Christopher Balan

3592 Rosemead Blvd PMB 292, Rosemead, CA 91770
(213) 399-9595 ® ataris476@gmail.com

SUMMARY OF SKILLS

Punctual, fast learner with excellent attention to detail

Self-motivated and able to complete tasks with little supervision

Gets along well with all types of people

Works well from written and verbal instructions, individually or as part of a team
Able to take direction, communicate effectively and complete tasks in a timely manner

EMPLOYMENT HISTORY

Server
Chiguacle, Sabor Ancestral de Mexico, Los Angeles, CA August 2016 — Present

e Informed customers of daily specials.

Explained how various menu items were prepared, describing ingredients and cooking methods.
Stocked service areas with supplies such as coffee, food, tableware, and linens.

Filled salt, pepper, sugar, cream, condiment, and napkin containers.

Escorted customers to their tables.

Explained and described wines to customers.

Checked with customers to ensure that they were enjoying their meals and took action to correct any
problems.

e Collected payment from customers.
e Wrote patrons food orders on order slips, memorized orders, and entered orders into computers for
transmittal to kitchen staff.
¢ Served food and beverages to patrons; prepared and served specialty dishes at tables as required.
Room Service & Server
Sheraton Riverwalk Hotel, Tampa, FL March 2011 — June 2015

e Served meals to guests in their rooms.

e Carried silverware, linen and food on tray, or used cart.
® Removed equipment from rooms.

e Tendered cash and cleaned house on a daily basis.

Computer Sales
Best Buy, Tampa, FL October 2009 — February 2011

o Prepared sales slips and sales contracts.

e Described merchandise and explained use, operation, and care of merchandise to customers.

e Recommended, selected, and helped locate and obtain merchandise based on customer needs and
desires.

e Inventoried stock and requisitioned new stock.

e Dlaced special orders and called other stores to find desired items.

e Greeted customers and ascertained what each customer wanted and needed.

¢ Maintained knowledge of current sales promotions and policies regarding payment and exchanges, as
well as security practices.

EDUCATION and PROFFESSIONAL DEVELOPMENT

High School Diploma 2006
Wharton High School, Tampa, FL
Computer Science 2018

Pasadena City College, Pasadena, CA



L'
Ul ore A R n
PR T, Y T RN A0 TARN

I
JoRntri 31k Inalisouy diver ovmmal fead  dacrioge ]
ol sinirrnes o1 sl Bega | o tee
-_wll‘ll_. LAIREL R ATTe 0 in f” wr o }41 Wi 2102
peet errofon i) Techtss ban sty saond lae wlses B
hrm {b' Mot srasdigritngn g Wil stw st A

T e s b £ 4 - & sk

MR & 10 1A 18 90 ¢
Yauscimene viarret g aladgar o1

e B i - p— R =N S

o, Byt T o % T ekl !S&Qﬂ A4 A '}‘xf”’ﬂ \‘\M&
: sl
e T ALOS fugrh D tagat a2l ob lmign o snds® slogle; ’l

-'_ “\l"”"TI L.‘i“'l' Aty et d }j Ty i | & "
nbworliner grisloyo L cnsibaig --|.||fi.'J'r.'|u.'-f,",l.!g1 SN denavmh i ol ey vl Datasdgel e
.. i 2
aroatl bog atasestdi | 305 i o wsil Iepeguee thilwe e Anbvs Nadssil  »

FrsrT s f!i)f

_.r.'l T it Ak RS [ TIE L LT L T M TandliH "
¥ elptvpdt o) mogmmhiaasell #
b&ﬂ"“ll. doN iy badnnealy o b aiglges! @
YR TG OF BH0SE oo e vlaset nieel TG TR ko o et o e Badiad 1
- e Iu..w‘

agumnial iy () tnseryed bossllol™ .
1o e, A pobo bavsins bas asshno b & bz 1B oo g3l buol ano i BT A
bk : v b : G i

N

LRI c i o et KRy v e mchmaorienia e o o ol e e
¥ revrst & ol 'narm;am

¢ PR el [ TS rinad g4 T D B fToL] v

kit desd o1 ‘siirll e 90 Wy al hrmpd @

WS D s 00 Bool o naal sl irsm)  »

R ) Moy laweea

A Yk gt oot Rl hng desa fermlis ]l #
o | _ ‘ reilnd 1-; b e
ML pastumela ] - CO0T vt | rm o

' I ks e wile wolng } !ﬂ‘l

Woikteu o) neilirmerloemt Yo ane b ot e o Dhrdulopen B b dore n Lyt "
fsan Ehoan 1amote:: oo s seditindy Wiro alode Hog stked lediad Bre barofur besbs tumioani
5 Jniah

; MUVl Y sy !".I‘I‘H"II"HI!,'\'I' fea® ol st Dy ey o

aeript Baisinnk Tl s gariins pelto bl oo Blsw soedime ey sl e

Labyzis bam oty oo dks 3¢ thw Brataistronne b wrsmamun batvail). |

an eyt [ megpin Wubasgsy eatoilng bins eotarensns el weyres o solmiwonh-Banlc wedd  w

EATIC ey P

AT SIS, o Py it e Ly oo : . TSN

- SRRSO U V0ol Ly | N I 1 oq, VL AP U r“ﬁ\ﬁqh k*i“l “:\ ‘u.--U'\ ‘f‘\' J l"'n‘\\ 1 1’\0\‘ l"“'" “Ii

WL w01 Inodse deikd
I eqeneU Jocidnd dyibl eetie W

& 08 ' galtsio® Inlignin.d
i monbigaetl. ouelie DY it uoesbikes




outsourcin
Your Hospitality Staffing Prohunmg

P
r

©

A

Name O‘~slap/\/ ﬁ)c“\

Score /35

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
D' 2) Drinks are served on what side with what

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
3) Food and drinks are removed on what side

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 han

4) What part of a glass should you handle at all

a) The stem
b) The widest part of the glass
c) The top

5) When you are setting a dining room how sh

a) Neatly and evenly across the tables

Servers Test
Multiple Choice
ég _~"1) Food is served on what side with what hang

h?nd?

- O®

d
fimes?

Id you set up your tablecloths?

b) The creases should all be going in the sarhe directions
c) The chairs should be centered and gently touching the table cloth

d) All of the above

6) If you bring the wrong entrée to a guest whatjshould you do?

a)
b)
c)
d)

Go back into the kitchen and patiently
Inform the guests that you will bring the
Try to convince the guests to eat what
Go back into the kitchen to the front of

in line behind the rest of the servers until it's your turn
entrée once everyone else in the dinning room is served

brought them
line and inform the expeditor that you need a different entrée

fetal 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
dinner table to fit the customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floar

Area for dirty dishware and glasses

metal shelving unit for prepared food to be held or for dirty
‘to be stored :

to open bottles of wine

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

TEST_Server (rev. 2013.07.31)
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Match the Number to the Correct Vocabulary

E_Ci_ Napkin _5_ Dinner Fork
\\ ’_;% Bread Plate and Knife _E__ Tea or Coffee Cup and Saucer
__L Name Place Card 2 Dinner Knife
_\l_"" Teaspoon g " Wine Glass (Red)
1% Salad Fork

Dessert Fork
Service Plate

2

Soup Spoon
Salad Plate . ; Wine Glass (White) \ by .

W

[l

Water Glass

Fill in the Blank Y )
1. The utensils are placed ‘ . NCL\— - inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? _ <4 OC Callee Coyr Ol Soiscer”
synchronized service is when: P e membees w orle LCicenty cnl C’if?‘é’““jké-
po{""'-{ nm‘a-e:fl/ MQMCMO\(’&

The Protein on a plate is typically served at what hour on the clock? L // \0? V'\'/\

o]

What is generally indicated on the name p_lacard other than the name?

g

W

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

E;—pic.,,/\ @Lhnﬁ QJ:»\&B‘Q /J"QL& no(-r_S
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