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Your Position and Dufies

Dates of Employment: From To

Weekly Pay: Starting Ending

Reason for Leaving:

Name and Address of Employer

Type of Business
Your Pasition and Duties

Telephone No. ( ) Supervisor's Name

Dates of Empioyment: From To

Weeldy Pay: Starting : Ending

Reason for Leaving:

Have you ever been fired from any previous place of employment? if so, please explain:

M T ARV SERVIGE

Y special skills or abilities as the result of service in the military?

Have you obtained an Yes Na
If s0, describe:

T e
b

EL ATED REFERENCES

you who have knowledge of your work performance within the [ast three years.

Name Telephone No, ( )

Address

Occupation: Relationship: Number of Years Acquainted:
Name: Telephorne No. { b

Address

Occupation: Relationship: Number of Years Acquainted:
Name: Telephone Na. { )]

Address

Occupation: Relationship: Number of Years Acquainted:

[¥3)




Acrobat

outsourcing

Your Hospltality Staffing Professionals

o
3

Name
Servers Test

Score/S/ 35

Multiple Choice

1) Food is served on what side with what hand?
et
b) On the left side with the r gl
¢)  On the right side with the left hand

d) On the right side with the right hand

2} Drinks are served 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
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

On the left side with the right hand
_ On the right side with the left hand
“d)/On the right side With tHé ¥ight hand

glass should you handle at all times?

b} The widest part of the glass
¢} Thetop

5)- When you are setting a dining room how should you set up your tablecloths?

a) Neatly and evenly across the tables
b} The creases should all be going in the same directions

¢} The chairs should be centered and gently touching the table cloth
d) All of the above - -

6) Ifyou bring the wrong entrée to a guest what should you do?
a} Go backinto the kitchen and patient!

b) Inform the guests that you will bring the correct entrée on
c}  Try to convince the guests to eat what you brought them

Match the Correct Vocabulary

. warmed water
een Mary
rench Passing

orkscrew ~_trays to be stored

T'i'ay Jack

F~" Used to open bottles of wine
G. Style of dining in which the courses come out one at a time

vy wait in line behind the rest of the servers until it's your turn
ce everyone else in the dinning room is served

Go back into the kitchen t6 the front of the line and inform the expeditor that you need a different entrée

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

: B. Style of service where food is prepared or served individually at the
haffing Dish dinner table to it the customer’s specific taste (i.e. providing dressing
“ and pepper for salad or handing out bread to each patron)

- _E~"Used.to hold a large tray on the dining floor

ussian Service B Area for dirty dishware and glasses .

-- ’ " E.  large metal shelving unit for prepared food to be held or for dirty

TEST_Server (rev. 2013.07.31)
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Score 1/ /14
Housekeeping Test

1. During which of the following situation(s) should you wear gloves?
a}  When handling disinfectant solutions
b) When cleaning guest rooms.
) When handling soiled linen
d)  When handling or disposing of waste
("‘é")i}All of the above '
2. Which of the following should be cleaned daily?
a) Chalrs, lamps, and tabies
b} Tabletops, bed, and handrails
¢} Grab bars, light, tops of doors and counters
d} Floors, sinks, toilets, and latrines
e} J All of the above
3 \T'r'[f 2 or Eeﬁ?é?ii’ou donotneedto use a separate cloth for cleaning bathrooms.
Cﬁtqé:woﬁ}Fé]se: Dusting is most cemmeonly used for cleaning walls, ceiling,

doors, windows and furniture.
5. Should the following be cleaned daily or weekly? Circle one,

a) F!o.ors . ﬂé@_g&@%eekly
b) Toilets and latrines " Dajly,
c) Carpetsin guest rooms /['J?ﬁ
d) Carpetsin offices i akly
e] Solled linen iflgﬁjlﬁﬁi‘\leek]y

6. The best way to clean the floors:
_a)...Scrubbing

{\ b} Dry sweeping and dusting
e Sweeping, mopping and dusting

7. What should do if you spill fiquids or see a liquid spill?
a)  leave it for someone else to clean- up
_b)._ Wait until the end of your shift to clean it
" -Flag the spill and clean it up immediately
d) Not sure
8. The proper procedure for cleaning spills of blood and other body fiuids is:
afj ~Wearing gloves, clean with cloth soaked in chiorine solution and follow up with disinfectant solution
b} Find the janitor on- duty and ask him to clean it up
fa ,,,.‘—‘Grab whatever is closest and wipe up immedistal

y, then mark “Biohazard”

d} Nothing
8. Whatdoyoudoif you encounter with bed bugs in a guest room? _ o
Frdagy 7L Fowere 2t paaagT AT

10. What do youdo if you find Lost and Found items in a guest rooms?
11. Describe the difference between a disinfectant and a cleaning solution?

&

~ e




8/10/2017 E-Verlfy: Print Case Details - Preview

‘EVerify

SENSITIVE BUT UNCLASSIFIED

Case Verification Number: 2017222180755ED
Report Prepared: 08/10/2017

Comgpany Information

Company ID: 138349 Company Namea: Acrobat Qutsourcing

Employee information

Last Nama; Palmer First Name: Aaron
Date of Birth; 08/13/1888 Sociel Security Number; ** ** 7756
Hire Date: 08/10/2017 Citizenship Status: A citizen of the United States

Document Information

Ligt B Bocument: Driver's llcense or [0 eard issued by a U.S. state or outlying possession List © Document: U.S. birth certificate (original or certified copy)
Rocument Neme: Driver's license Document State: Missowrl
Driver's License or ID Card Number: Document Explration: Date: 08/13/2017

Case Status Information

Current Case Result: Employment Authorized Employer Case ID:

Case Submitted On: 08/10/2017 Case Submitted By; SGONT369

SENSITIVE BUT UNCLASSIFIED

https:/fe-verify.uscis.goviweb/PrintCaseDetails.aspx?CaseVerNum=2017222180755ED 171




