ Expeditor/ Server
Manage: Bethann
10/13-10/14

The Melting Pot
3685 East Thousand Oaks Blvd.

8053000256

Position: Server
Manager: Jeff

2/13-5/14
Personal References: Jack Holt: 8186673765, Rachel Owen: 8053875128, George Murray:
8058568034



