Mare¢ Cunningham

5757 Woodman Ave, Apt. 201 Sherman Oaks, CA 91401
(323) 481-1535 marc.cunningham2@gmail.com

EDUCATION

Ohio University | Athens, OH
B.S. — Media Studies, School of Scripps, 2009

PROFESSIONAL EXPERIENCE

Staff Workx [Server/Barback] | Los Angeles, CA October 2016 — Present

. Set up events/tables for fine dinning service
. Take orders and serve food to guests in attendance of events
. Usher guests to and from their seating areas during event checkin

Fresh Media Inc [Event Bartender] | Los Angeles, CA September 2016 — Present

. Serve premade beverages to guest at high end launch parties
. Restock and clean bar area and tables at conclusion of the events
5 Research new recipes for possible drink selections at events

Creative Artists Agency [Floater/Assistant] | Los Angeles, CA, September 2015 - February 2016

. Arranged meetings and calls between digital talent agents and executives at new media companies

= Highlighted contract deal points between lifestyle brands and digital talent clients of CAA

. Created submission grids for shows pitched to digital content buyers

" Worked with the management team of digital talent to secure traveling arrangements and appearances for events

LA Fitness [Personal Training Counselor] | Los Angeles, CA April 2014 - August 2014

" Provided fitness assessments and training sessions to new members of the gym
. Sold personal training packages to members of LA fitness
. Made outgoing calls to new members and potential leads for training

Johnnie Walker Black [Taste Test Server] | Los Angeles, CA, October 2012

= Served customers new Johnnie Walker Black liquor
. Distributed tasks to staff members during taste testing event
L] Prepared food to be served during the event

O’Hara’s Bar & Grill [Security/ Door Man/Barback] | Los Angeles, CA, March 2011 — September 2012

" Checked State IDs to ensure customers were of legal age to enter the establishment
- Maintained secure premise of the establishment throughout business hours
. Restocked bar and served drinks to customers

The Union Bar & Grill [Barback/Busser] | Athens, OH September 2008 — February 2010

. Restocked the bar with premium liquor and materials needed for service
" Served as an additional bartender during peak hours
. Responsible for money distribution during nights with events at establishment
ORGANIZATIONS
JHRTS
. Junior Hollywood Radio and Television Society - Joined 2012

. Omega Psi Phi Fraternity - Initiated 2007
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Acrobat

outsourcing
Your Hospitality Staffing Professionals

Bartenders Test ._Score /35
Multiple Choice (6 points) !
! 1) Carbonation the rate of intoxication.

a) Slowsdo
b) Speedsup
c¢) Does nothingto

iﬂ What are the six most commonly used spirits
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
6), Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spfced Rum

! 3 3) You can accept an expired ID as long as all ot[br information is correct.
a) True
b) False

4) If someone hasftad too much to drink, serving them coffee will help sober them up.
a) True
-b) False

O 5) What are the acceptable forms of ID for Alcohpl Consumption?
a) State or Governement Issued ID Card or Drivers License
b) Passport or Passport ID Card (as long as it ’sts the person’s date of birth)
c) School ID or Birth Certificate
d A&B f
e) AB&C

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

Vocabulary (9 points)

Match the word to its definition :

C i"Stralght up” a.) Useg to crush fruits and herbs for craft cocktail
making
E_Shaker'rtn b.) Used with the Shaker Tin to prevent solid material
| wNeat” from entering a cocktail glass when poured
i c.) To serve chilled liquor in a chilled stemmed cocktail
A_ Muddier glaiwith no ice
ﬁ,ﬁrainer d.) To pour % oz of a liquor on top
E sigger e.) Usea to measure the alcohol and mixer for a drink
S f.) UseJ! to mix cocktails along with a pint glass and ice
G a— Bar Mat g.) Used on the bar top to gather spills
P »gioat” h.) Requesting a separate glass of another drink
dT i.) Meéns to serve spirit room temperature in a rocks
H “Back”

e glass with no ice

TEST_Bartender (rev. 2015.03.25)



Acrobat

outsourcing
Your Hospitality Staffing Professionals

Bartenders Test Score /35

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

/ Cabernet Sauvignon ,

Chardonnay

Tom Collins ‘
Vodka Sod '

Cosmopolitan

Champagne . /

Answer and Question (14 points)
Provide examples of 3 brand name “top shelf” spirits (3 points): .ol ‘ C—“Q Wik Rﬁl!ldl i Buwf&;

What are the ingredients in a Manhattan? Bourbon Wk ‘Q\}l . BH"QTS ) Swest (7€ mot h,

What are the ingredients in a Cosmopolitan? {1 (7Y ‘Jﬁ"w‘\j [ FV"SI\ Yyeesed h'm{s‘ Vod t[{

-
What are the ingredients in a Long Island Iced Tea? bod | Gin ; Rw«’. T&fL udq, Coke, $oul mFA_ b

1 i
What makes a margarita a “Cadillac”? _\A Sif\_\) fre fur ’l“eﬂL ul Y.

What is simple syrup? SLz?-u‘hx«'n\r'A [hat ‘im" put in dffhl:( to ddd  Swedt _
o Gte / fugar F waled ! ‘

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

What should you do if you break a glass in the ice? Drain  Pe (¢ 0Qu t pick aut cd;fd‘i( Hep 1eR

i,

When is it OK to have an alcoholic beverage while working? /V ves

1%
What does it mean when a customer orders their cocktail “dirty”? W h\ :_I & -

\ L} | (]
What are the ingredients in a Margarita? L:@ mon  Jw(e y L Juice ; rf'pplﬁ ('?C:

Snple Syrup

TEST _Bartender (rev. 2015.0:
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Multiple Choice

1)

A\

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

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

a) Un the left side with the left hand

b) On the left side with the right hand
c) On the right side with the left hand
d) On the right side with the right hand

Food and drinks are removed on what side
3) On the left side with the left hand

b) Ontheieftddewiththerigtnhaﬂd
¢) On the right side with the left hand
d) On the right side with the right hand

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

a) Neatly and evenly across the tables

b) The creases should all be going in the
ntu touching the table cloth

c) The chairs shoyld be centered and ge
d) All of the above

Hvoumﬁ\ewromentréetoa;ustwha
a) Go back into the kitchen and patiently
b) Inform the guests that you will bring the
¢) Try to convince the guests to eat what
d) Go back into the kitchen to the front of

Match the Correct Vocabulary
LD scutery

K

s B i i
A chatng Do

5 #rench Passing ¢

ﬁ _b‘,npuns-m %

_C veaysesk

Name

Score /3

Drinks are served on what side with what hqnd?

1ith what hand?

What part of a glass should you handleatall*lms?

When you are setting a dining room how shqﬁ;ld You set up your tablecloths?

directions

ould you do?

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

orTect entrée once everyone else in the dinning room is served

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

to hold a large tray on the dining fioar

for dirty dishware and glasses

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

sed to open bottles of wine
ofdnﬁgmmmlmmeogtmnaﬂme

TEST_Server (rev. 2013.07.31)




”f\c r putsourcin,
1 likv Statfing Prom\li

obat

Jd

pow

Fill in the Blank \_/k

Match the Number to the Correct Vocabulary

_'_(2_ Napkin __a Dinner Fork o
' Bread Plate and Knife S Tea or Coffee Cup and Saucer . '. - .
__‘___ Name Place Card ___7_ Dinner Knife |

_I > Teaspoon ___3_\'{ Wine Glass (Red)

_l_}_ Dessert Fork _i Salad Fork !
_LL Soup Spoon (4 __ service Plate 73
__Ié__ Salad Plate _r_']_\( wine Glass (White) b t\:
_}_::‘e Water Glass o

The utensils are placed inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? C oo S ujcd‘: it 0#0\,1 :
Synchronized service is when: m Th medly desucte e Stivid H’jﬂ( ler
What is generally indicated on the name placard other than the name? Whith, meédt Ehe i I J:;{A_Lf ad Uij

The Protein on a plate is typically served at what hour on the clock? ‘D \_/{ . B
If 3 guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately? 2 A
Gre 'f"ﬂ,\ He +€cl o captein In_the kitchea  tN geing ; ﬁ

e guéir "

TEST_Server (rev. 2013.07.31)




