ADRIAN GOODWIN

1730 s la brea avenue, Los Angeles, CA 90019 | (H) 702-272-6291 | (C) 702-272-6291 |
loveliveandprogress@gmail.com

accomplishments
e Awarded "Outstanding Employee" in 2004-9 Generated a 43% increase in wine sales by making appropriate
food-pairing suggestions to guests..

professional summary

Outgoing Bartender , Server, Hostess offering extensive knowledge of hospitality etiquette, food preparation and
superior customer service.Organized, independent worker with strong time management skills. Detail-oriented and
able to learn new tasks quickly and effectively.Friendly and courteous server with five years' work in a bar and
restaurant setting. Proficient knowledge of food, wine and spirits. Seeking a position in an upscale restaurant, resort
or country club.High energy, outgoing hostess with a dedication to positive guest relations desires a position as a
server or hostess in a fast-paced restaurant or bar. High volume dining, customer service and cash handling
background.

skills

Highly responsible and reliable Upbeat, outgoing and
positive Works well under pressure High-volume dining
Extensive hospitality background Food safety
understanding Trained in liquor, wine and food Point of
Sale (POS) system operation service Exceptional
interpersonal skills Food and beverage specialist

work history
Waitress , Server , Hostess May 2012 - Sep 2016
Four Queens Hotel & Casino / Binions Casino Las Vegas, NV
e Assisted guests with making menu choices in an informative and helpful fashion.Delivered exceptional service
by greeting and serving customers in a timely, friendly manner.Maintained knowledge of current menu items,
garnishes, ingredients and preparation methods.Promptly served all food courses and alcoholic beverages to
guests.

Cocktail Waitress / Cigar Cigarette Girl
Venetian Hotel Las Vegas, CA
e Delivered exceptional service by greeting and serving customers in a timely, friendly manner.Appropriately
suggested additional items to customers to increase restaurant sales.Promptly served all food courses and
alcoholic beverages to guests.Managed closing duties, including restocking items and reconciliation of the cash
drawer.
Housekeeper
The Ling Las Vegas, NV
e Regularly checked on guests to ensure satisfaction with each food course and beverages.Managed closing
duties, including restocking items and reconciliation of the cash drawer.Skillfully anticipated and addressed
guests' service needs.Delivered exceptional, friendly and fast service.

education

Coursework in Business Management and Operations: Medical Billing and Coding 2013
Everest college Henderson

Medical Billing and Coding 0
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Servers Test - Score /35

Multiple Choice

D 1

K o

7 ¢

Food is served on what side with what hand?
a) Onthe left side with the left hand

b} On the left side with the nﬁq&vand

¢) Onthe right side with the feft\hand

d) On the right side with the right hand

Drinks are served on what side with w at hand?
a) On the left side with the left ha
b) On the left side with the right hand
c) On the right side with the left hand
d) On the rignt side with the right hand

Food and drinks are removed on what sige with what hand?
a) On the left side with the left hanc
b} On the iefi side with the rig\bnar:d
c) Onthe sight side with the left hand
d) On the right side with the right hand

What part of a glass shouid you nandie at ali tirnes?
a) Thestem

b) The widest part of the glass

c) Thetop

When you are setting a dining room how should you set g your ablecicths?
a) Neatly and "‘f'.‘%s‘ll',’ across the tables

b} The creasss should all be going in the same directicns

c) The chairs should be centered and gently touching the tabie cloth

d} All of tha sbova

If you bring the wrcng entrée to a guest what shouid you do?

a) Go backinto the kizchen and patientiy 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 roont is served
¢) Try to convince the guests 10 eat wiat you brought thern

d) Go back into the kitcher to the frorit of the iine and inform the expeditor that you neegd = different entrée

Match the Correct Vocabulary

L Scullery %/ )«./Meta! buffet device used to keep food warm by heating it over
ﬁ: i warmed watar
Queen iy 74 B Styie of service whers food is prepared er served individually at the
C/ Chaffing Dish \{ dirner tzbie to fit the customer’s specific taste (i.e. providing dressing
. end pepper for saiad or handing out bread to each pairon)
_& French Passing Usad to hald a large trav on the dining floor

_ﬁ Corkscisws

«
_ﬁ Russian Seivice g
__F/_ Tray Jack \(9 )G{/

Area for dirty dishware and glasses
Large metal shelving unit for prepared food to pe held or for dirty
trays tc be stored
Used to open botiles of wine
Style of dining in which the courses come out orie at a time
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Match the Number to the Correct Vocabulary

l? Napkin S/ Dinner Fori
/ Z Bread Plate and Knite S , Tea ur Cotter Cup and Saucer
[ . Name Place Card Zfﬂr Dinner Knife
232 _—~Teaspoon ) Wine Glass (Red)
__L__ . Dessert Fork Szlad Fork
__(_ﬂ Soup Spoon [fz \4( Service Piate
/45 A R——
. _‘(‘ Saiad Plate Wine Glass {White)

‘_3_(( Water Glass

Fill in the Blank

o on AW

The utensiis are placed % /’Q inch (es) from the edge of th table.

Coffee and Tea service should be accompanied by what extras? —[?Q ‘.ém/ ﬁb’L " //LW/({L/
Synichronized service is when: C/OMM‘? //7 D&ﬂ&ﬁ[b{ %ﬁ/éf /

'
What is generally indicated on the name placard cther than the name? ﬁlﬂ:’ e 110 _
\O

The Protein on a plate is typicaily served at what hour on the clock?

It 2 guest asks for a specialty dinner {i.g. Giuten-Free or‘/egetarian‘; youghpuld do what immediately? .
Ewomy i ﬂhej matle Jure (71 L OPAENL 1/4 ;/Q
/Mfé lorve c’:f/%
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