Charlie Williamson
1017 S. Kingsley Dr, Apt 107 Los Angeles California 70006

Phone: (804) 415-4895 = E-Mail: charliewllsn89@gmail.com

Objective

High energy professional with a successful é-year background in serving who is looking to confribute to your
organization's success through the use of exceptional customer service and people skills.

Experience

Rowlands on Main Server/Bartender Nov 2014-July 2017

e Created a welcoming, friendly environment for guests and delivering quadality service through menu
(regular and gluten free) and bar knowledge. Kept track of food times to ensuring timely entrée
delivery and guest safisfaction. Helped to keep frack of wine and liquor inventory and made
knowledgeable wine parings with menu items

C Street Server/ Bartender Sept 2015-Nov 2016

« Assisted in creating a monthly cocktail menus as well as maintain knowledge of the restaurants beer
and wine and food options. Lead service staff as chief server and trained new employees on proper
restaurant procedures including opening and closing procedures and table service. Maintaining the
bar including set up and end of the shift closing, inventory and serving bar patrons drinks and food in a
fast yet efficient manner while maintaining a professional and upbeat attitude.

Estilo Server June 2014-May 2015

« Learning and maintaining knowledge of the menu of Latin American cuisine and ingredients (regular,
vegan and gluten free). Creating a welcoming and enjoyable experience for guests and catering to
their dining needs. Mastery of opening and closing procedures and keeping up to date with changing
restaurant policies and menu changes. Maintaining knowledge of Latin American cocktails, liquors and
beer selection as well and increasing sales through beverage selections and additional courses.

Max's on Broad Server Nov 2013-June 2014

« Maintaining knowledge of menu items, garnishes, preparation methods of menu items and ingredients.
Effectively communicated with kitchen staff in regards to dietary needs, food allergies and special
requests. Greeting customers in a timely, friendly manner and delivering exceptional service by
catering to guest needs and in a fast paced environment. Mastery of opening and closing procedures
and keeping up to date with restaurant policies as well as knowledge of the changing wine and craft
beer selections. Increasing sales through beverage suggestions and additional courses.

Education

Virginia Commonwealth University Jan, 2015-Avug. 2017

Bachelors in Science and Communication in Public Relations

References

David Crow (C Street): 804-335-6543

David Holder (Bistro 27): 804-306-5640
Virginia Rowland (Rowlands): 843-457-2576
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Servers Test Score /35

_f\_ 1) Foodis 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
Yy ¢) 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

. & D 3) Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

‘
G b) ©On the left side with the right hand
2 c) On the right side with the left hand
N J d) :On the right side with the right hand
DM R s 4) What part of a glass should you handle at all times?
e a a) The stem
R ‘.. .b) The widest part of the giass

\; s A c) Thetop
- 2 -5) thwumuwmadiMroomthdvoumupww?
g 2 - -3) 'Néatly and évenly across the tables :
b) The creases should all be going in the same directions
e _¢) The chairs should be centered and gently touching the table cloth
N o d) Al of the above

B T f you bring the wrang entrée to a guest what should you do?
* a) Gommmdpnhnﬂvmmnllnehghhdmrﬁtoftheservarsunﬂll’;mwn
b) m;mmummummwmmwmdummmsw
©¢c) Tqmrhmwmwwuwm |
d) Gohcnnhﬂumdmmﬂuﬁuntofthemmmmmmnudnglllg_mtentrée

Match the Correct Vocabulary
|2 Scullery A Mmlmﬂctdeviceusedwhupfoodwmwmwuitmr
R warmed water
Vot £ Queen Mary B. Style of service where food is prepared or served individually at the
Chatfing DI dinwuﬁewﬂtusecm{wﬂcmﬁ.&m-mu
B s ‘ andpepwfu-biwhmmwphwm
(> #rench Passing £ Used to hold a large tray on the dining floor
i TR —2 Wimsian Service E. ummgdmmnmmawmqmm
2 trays to be stored
R E_ Codiosta ‘ F. Usedto open botties of wine
o G waydack s Style o dining in which the courses come out one at 2 time
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Servers Test Score / 35

Draw a formal place setting containing all of the following:
1. Service Plate 7. Teaspoon " Water Glass
‘2. Salad Plate 8. Soup Spoon Red Wine Glass
8. Bread Plate & Knife 4. Salad Fork 8. White Wine Glass
4. Napkin M. Dinner Fork i -
& Name Place Card 1. Dessert Fork ;
Q. Tea/Coffee Cup & Saucer 12 Dinner Knife
Fill in the Blank
The utensils are placed % inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? ((eem  cnd <oacr

Synchronized service is when: _Gach deble 15 secved ot e Same dimie e U ad

What is generally indicated on the name placard other than the name? _Tlvieic  §alcee

The Protein on a plate is typically served at what hour on the clock? \ [ LT Y
~k :
If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

Go 4. the htchen and Spack 4o the Chef o Siad ouk hets aicalcable
Fo £vr ¥he Ceques+ -
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