imtarvisw Note Shest

deme (X OCYE eriewer. ) WIJJO( VX C
{pate: OO0V 0 :‘7@3‘:} le(’ N -
Pesition (s} &peliss ﬁti(‘ . =§‘\‘ ? \Q) (\(\ |

' ey - _ Full-Time
JI5i %\ Beristz 5 o Rt g
1 o % 3

: /Qﬁm;\?

Prep Cook { .
Grili Cook 1 jzg! %lasmier | 10}
e % Housskeerin /8] % (SN

—in Food Serwae

e e

] ?\?EL afs".:" :.c‘-e.mas zu_.&-

ek Seruen [ lead | Cupl; N @

' Yf‘i’\ﬂk 27 I -
/}. (}Lxﬂ ) Qb’)uyc; (.--\,U\D ’%}(\ bgﬂk_x
%Mﬁ — @ LOCerWe W DO\\, \\\\@f\ —R‘)K‘ 2SS

wolked CD o otk Catree

T

=
jersey Shera

WeAkenus enly

Long Black Tiz

ac‘«: Bistro - Tuxede /2 Tuxado .
Sizck Pamis  Non-Stip Shoss /Bow Tie ) —Owmen
= Sher Languages Sposen:

Convervon Candidets? |

. ChefCoae— Ci" FoEms Knives

Wisui yeu recormment Tis eppiicant for AToRet
ALEERTTYT

Revised 06/04/2013



Acrobat

oUtse urcm
Your Hospitatity Staffing Professiona

Name
Servers Test Score /35

Multiple Choice

A 1) 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

c) On the right side with the left hand

d) On the right side with the right hand

(W 2) Drinks are served on what side with what hand?
a) Onthe left side with the left hand 7l
b) On the left side with the right hand ,_ \ 7)
c) On the right side with the left hand %‘f
d) On the right side with the right hand ra - KL

17> 3) Foodand drinks are removed on what side with what hand? ' {'1 %
a) On the left side with the left hand d l

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

A 4) What part of a glass should you handle at all times?
a) Thestem
b) The widest part of the glass
c) Thetop

i ) 5) 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

D 6) Ifyou bring the wrong entrée to a guest what should you do?
a) Go backinto 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 A. Metal buffet device used tc keep food warm by heating it over
d water
E ueen Ma waliE
Q o B. Style of service where food is prepared or served individually at the
A __ Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
2 and pepper for salad or handing out bread to each patron)
L2  French Passing C. Used 1o hold a large tray on the dining floor
. . D. Area for dirty dishware and glasses
(j Russian Service .
I I E. Large metal shelving unit for prepared food to be held or for dirty
o Corkscrew trays to be stored
F. Used to open bottles of wine
L. Traylack G. Style of dining in which the courses come out cne at a time
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Match the Number to the Correct Vocabulary

10 Napkin 3 DinnerFork
M BreadPlate and Knife 5 Tea or Coffee Cup and Saucer
i __  NamePlace Card 1.  Dinner Knife
1&E.  Teaspoon wA_  Wine Glass {Red)
i Dessert Fork 9 salad Fork
o soupspoon _i# _ Sservice Plate
1S5 saladPlate 13 Wine Glass {(White)
A waterGlass
Fill in the Blank
/‘ The utensils are placed oL inch {es) from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? _C v ecyy) ’ SAAGAY
3. Synchronized service is when: _Sevvl@d ot Sapvie diive. g

4. Whatis generally indicated on the name placard other than the name? 'F(\.(‘\ﬁ Pasbal]
5

&

The Protein on a plate is typically served at what hour on the clock? (;.o

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian] you should do v_vhat immeadiately?
Loy bbckwn o olned o

TEST_Server {rev. 2013.07.31)
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SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2016294095604SD

Report Prepared: 10/20/2016

Company Information

Company ID: 139349

Employee Information

Company Name: Acrobat Outsourcing

Last Name: Moore
Date of Birth: 05/15/1964
Hire Date: 10/20/2016

Document Information

First Name: Nora
Social Security Number: *** ** 4039
Citizenship Status: A citizen of the United States

List B Document: Driver's license or ID card issued by a U.S. state or
outlying possession

Document Name: Driver's license

Driver's License or ID Card Number:

Case Status Information

List C Document: Social Security Card

Document State: New Jersey

Document Expiration Date: 10/31/2017

Final Case Result: Employment Authorized
Case Submitted On: 10/20/2016
Closed On: 10/20/2016

Employer Case ID:
Case Submitted By: DMCK1905
Closed By: DMCK1905

Closure Statement: The employee continues to work for the employer after receiving an Employment Authorized result,
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For more information contact us at 888-464-4218 or E-Verify@dhs.gov.
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