12 Webster Place , East Orange NJ 07018 973-288-5267-rolandadean@gmail.com

Rolanda Dean

Professional Strengths

I have strong communication skills, and high motivation with the ability to effectively manage and train others by

example. | am well organized, and comfortable in working in a multi-tasking, project oriented environment. I have
strong problem solving skills, with a commitment to detail in doing the job right the first time, and completing all

projects.

Experience

2006-2009 Ruby Tuesdays. New York, NY

Server / Banquets

«  Greet customer, notify them of specials.Presentation of the wine menu.
«  Setting up banquet functions and private parties banquet events.

2011 -2014 Sean John Inc. Elizabeth, NJ

Key Holder / Supervisor
«  Open and close registers daily. Creating a daily focus sheet showing each associate the weekly sales
goals as well as their personal sales goals and metrics. I trained associates, and on boarded new hires.
Participated in weekly conference meetings. I administered customer service support to clients on various
issues.
« I utilized retail pro software to ring sales and track sales. Conduct end of day report for the store as

well as email the reports to my district manager. Also drop deposit in the safe for retrieval by Dunbar.

2014 - 2015 Hertz Rental Car Inc. Morristown, , NJ

Flex Service Agent/Customer Service and Sales
« I was responsible for meeting personal sales goals, and metrics, as well as store goal. Sales support,
and customer service issues.
«  In addition to sales in store, my responsibilities included assisting customer with selecting the right
coverages, and personal protection for rental vehicles

2015 - Present Avis Rental Car Inc. Morristown, , NJ

Manager /Customer Service and Sales
= Iam responsible for operations of rental location.Manifest evaluation, and fleet demand of location.
«  In addition to sales in store, my responsibilities included assisting customer with selecting the right coverages,
and personal protection for rental vehicles

Education

Barringer High School
1990 — 1994 Newark, New Jersey
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Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
a) When handling disinfectant solutions
b) When cleaning guest rooms
c) When handling soiled linen

d) When handling or disposing of waste
m‘ Il of the above
2. Which of the following should be cleaned daily?

a) Chairs, lamps, and tables

b) Tabletops, bed, and handrails

c) " Grab bars, light, tops of doors and counters
d) Floors, sinks, toilets, and latrines

% All of the above
3. e or Ralse’You do not need to use a separate cloth for cleaning bathrooms.
4. r False® Dusting is most commonly used for cleaning walls, ceiling, doors, windows and furniture.
5. Should the following be cleaned daily or weekly? Circle one.
a) Floors
b) Toilets and latrines
c) Carpetsin guest rooms
d) Carpets in offices
e) Soiled linen
6. The best way to-clean the floors:
a) Scrubbing

Dry sweeping and dusting
c) YSweeping, mopping and dusting
Wet mopping

7.  What should do if you spill liquids or see a liquid spill?
a) Leave it for someone else to clean- up
Wait until the end of your shift to clean it
lag the spill and clean it up immediately
d) Not sure
8. The proper procedure for cleaning spills of blood and other body fluids is:
@earing gloves, clean with cloth soaked in chlorine solution and follow up with disinfectant solution
Find the janitor on- duty and ask him to clean it up
c) Grab whatever is closest and wipe up immediately, then mark “Biohazard”
d) Nothing
9. What do you do if you encounter with bed bugs in a guest room?

Noﬁ@& Manag me nd- \MW\O(QOO&\%

10. What do you do if you find Lost and Found items in a guest rooms?

Turnvl- N -{a los+ and QUW\CQ A OQ\(SQC,SQ)

11. Describe the difference between a disinfectant and a cleaning solution?

A
A(Yr\ » ¢ fant r\Q“W&Q»Z,e R thei
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Servers Test

Score /35

Multiple Choice

1) Foodis served on what side with what hand?
a) Onthe left side with the left hand
p) Onthe left side with the right hand
¢ Onthe right side with the left hand
d]\ Onthe right side with the right hand

2) Drinks are served on what side with what hand?
a) Onthe left side with the left hand
p) Onthe left side with the right hand
On the right side with the left hand
d)) Onthe right side with the right hand
3) 4 and drinks aré removed on what side with what hand?
a) Onthe left side with the jeft hand
b) Onthe |eft side with the right hand

-\ On the right side with the left hand
On the right side with the right hand

R

4) What partofa glass should you handle atall rimes?

@ The stem

a) Neatly and evenly across the tabies
b) The creases should all be going in the same directions
c). The chairs shoutd be centered and gently +ouching the t2ble cloth

@ Al of the above

g) Ifyou bring the wrong entrée to @ guest what should you do?

b) The widest part of the glass
c) Thetop
5y Whenyou are setting a dining room how should you set up your +zhlecioths?

a) Go back into the kitchen and patiently wait in line pehind the rest of the servers until it’s your turn

™m

c) Tryto convince the guests 10 eat what you brought

p) Inform the guests thatyou will bring the correct entrés once everyone eise in the dinning rocom is served

@Go back into the kitchen to the frontof the line and inform the expeditor that You need a different entrée

Match the Correct Vocabulary

D Sculle

Metal puffet device used 10 keep food warm by heating it over

Queen Ma
Chaffi
6 . grench Passi

Russian Service

Corkscrew.

warmed water :

g Styleof service where food is prepared of served individually at the
dinner t2ble T fitthe customer’s specific taste (i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used 10 hold 2 large tray on the dining floor

Area for dirty dishware and glasses

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

QM

]

\FG Used tc open notles of wine
. Styleof dining in which the courses come out one at atime

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

LQ_ NapkKin _E‘_' Dinner Fork
__L\_ Bread Plate and Knife A_:;; Tea or Coffee Cup and Saucer
_ i Namepliace Card __1 Dinner Knife
lz, Teaspoon ___)i Wine Glass (Red)
_(_3_ Dessert Fork __?_\ Salad Fork
é_ Soup Spoon N/\ Service Plate
_) ¥ salad plate "< Wine Glass (White)
__D_-Water Glass

Fill in the Blank

The utensils are placed et S /\ inch (es) from the edge of the table.

1

2. Coffee and Tea service should be accompanied by what extras? Ofé L aﬂ—P L

3. Synchronized service is when: 2« ﬂf\w 2 & m )@67 O/ 0 ~ eIV yﬂy
4. Whatis generally indicated on the name placard other‘nan the name? nen« (8 2 i
5
&

The Protein on a plate is typically served at what houron the clock? b

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

ﬁ@ﬁ‘gk (’%JZ')C In ch/}(a/_/&/

TEST_Server (rev. 2013.07.31)



