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2553 EARLE AVE., ROSEMEAD CA 91770 crcl il

EOR-502-0787/626-571-8217 » PMAGUILART966@GMAIL.COM

Objectives
Seeking a Server position. Offering excellent skills in customer service and hospitality.

Expeﬂence

Banquet Senve
09/201 5- Present
1% Class Event Services, www. 1 siclasseveniservices com (323)712-4391

Responsible for serving guests in prompt and courteous manner

Ability to lift trays with 5-8 plates weighing approximately 30lbs

Bus and set tables

Set up banquet room

Anticipate guests’ needs, respond promptly and acknowledge all guests

Resolve guest complaints ensuring satisfaction
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+ 12/2014 - Present
Luminaria Restaurant = 3500 Ramona Blvd., Monterey Park, CA 91754 (323)264-8429

Responsible for organizing presentable dining room environment, follow all BEO specifications.
Provide customers with a pleasant dining experience and quality service
Assist others in carrying out prepared meals and serving

Ensured the cleanliness of dining area and food items before serving

3& Sf RIS
1987 Present
2411 Hill Ave., Rosemead CA 91770 (626)731-3248

Painting skills on single-family, multi-family, and commercial building projects

Organize and direct innovated procedures and enable projects to be completed as scheduled
Effectively followed specifications, make calculations, and completed projects while meeting deadlines
Proven ability to reduce cost

Over five years’ experience as a painter

Hoisl Fooo Server

= 09/2010-11/2014
Double Tree = 888 Montebello Blvd., Rosemead 91770 CA (323)722-8800
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Provide customers with a pleasant dining experience and quality service
Assist others in carrying out prepared meals and serving

Ensured the cleanliness of dining area and food items before serving

Conduct final check of food items prior to serving customers to ensure quality
Operate cash register, handle cash, balance cash drawer and open and close register

Held responsibility of handling/serving all 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.
Maintained serving standards and follow all regulations while performing duties

Promote weekly specials

Answered customer questions

Followed up on customer complaints

Assisted in training new clerks in food service

. 09/1999-03/2008
Orange County Sand Bagger = 2424 Batavia Ave., Orange 92856 CA (714)637-2000

Operated water truck, dump truck, front end loader and fork lift
Shipped and filled orders
Verified incoming shipments to invoice and reading order forms

Responsible for utilizing map books and locating addresses, preparing order for shipping

Skills

« Demonstrates skills in greeting customers, presenting menus, taking food orders and expediting them
through the kitchen.

= In-depth understanding of serving food and attending to the customers’ needs.

» Demonstrates ability to maintain proper condition and sanitation of dining area and servicing tools

= Accept payments in cash and credit card

« Dependable, creative, and quick learner

» Responsible, work well unsupervised and honest

» Received several awards for “Employee of the Month” and “Employee of the Year”

Education/Training

Safety & Security - Certification
California Food Handler - Certification
Tips On Premise - Certification

Rosemead High School
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1984 « GED

References

Erain Felix, Police Dispatcher
603 Briarwood Ln.,

San Dimas, CA 91773
(909)762-1101

Ruben Sandoval, Pastor & Bank Manger
21103 Calora St.,

Covina, CA 91722

(626)379-4744

Leonard Valdez, U.S.P.S. Mail Carrier
3411 Orange St., Apt D

La Puente, CA 91744

(323)407-2777
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Your Hospitality Staffing Professicerais

Servers Test Score /35

Multiple Choice

1)

2)

3)

4)

5)

6)

Food is served on what side with what hand?
a) On the left side with the lef: hand

b) On the left side with the right hand

¢) Onthe rign: side with the ieft hand

d) Onthe right side with the right hand

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

¢) On the right side with the left hand

d) Onthe right side with the right hand

Food and drinks are removed on what sice with what hand?
a} Onthe left side with the left hang

b) Onthe left cide with the right hand

¢) Cnthe right side with the left hana

d) On the right side with the right hand

What part of a glass should you handie at all times?

a) Thestem
b) The widest pari\ef the glass
¢) Thetop

When you are setting a dining room how should you set up your tablacioths?
a) Neatly and eveanly across the tables

b) The creases should al ba going in the same directicns

c) The chsirs should be centered and gently touching the table cicth

d) Al of tha abous

if you bring the wrong entrée to a guest what shouid you do?

a) Gobackinto 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 corract entrée onge gveryone else in the dinning room is served
c) Try to convirce the guests to eat what you brought them

d) Go backirte the kitchen to the frant of the iine and inform the expeditor that you need a gifferent entrée

Match the Correct Vocabulary

“_D__ Scullery A.  Metal buffet device used to keep food warm by heating it over
f . warmed water
L. Queen Mary B, Swile of service whers foad is prepared or served individually at the
A Chaffing Dish dinner taie to fit the customer’s specific taste (i.e. providing dressing
Qf and pepper for salad or handing cut bread to each patron)
— French Passing C. Used to hald a large tray on the dining floor
p\ﬁésian Serviceve S /L\;fanfor dlr‘ty disﬁx;wal}'e fand glasses n .
—_— E. ge meta! shelving unit for prepared food tc be held or for dirty
I/ Corkscrew trays to be stored
: k. Used to onen bottles of wine
L/_ Tray Jack G. Style of dining in which the courses come out one ai a time

VEST Server {rev. 2013.07.31)



Acrobat

gutseurcing

Your Hospitality Staffing Professinas - 1 , /
Namne [ rtin =0 AZ,W Le—7
= %

satch the Numbes to the Correct Voczbulary

Dinner Fork

S

Kapkin

[{ Bread Plate and Knife Tea or Coffee Cup and Saucer

Z Name Place Carc

(_Q ' Teaspoon
q Dessert Fork
fg‘\f Soup Spoon

Dinner Knife
Wine Glass {Red)
Salad Fork

Service Plate

bR R e

Wine Glass (White)

A WwaterGlass

Fill in the Blank

| ‘é
/Z \ inch (es) from the edge of the table.

P

The utensils are placed

Coffee and Tea service should be accompanied by what extras? \(

Synchronized service is when: - \\[O

9 7

The Frotein on a plate is typically served at what hour on the clock?

What is gerierally indicated on the nzme placard ather than the name? WAALE dHns w2 ,// = ﬁﬂ./ufj
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If a guest 2sks for a specialty dinner {i.e. Giuten-Free or Vegetarian) you should do what immediately?

= gef [ f Serw I

TEST_Server (rev. 2013.07.31)



