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Servers Test ‘i re /35

Multiple Choice
] 2 1) 'Food is served on what side with wh:at hanc?
a) On the left side with the left hand
b) On the left side with the right haﬁd—ﬁ
On the rigit side with the left hand !
d) ) On the right side with the right hand

2) Drinks are served on what side with what hand?
q On the left side with the left hand
On the left side with the right ha
c) On the right side with the left hand

d) On the right side with the right hand
‘A/S) Faod and drinks are removed on what side with what hand?

On the left sidL with the left hand
On the ieft cide with the right hand
c) On the rigit side with the left hand

) On the right side with the right hand
4) at part of a glass should you handle at ail times?
The stem
The widest part of the giass

¢) Thetop
5) When you are setting a dining room hcw should you set up your tablecloths?
a) Neatly and avenly scross the tables
b) The creases should all be going it the same directicns
The chairs shouid be centered and gently touching the table cloth

AII of the zkove
6) If you bring the wrong entrée to a guest what shoulo you do?
a) Go back into the kizcher and patiently wait in . line behind the rest of the servers until it's your twin
b) Inform the guests that you wiil bring the correct entrée ance everyone else in the dinning room is served

}  Try to convince the guests to eat what you brought them
6 Go back into the kitchen to the front of the iine and inform the expeditor that you need 3 different entrée

h the rr(.cf Vocabulary

‘ﬁ B &_ SCU"eW /" Metal buffet device used to keep food warm by heating it over
Queen E warmed water
rqary /B/ Stvie of service whare food is prepared or served individually at the
Chaffing Dizh dinner table to fit the customer’s specific taste (i.e. providing dressing

D and peppsr for salad or handing out bread to each patron)
—\/ French Pasﬂ.& / Used to hold a iarge tray on the dining floor
. b _P7” Area for dirty dishware and glasses
RUSSiAM SEvic o Large metai shelving unit for prepared fcod to be held or for dirty

Corkscrew " & ~_trays to be stored
C\/ / Used to ooen botzles of wine
L Tray Jack 7/ Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

L% Napkin _Z_ Dinner Fork
_L_ Bread Plate and Knife __i Tea or Coffee Cup and Saucer

_L_ Name Place Card _:7_ Dinner Knife

_L_D_- Teaspoon __4%0 Wine Glass (Red)

__CL Dessert Fork ‘L_q Salad Fork

_,_(g_ Seup Spoon __L__ Service Piate

__L6 Salad Plate __3_ Wine Glass (White)

o Water Glass
Fill in the Blank

)

1. The utensils are placed é &/Q inch {es} from the edge of the table.
2. Coffee and Tea service shouid be accomnanied by what extras? o
3. Synchronized service is when: _\-YKV\Q.%U'/\ eonty/ &2 .
4. What is generally incicated on the name plazard other than the name? [J/Yl% /‘7/
5. The Protein on a plate is typically served at what hour or the clock? é @- / :
6.

7
ifa guest asks f E a spgcialty dmner (2. '“li‘t'entﬁee/c;_\(eg!tarian) you should do what immediately?
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JOSHUA READY

ioshuaready73@gmail.com
(917) 322-9529

Objective: In search of a position of restaurant worker where | can use my related skills for
better service.

Skills:

« Excellent in understanding the basic sanitation requirements regarding to food handling,
personal hygiene, sanitation and equipment safety.

e Very good communication and writing skills.

« Able to communicate positively with staff and customer.

o Very good ability to listen to directions and follow all instructions.

o Able to carry and lift 25 to 60 pounds.

o Multitasking — Able to manage more than one customers

o Ability to handle multiple priorities

Previous Work Experience:

Flo’s Chinese Cuisine, Scottsdale, AZ
Server

Responsibilities

o Full Knowledge of Mandarin and Cantonese menu and wine knowledge

. Provided the customers with pleasant dining experience with quality service

. Ensured the cleanliness of dining area and food items before serving

. Maintained the serving standards for the guests and followed all regulations while
performing the duties

o Held responsibility of handling/serving all the food items as per the policies of the
state(as some items may be banned in particular states)

« Worked in coordination with other departments to ensure that customers get quality
service and satisfaction

o Assisted the departments to carry out their work in preparing meals

. Conducted final check on the quality standards maintained in the food items before
being served to the customers

Chariston’s, Scottsdale, AZ
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Server

Responsibilities:

Full Knowledge of American Bistro menu and wine knowledge

Provided the customers with pleasant dining experience with quality service
Ensured the cleanliness of dining area and food items before serving

Maintained the serving standards for the guests and followed all regulations while
performing the duties

Held responsibility of handling/serving all the food items as per the policies of the
state(as some items may be banned in particular states)

Worked in coordination with other departments to ensure that customers get quality
service and satisfaction

Assisted the departments to carry out their work in preparing meals

Conducted final check on the quality standards maintained in the food items before
being served to the customers

Deal with problems and complaints of customers by providing all time service.
Responsible for various other duties as assigned.

Miagyi’s Sushi, Los Angeles, CA

Server

Responsibilities:

Full Knowledge of Sushi menu and wine knowledge

Provided the customers with pleasant dining experience with quality service
Ensured the cleanliness of dining area and food items before serving

Maintained the serving standards for the guests and followed all regulations while
performing the duties

Held responsibility of handling/serving all the food items as per the policies of the
state(as some items may be banned in particular states)

Worked in coordination with other departments to ensure that customers get quality
service and satisfaction

Assisted the departments to carry out their work in preparing meals

Conducted final check on the quality standards maintained in the food items before
being served to the customers

EDUCATION: University of Hawaii, Honolulu, Hi

REFERENCES: Available upon request.
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