James S. Harper
5102 Franklin Avenue ¢ Los Angeles, California 90027
(310) 667-0995 ¢ Jharper3640@yahoo.com

OBJECTIVE
To engage in a career that will allow for progress in terms of skills/expertise, socio-economic development, and innovation through
exposure to new ideas for personal/professional growth, as well as growth of the company.

SKILLS
Professional *  Possesses Certification of Nurse Aide
*  Strong organizational skills and customer service and = Socially perceptive, experience in assessing
creative thinking skills individuals’ physical limitations
«  Able to work independently or with a team »  Conscientious; strong sense of community
s Possess the ability to multi-task *  Comfortable in communicating with people
*  Willing to leam of various cultures and backgrounds
*  Fastleamer *  Recognizes the importance of communication, honesty
»  Entrepreneurial; possesses self-confidence and trust in a team setting
s Possess minor trainer/supervisory skills Computer
* Experience in operating cash register and handling *  Knowledge of Microsoft Office/Works
money * Current typing speed — 30 WPM (willing t learn)
WORK EXPERIENCE
Valadon Hotel LLC (Petit Ermitage Hotel) West Hollywood, California May 2016 — November 2016
Barback/ Busser S L '
Plata Entertainment (State Social House) West Hollywood, California July 2015 —
Busser/ Food Runner

» Experienced working as a Busser, Barback, and Food Runner. As 2 Busser work to reset tables in a speedy
professional and effective manner as guests leave the restaurant. Demonstrate responsibility for the grooming of the
entire restaurant and its perimeters. Support servers and service staff with cocktails and clearing tables. Wotked as well
as 2 Food Runner by organizing and disturbing beverages, dishes, and other necessities for customers.

Delaware North Companies (Bubba’s Grill) Houston, Texas February 2012-June 2015
Server
» Experienced working as 2 Server (waiter), Bartender, Cashier, Host, and Supetvisor. Seating guests as they arrive,
serving seated clientele and operating as a cashier for departing customers, resolving customer complaints, handling
more than six table tickets an hour (on average), thriving in fast-paced fine dining environments, supervising and
coordinates activities of dining room/bar personnel to provide fast and courteous service to patrons. Mix, serve, and
clean glasses for bar and guests. Greeting guests, escorting them to tables, and providing menus, adjusting to
complaints of patrons. Act as supervisor if one is not physically present.

Macy’s Incorporated The Woodlands, Texas October 2011-January 2012
Sales Associate
»  Greeting and assisting customers, opening credit card accounts, opening and closing registers, being knowledgeable of
high-fashion, organizing diverse departments of the shopping center.

Texas State Technical College Harlingen, Texas January 2011-June 2011
Peer Mentor
*  Assisting students with personal needs, assisting students in applying for scholarships, helping students with their

resumes and other college essentials, answered professional calls, transfetred calls, greeted and assisted students and
other personnel, assisting higher personnel with clerical assignments such as databases, organizing, mailing, etc.

EDUCATION

Lone Star College Tomball, Texas December 2011
»  Certified Nurse Aide Certificate Completion

Texas State Technical College Harlingen, Texas May 2010- Present
s AA. Degree (Incomplete; Achieved 40+ Credits)

Central High School Farmington Hills, Michigan 2009

*  High School Diploma
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Servers Test _,/ Score /35

Multiple Choice

-2

[2 1) Food is served on what side with what hand?

a)  Onthe [eft side with the left hand
QJD On the left side M[p%e right hand

c) On the right side with the left hand

d} On the right side with the right hand

{2 . 2) Drinks are served on what side with what hand?

@ On the left si

a) On the left side with the ieft hand
th the right hand

c) On the right side with the feft hand
d) On the right side with the right hand

( . 3) Food and drinks are removed on what side with what hand?

a) On the left side with the left hanc

b) Onthe left sid&@h the right hand
) ) On the right side\with the left hand
} On the right side with the right hand
& ~ 4) What part of a giass should you handie at aii tiines?

@ The stem

b} The widest part of the glass
¢} Thetop

). 5) When you are setting a dining room how should ycu set up your tabiecloths?
a) Neatly and evenly across the tabies
b) The creases should ali b2 goirg in the same directions

¢l The chairs should be cantered

All of the 2bove

e

2 gently teuching the tatle cloth

oS
Yol g

EZ . 6) Ifyou bring the wrong entrée to a guest what shouid you de?
a) Go backinto the kitthen and patiently wait In fine behind the rest of the servers untii it’s your turn
b) Inform the guests that you will bring the correct antrée once everyone else in the dinning room: is served
c)_ Try to convince the guests 1o eat what you brought thern
@ Go back into the kitchen to the front of the line and inform the expeditor that you need 2 different entrée

Match the Correct Vocabulary

6‘ Scullery 1}?
D- Queen JAary \{
ﬂ Chaffing Disk /.

{ 4. French Passing CA
- Russian Service\g
. Corkscrew [~ /

( ‘ Tray Jack >

R OX

XX mow

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

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

Used to hald a farge tray on the dining floor

Area for dirty dishware and giasses

Large metai shalving unit for prepared food to be held cr for dirty
trays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one ata time

TEST Server {rev. 2013.07.31)
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fdatch the Number to the Correct Vocabulary

_[(_)_ Napiin _/z_ Dinner Fork
1l Bread Plate and Knife 5 Teaor Coffee Cup and Saucer
1l NamePlace Card #_ DinnerKnife
L Teaspoon _4%Y  Wine Glass (Red)
_Ll_ Dessert Fork _ﬁ_ Salad Fork
__Q_ Soup Spoon _[f_‘_ Service Plate
_I_é Salac Plate __3__ Wine Glass (White)
__—_?__\-0 Water Glass
Fill in the Blank
1. The utensils are placed ’77;%@ (?) % inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? [ A ~y 4/_%:&___
3. Synchronized service is when: AL A / on ’ w? clonin (**L(U:) o A sona Free
4. Wihatis generally indicated on the name placard other than the name? e P L) 5 Vtpgee £
5. The Protein on a piate is typically served at what hour cn the clock? 100 rloc ¢ <o
6. if a guest asks for a specialty dinner (i.2. Gljten-Free or Vegetarian) you should do what immediately?

f/.s/c Yhe M/;ZLAM} .(:,‘ﬁdy;/uué;ﬁél Whits He gftensS
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