Kezia Obasi

1500 S Grand Ave Apt 301
213610 5035
kezia.obasi@gmail.com

Seeking a position as a reliable server to provide quality service to customers

California State Polytechnic University, Pomona
Bachelor of Arts in Psychology in Psychology

Zara, Sales Associate
e Organized the Men’s department and fitting room
o Greeted customers and answered questions
e Assisted customers in purchasing items online

Radisson Hotel, Food Runner
Los Angeles, CA
e Responsible for serving food to guests
¢ Provided excellent customer service
e Greeted the guests of the Radisson Hotel

Rose Bowl Parade, Server
Pasadena, CA
e Served food to guests
e Waited tables in the VIP section of the Rose Bowl
e Organized and helped with setting up the decor for the event

Roadie Mobile App, Brand Ambassador
e Distributed flyers, T-shirts, and Drawstring backpacks that displayed the
Roadie company logo
e Provided customer service by answering questions about the mobile app
¢ Demonstrated to potential customers how to download the mobile app
and also assisted in helping customers create an account with Roadie

e Organized

e Excels in a fast pace environment
e Hardworking

o Active listener







Acrok

Your Hospitallty Staffing Profes

outsoL

Name Kezia Obagi

Servers Test ScoreZ,Y 35

Muitiple Choice ' % S

/f( ~£0oc i< served «. n what side with what hand 1

)

al) Intysie toide with the left hand
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Drinks are served on what side with whuo rara?
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a

e~
P
o
QO
=
~<
@
'c'
a©
<
@
=
-~
a
Q
e}
17
1%
o,
- @
fd
Q
C o
2]
W

Tha creaszes choule all ze going in e czime cirections
The chaire shouid be tenterad and gently touching the table cloth
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6) W ydl Wk w2 MroNng entrée to a guest what should you do?
&y wu bauate wne kitchien and patiently wait in fine behind the rest of the servers until it’s your turn
0F anforn iesvs taal you wili bring the conect enirée once everyone else in the dinning room is served
e thi

ol Trytocos the guests o eat what you rought tham
Go back inby the kitcher to the front of the line and inform the expeditor that you need a different entrée
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Mat:h thie Corresr Macabulary

_D_ Sty /./l\ﬁer | bufeat device used to keep food warm by heating it over

ﬁm Q-:.ne;;n Sury
C

wWarred water

Style of sarvice where food is prepared or served individually at the

7 Crisfiing Diuh ‘ dinner table te fit the customer’s specific taste {i.e. providing dressing
CS\ . and pepper for salad or handing out bread to each patron)
French Pas -7 UJsed to hold 3 large tray on the dining floor

A7 Area for dirty dishware and glasses

Large rnetal shelving unit for prepared food to be held or for dirty
trays to be siored

7 Used to open bottles of wine

s Styre of dining in which the courses come out one at a time
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faatch the Numbesr Lo the Correct Vogabuiay

A0 wapkin ’ ﬂi
\ Bread Plate and Knife _S

Dinner Fork
AN Tea or Cofiee Tur and Saucer
_ﬂ:_ Name Place Card _j'___ Dinner kKnife
A2 Teaspoon ?k_}g Wine Giass {Red}
_l_}_ Dessert Fork _E] Satad Fork
/0 Soup Spoon Se
. Ny : r: a
S salad plate R wine ey ke

Water Glass
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Fill in the Bilank
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yThe utensils are placed B ( . o inch {es) from thea edge of the table.

2. Coffee and Tea service should be accompanied by what extras? _C((«Mr A Suaar

3. Synchronized service is when: 4]} &F 4ha plaﬁ‘f? Are erfd o4 onte

4. Whatis generally indicated on the name placard other than the name? e ceat nemy
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\'5) The Protein on a plate is typically served al what iour or the clock? 1 pm v
6. If a guest asks for a specialty dinnar {1.2. Gluten-Frae or Vegetarian) vou shou:d do what rronadiztah?
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