SHANTEE TARVER

405 Fairburn Poad Southwest, Atlanta, GA 30331, 678-613-9231, Sandclay16@amail.com

PROFESSIONAL SUMMARY

To obtain a position in which | can utilize my excellent customer service skills, as well as have an opportunity to

grow within the company.

SKILLS
© Approachable e Genuine
e Punctual e Able to delegate authority
appropriately
EXPERIENCE
Cashier

Walmart Supercenter | Atlanta, GA
e Count down register and make sure its up to part for next shift

e Maintain great service and greet each customer that cross my path

e Maintain great speed to accommodate each customer

-]

Stocked before and after every shift

Event Server
Drake Staffing | Atlanta, GA

e Server for many companies and events
e Sel up Events

e (reat Customer Service

EDUCATION

Booker T. Washington High School, Atlanta, GA

¢ Friendly

e Team Player

March 2015 - December 2017

February 2017 - December 2019

May 2005
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Servers Test Score /35

Multiple Choice

% 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

(\ 2) 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

A
g 3) 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 the right hand
c) On the right side with the left hand
d) On the right side with the right hand

\(;\ 4) What part of a glass should you handle at all times?

a) Thestem
b) The widest part of the glass
c) Thetop

»
\\ 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

(> 6) 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 backinto the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary
D%Scullery

E'. Queen Mary

& Chaffing Dish
&_ French Passing
_C_f_\ Russian Service
i Corkscrew
L Tray Jack

R

S RN

o

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a time
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