Cesario Rebelo
264 Westfield Avenue, Elizabeth, N 07208 * (908)220-8941* cesariorebelo@yahoo.com

OBJECTIVE: To obtain a challenging position, in which | would be able to effectively utilize my prior
professional experience, training and skills.

WORK EXPERIENCE:

Garden State Food Group LLC. 2003 to 2015
Newark NJ

Restaurant Manager

Responsible for operational efficiency and creating a relaxed environment where service delivery and product
quality is second to none

Leading from the front and in charge of maintaining high levels of hygiene and enforcing strict compliance with
all health and safety legislation

Being highly visible and the face of the business, ensuring the correct use of cleaning materials and equipment
Responsible for menu plans by consulting with chefs, and estimating costs and profits by adjusting menus
Avoid legal challenges by conforming to the regulations of the alcoholic beverage commission

Supervising the shifts of kitchen, waiting and cleaning staff, meeting and greeting customers

Maximize on a daily basis bar profitability by ensuring portion control, and monitoring accuracy of charges
Responsible for recruiting, training, managing and developing a team

Banquet Captain

Supervised the floor prior, during, and after the function

Ensure that food is presented neatly, served on time and that all functions are coordinated properly
Assisted in conducting training of banquet staff in proper set up, serving and clean up procedures
Oversaw and managed banquet events and staff

Server

Assisted guest in order selection by promoting specific menu items and specials. Respond to inquiries regarding
meal preparation and service.

Regularly follow-up with guest tables and promptly fulfill additional request.

Responsible for delivering and serving food and beverage items to guests in a timely, friendly and efficient
manner

Retrieve checks, set tables according to specifications, retrieve food and beverage orders from the kitchen and
bar and deliver food to guest rooms and meeting rooms

SKILLS:
People management, Accurately planning, Excelled Customer Service, Self-Motivated, and Self Motivated Individual.

EDUCATION:

School of Hospitality and Tourism,(Portugal) (December 2002)
Restaurant
Professional School of Agriculture in Vagos (Portugal), (January 1999)
Technical Environmental Course.
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Acrobat
Your Hospitality Staffing Professi Name 899 Aﬂf O Q_C/bé{,u

Servers Test Score /35

Multiple Choice

A’ 1) Food is served on what side with what hand?
a) Onthe leftside with the left hand

b) Onthe leftside with the right hand

c) Ontheright side with the left hand

d) Ontheright side with the right hand

! 2 2) Drinksare served on what side with what hand?
a) Onthe leftside with the left hand
b) Onthe leftside with the right hand
¢) On the right side with the left hand
d) On the right side with the right hand

,D 3) Foodand drinks are removed on what side with what hand?
a) On the leftside with the left hand
b) On the leftside with the right hand
c) Ontheright side with the left hand
d) On the rightside with the right hand

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

c)
l;_ 5) Whenyou are setting a dining room how should you set up your tablecloths?
a) Neatlyand evenly across the tables
b) Thecreases should all be going in the samé directions
c) Thechairs 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
p) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what you brought them
d) Go backinto the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

__12- Scullery X Metal buffet device used t0 keep food warm by heating it over
(, Queen Mary warmed water RESH
B, Style of service where food is prepared or served individually at the
Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
i and pepper for salad or handing out bread to each patron)
|) _ French Passing 27 Used to hold a large tray on the dining floor
G Russian Service D. Area for dirty dishware and glasses :
T E. Large metal shelving unit for prepared food to be held or for dirty
E Corkscrew trays to be stored
0 & Used to open bottles of wine
Y Traylack G Style of dining in which the courses come out one at a time
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Servers Test

Score /35

Match the Number o the Correct Vocabulary

2

p—

o 2

P

Napkin
Bread Plate and Knife

Name Place Card

[N SNE

Dinner Fork
Tez or Coffee Cup and Saucer
Dinner Knife

Wwine Glass (Red)

Teaspoon
Dessert Fork __CL Salad Fork
Soup Spoon 1Y service Plate
Salad Plate }_& Wine Glass (White)
Water Glass
Fill in the Blank
1. The utensils are placed 4 inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? D cS5¢ n,T .
3. Synchronized service is when: S@(LUE-VLS (/A*-l Tue VLM’_C‘& DOL&)I\) ALl /’rr TH’O. Sh
4. What is generally indicated on the name placard other than,the name? T%’G L& D urd AL Ti!
5. The Protein on a plate is typically served at what hour on the clock? 6
6. |faguestasksfora specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
NoTipy THC cxpcoriot on C We-F
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