Alex Molina

814 S. Harvard Blvd.
(213)401-8991

» OBJECTIVE

>

» EDUCATION

;

To grow and learn within the cbmpany, give a superb experience for customers
with a smile. While making sure everyone has a great and safe working shift.

EXPERIENCE
Bulgogi Hut Korean Bbq Restgqurant
Server (9-2008) - (8-2015)

e Strong shift leader

* Able to multitask at a very fast pace

» Follows safety and health codes to a great standard.

* Years of experience in dealing with, as well as making sure customer

service is a top priority.

o El Camino Real High School Woodland Hills, CA
2001-2005 G.E.D

© Los Angeles City College

e 2005-2008/ 2010-2012
Some college

AWARDS & ACKNOWLEDGEMENTS
N.J.R.T.C.
Organized young adults in my gommunity for volunteer services, vast amounts of
community service hours.
Very fluent in English and Spanjsh

Received awards for great custdémer service as well for high sales.




eniloft »ald

STIELAN -

AR AT W L e DT 0T S D LA Aep ety b

Doz pamy TR Rt P THIS ol R DR SO PR 2% o= N

ToARATE

1 PRIRILE s WEERSRTTE I N

ity t = ol
graen f .il.-l_-'“ -
el ton g s | =i SR SR
LIS ST L T el |E'|h'|_||'l.'c.!||||| T ' -

P T T Yen (PSP EY DS G O T I T BT s .:En;'
oy Sl “he' =

SAGTE LW B che

‘l.-lu'nJE"' e -'.-llln'?l i T
e T .
s by ol 1 e
| F||| _._:_ | -
O S =

STV ROIS WGP 20 & 20RMS

_1 .
I . 1 =
= i it PadTR S8 il e e e ey syt 1 i Mraannn s -
o . _no ._—

nepae leen [ = Flass L

- o - " b B )
I i SRR - T S R T T



ACrobat

outsourcing

Your Hosphtality Staffing Professionais A/ /t/( / ,
Name cX al/Na
Sernvers Test Scor:
Multiple Choice
1) Food is served on what side with what handp
a) On the left side with the le and
b) On the left side with thiﬂ@hand
¢}  On the right side with the I&ft hand

Match the Correct Vocabula
_@[Scullery A.
_A/_ Queen MaM B,
_& Chaffing Dish\p

i French Passing [
_B_z_ Russian Service ED
_E Corkscrew .
—CL Tray Jack ;

d) On the right side with the right hand

Drinks are served on what side with what hapd?

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

Food and drinks are removed on what side w
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) On the right side with the right hand

What part of a glass should you handle at all
a) The stem

b) The widest part of the glass
c) Thetop

When you are setting a dining room how shoy
a) Neatly and evenly across the tables

b) The creases should all be goingin the
¢) The chairs should be centered and gently
d) Al of the above

If you bring the wrong entrée to a guest what
a) Go back into the kitchen and patiently w.
b) Inform the guests that you will bring the
¢} Try to convince the guests to eat what yo
d) Go back into the kitchen to the front of t

 §

th what hand?

imes?

Id you set up your tablecloths?

directions

touching the table cloth

shouid you do?

in line behind the rest of the servers until it’s your turn

rrect entrée once everyone else in the dinning room is served
I brought them

he line and inform the expeditor that you need a different entrée

Metal buffet device used to keep food warm by heating it over
warmed water
Style of service where food is prepared or served individually at the

and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
itrays to be stored

Used to open bottles of wine

Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07 31

dinner table to fit the customer’s specific taste (i.e. providing dress: T
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Match the Number to the Correct Vocabulary

i@_ Napkin i_ Dinner Fork
_j_\_ Bread Plate and Knife _&_ Tea or Coffee Cup and Saucer
_j__ Name Place Card __l Dinner Knife
|Z__  Teaspoon _2:_ Wine Glass (Red)
_L}_ Dessert Fork _g_ Salad Fork
__é_ Soup Spoon _\H_ Service Plate
_lﬁ_ Salad Plate l_ Wine Glass (White)
__l}_ Water Glass

Fill in the Blank

The utensils are placed ' 0 \j inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? Uear /Q Cdgar” .

, : A
Synchronized service is when: LNefy "Hn Ao, (omeEs O Jt (o (eviam G /.

/ .
What is generally indicated on the name placard othh‘%han the name? b SIS nam &

AW N

o

The Protein on a plate is typically served at what hour on the clock? éﬂ iddi

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

let the ook /chAt knpu

TEST_Server (rev. 2013.07.31)



