6041 Foothill Glen Ct. San Jose, CA 95123
(408) 455-6282
juniorde8@yzhoo.com
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Obijective

Secking to secure a part time job to help me gain work experience.

Education

Liberty High School GPA 3.3 2010-2014
San Jose, CA

Experience
Centerplate, Levi’s Stadium, Santa Clara, CA 2014-Present
Catering attendant

® Serve guests

¢ Setup banquets and buffets

® Fine dining

® Meal prep

on Appétit, Googleplex, M ain View, CA
2015-2
Front of the house
® Maintain cafe
® Setup food stations
® Greet and interact with guests

Bon Appétit, eBay, San Jose , CA
2016-2016
Catering attendant

¢ Setup food stations

® Serve guests

¢ Maintain catering facility






6041 Foothill Glen Ct. San Jose, CA 95123
(408) 455-6282
juniordt8(@yahoo.com
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Skills

Adaptable
Efficient
Ambitious
Hardworking
Honest
Flexible
Reliable

Activitics, Leadership and Community Service

hristian Fellowshi . CA 2010-2013

Special Education assistant

References

Julie Rose

Manager

Centerplate, Levi’s Stadium
4900 Marie P. DeBartolo Way
Santa Clara, CA 95054

(408) 217-7073
julic.rose@centerplate.com

Angelica Romo

Supervisor

Bon Appétt, Googleplex

1600 Amphitheatre Pkwy
Mountain View, CA 94043
(408) 841-3915
ocampoangie1408@gmail.com
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Multiple Choice

On the left side with the left hand

/ @j is served on what side with what hand? ' D? 7 /3 5., - _[ __’/ ‘

%
c
P

On the left side with the right hand
¢) On the right side with the left hand
d} On the right side with the right hand

Drinks are served on what side with what hand?
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} ,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 hand
b} On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

4) What part of a glass should you handle at ali times?

@ The stem .
b). The widest part of the glass
c) Thetop

5} When you are setting a dining room how should you set up your tablecloths?
a8) Neatly and evenly across the tables
b) The creases should all be going in the same directions
t} The chairs should be centered and gently touching the table cloth
@ 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
¢} Try to convince the guests to eat what you brought them i
@ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

E Scullery

)( Metal buffet device used to keep food warm by heating it over

_D- Queen Mary warmed water
B. Style of service where food is prepared or served individually at the
Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)
L French Passing Used to hold a large tray on the dining floor
ﬁ Russian Service X Area for dirty dishware and glasses
W\ Large metal shelving unit for prepared food to be held or for dirty
p‘ Corkscrew trays to be stored
?p.( Used to open bottles of wine
—Q?s Tray Jack G. Style of dining in which the courses come out one at a time
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Match the Number to the Correct Vocabulary

Napkin Dinner Fork

Bread Plate and Knife Tea or Coffee Cup and Saucer

0 Ao}

N 5

_L_ Name Place Card __Id: Dinner Knife

_\l_ Teaspoon & Wine Glass (Red)

ﬂ Dessert Fork _3_ Salad Fork

_b_ Soup Spoon _‘ﬂ_ Service Plate

ﬁ)_ Salad Plate _1 Wine Glass (White)
L Water Glass

. Fill in the Blank

/ The utensils are placed Dﬂﬂ l\’l(/[/\/ inch (es) from the edge of the table.
2. Coffee and Tea service should be accompanied by what extras? ‘i\) Q (L \ Qe G W {
Synchronized service is when: (Ull D\UUQ{\ %V\/w at TELQ_'\S(J’W\Q "“ﬂ/\e/
4/ What is generally indicated on the name placard other than the name? GY\'(“C{I d’l@@

/ .

The Protein on a plate is typically served at what hour on the clock? (_ﬂ

If a guest asks for a specialty dinner {i.e. Gluten-Free or Vegetarian) you should do what immediately?

(oguUi W X0 s 0S0g

- 4 . . TEST_Server {rev. 2013.07.31}
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Multiple Choice (6 points)

b ;f{ Carbonation the rate of intoxication. L} / 5—'; l | - /
@ Slows down é
b) Speedsup

b ) c) Does nothing to

’ ;J What are the six most commonly used spirits?

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila

Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvighon Blanc, Zinfandel
d) Kahlua, Yodka, Frangelico, Gin, Teguila, Spiced Rum

3} You can accept an expired ID as long as all other informationis correct.
a) True '

@ False
/O gf If someone has had too much to drink, serving them coffee will help sober them up.
True

b) False

5) What are the acceptable forms of 1D for Alcohol Consumption?
a) State or Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it lists the person’s date of birth)
¢) School ID or Birth Certificate
A&B
e) AB&C

6) If there is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
a} True

@) False

Vocabulary (9 points)
Match the word to its definition

C a.) Used to crush fruits and herbs for craft cocktail
_~_ “Straight Up” .
— making
_’__ShakerTin b.} Used with the Shaker Tin to prevent solid material
I_ “Neat” from entering a cocktail glass when poured
¢.) To serve chilled liquor in a chilled stemmed cocktail
Muddler

glass with no ice
Strainer d.} To pour % oz of a liquor on top

w || 3=

» Jigger e.) Used to measure the alcohol and mixer for a drink
C_ f.} Used to mix cocktails along with a pint glass and ice
Y Bar Mat g.) Used on the bar top to gather spills
"Float” h.) Requesting a separate glass of another drink
T{__ “Back” i.) Means to serve spirit room temperature in a rocks

— glass with no ice

-1
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Bartenders Test | Score /35

Glassware (6 points)
Match the correct glass to the drink

/ Cabernet Sauvignon
chardonnay )\T

"

(p Tom Collins -
—

Vodka Soda \\\

Cosmapelitan

Champagne . /

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” spirits (3 pomts)

What are the ingredients In a Manhattan?

gley) quvst. henessy, /)cdmft
V@fmmﬁﬂ LJ’HSL&/ biteid { cﬁww qﬁ/’ﬁijh)

What are the ingredients in a Cosmopolitan? UGZ”QQ Tﬂ/)(f §¢ C aan b{’”ﬂ ([’UMC@ ['("776

What are the ingredients in a Long Island Iced Tea? V"dm ! 0]'0’
What makes a margarita a “Cadillac”?

What is simple syrup?

‘IW})L? S, //um . H(fw 4, qonme s ﬁ’”ﬁb’ Lﬁﬂ’t()fgf‘

T0C, { kst 6
grand marmredldf av P el oo
- Sre” uaUS Flved n watcr

U

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

no, mCW}/ﬂﬂﬁﬁ L{ﬁ’uw

What should you do if you break a glass in the ice?

mﬁffL[fCQ JVLC/UZOH L,?/d q(ﬂ({\g

When is it OK to have an alcoholic beverage while working? ‘_\\ Lok B\ P

What does it mean when a customer orders their cocktail “dirty”?

What are the ingredients in a Margarita?

aclelolive o e
tequila, swednlsor, connfreay
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NOTICE TO EMPLOYEE
Labor Code section 2810.5

EMPLOYEE

.Employee Name: Arnuify Dei /8—(’.5?/
Start Date: 2 ALifiT

Legal Name of Hiring Employer: S.E Scher

Is hiring employer a staffing agency/business (e.g., Temporary Services Agency; Employee Leasing
Company; or Professional Employer Organization [PEQ])? oYes o No

Other Names Hiring Employer is "doing business as" (if applicable):
Acrobat Outsourcing

Physical Address of Hiring Employer's Main Office:
665 Third St. Suite 415, San Francisco, CA. 94107

Hiring Employer's Mailing Address (if different than above):

Hiring Employer's Telephone Number; 415-431-8826

If the hiring employer is a staffing agency/business (above box checked "Yes"), the following is the other entity
for whom this employee will perform work: '
Name:
Physical Address of Main Office:
Mailing Address:

Telephone Number:

Rate(s) of Pay: @ 15-00 Overtime Rate(s) of Pay: Fqu; v

Rate by (check box): )@’Hour oShit oDay oWeek oSalary oPiece rate o Commission
r Other (provide specifics):

Does a written agreement exist providing the.rate(s) of pay? (check box) )Q/Yes o No
If yes, are all rate(s) of pay and bases thereof contained in that written agreement? o©Yes o No

Allowances, if any, claimed as part of minimum wage (including meal or lodging allowances):

(If the employee has signed the acknowledgment of receipt below, it does not constitute a “voluntary written
agreement” as required under the law between the employer and employee in order to credit any meals or lodging
against the minimum wage. Any such voluntary written agreesment must be evidenced by a separate document.)

Regular Payday: FRIDAY

DLSE-NTE (rev 9/2014)



Insurance Carrier’s Name: Integro USA Inc. dba Integro Insurance Brokers
Address: 1 State Strest Plaza, 9" floor, New York, NY 10004

Telephone Number: 212-295-5440

Policy No.: LDC4042600 AQS

o Self-Insured (Labor Code 3700) and Certificate Number for Consé‘nt‘to Self-Insure:

Unless exempt, the employee identified on this notice is entitled to minimum requn’ements for paid sick leave under staie
law which provides that an employee:

a. May accrue paid sick leave and may request and use up to 3 days or 24 hours of accrued paid sick leave per
year;
b. May not be terminated or retaliated against for using or requesting the use of accrued pald sick leave; and
c. Has the right to file a complaint against an employer who retaliates or discriminates against an employee for
1. requesting or using accrued sick days;
2. attempting to exercise the right to use accrued paid sick days;
3. filing a complaint or alleging a violation of Article 1.5 section 245 et seq. of the California Labor Code;
4, cooperating in an investigation or prosecution of an alleged violation of this Article or opposing any policy
or practice or act that is prohibited by Article 1.5 section 245 et seq. of the California Labor Code.
The following applies to the employee identified on this notice: (Check one box)
1. Accrues paid sick leave only pursuant to the minimum requirements stated in Labor Code §245 et seq. with no
other employer policy providing additional or different terms for accrual and use of paid sick leave.
o 2. Accrues paid sick leave pursuant to the employer’s palicy which satisfies or exceeds the accrual, carryover, and use
' requirements of Labor Code §246.
. Employer provides no less than 24 hours (or 3 days) of paid sick leave at the beginning of each 12-month period.

. The employee is exempt from paid sick leave protection by Labor Code §245.5. (State exemption and specific
subsection for exemption):

o a
£ 1w

Erika Komi&tstn o

{(PRINT NAME of |‘5 r representative) (PRINT NAME of Employee)
(SIGNATURE of Fmplloyer Re /Jres tative) (SIGNATURE of Employee)
(Date) : , /(Date) -

The employee’s signature on this notice merely constitutes acknowledgement of receipt.

Labor Code section 2810.5(b) requires that the employer notify you in writing of any changgs to the information
set forth in this Notice within seven calendar days after the time of the changes, unless one of the following
applies: (a) All changes are reflected on a timely wage statement furnished in accordance with Labor Code

section 226; (b) Notice of all changes is provided in another writing required by law within seven days of the
changes.

DLSE-NTE (rev %/2014)




