
CHRISTINA HoLMES
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SK'LLS
* TIPS Training
* Cash handling and cash procedures
* Able to work in a fast-paced, high-vorume, active environment, saferv

EXPERIENCE

;lj::*,t^Y.lfl gfino Resorr, card deater ost201Deal specialty games, enforce house rules, exchange oash for chips, and calculate pra

- Oak Cafe, Fine dining server-internship
Paonanail''r^ f^- ^-^' -:r: - - 01l2li)1Responsible for providing remarkable service to guests and ensuring that they enjoy

iifi,li,"jl,.""; yi*,:^?Jl:1",:-.lol"t_1q?e1ance, ind oeco,rh, at ail iimes. AccurateVwith kitchen to present price fixe courses at appropriate time.

;lfA:TIiY,99f l_"ge, Food prep-catelng (ror course credit) 08t20t09
Jrn-rp ro' on-."rii',

- Rafey Field, Server-Baseball season only O4l20Og
:,::^11^1I_:t::lilg, "J,1obite 

food..carrs and/or stationary concession stand iterns.warehouse to replenish.jteLs as ballpark guests,ar.e prrfnases. In-seat seryer,,oamaking change. Reconcile all transactions at start and end of shift with the cash roon,

-,.Patina C-atering, Banquet Server 
0g/20rCS

llnl;",11*11^fl::s.^"-"11:f_f- tl,: san Francisco opera House, symphony, and Bartetas wedding caterer for copia in Napa, ca. Responrinte ror. t""rning synchronized sr:rrvi

ffi:*iJjjy.,l?L?l,l?ll:jlT-" ::}ipl 3l"_,g 
wfth dke_dow1, .r"""n_,p ,nJ-scur eryknowtedge, pouring procedures, and fo]rowing ilenu t"i"r" p"ilJ;;; ;ifi';;;

Fall 2009 - Completeo
Food Theory & prep
Knife skills
Sanitation, Safety, and Equipment
Calculations for Food Service
Beverages
Advertising
Management

@
Protessional COokino
Garde Manager
Breads, Yeasts, Dough's & pastries
Fine Baking & Pastry
Dining Room Management
Cost Controlfor Food Service
Legal&Becomingachef

to 1012016

to 05/20'10
a f ine dining

.12t2009

s,easonal
Intr:ract with

handling &

0B/2008
ls; as well
of guests,

tas;ks. Wine

AmericanRivercffi


