William B. Torres

8438 % Chestnut Ave.
South Gate, CA 90820
Phone: (213) 925-6435
Email: Wilbtorres@yahoo.com

OBJECTIVE: Able to obtain a position where 1 may efficiently utilize my skills and talents, to enhance
the quality of the company to the best of my ability.

SKILLS

California Food Handlers Card

Excellent customer service

Able to stay level-headed in a bustling environment
Experience with Micros, P.O.S. and Touch Point
Cheerful, upbeat, positive attitude

Strong knowledge of different cocktails, wine, and beer
Fluent Spanish speaker

Strong sense of responsibility

EMPLOYMENT

Bartender/Banquet Server Staft Catering, CA
March 2015- Present Owner: Bill Cowan (323) 839-7685
= [ work in Fine Caterings for private events. I have my own bar kit.

Associate Director Summer Discovery
July 2012-August 2017 Owner: Jimmy Musiker (516) 621-3939
*  Worked at, UT Texas and UCLA Campus Dorms. Was responsible for all the trip we
provided our students, including bus transportation.
Bangquet Sever Jackson Catering, CA
April 2015-June 2017 Supervisor: Heidi Jackson (323) 732-5400
= [ work in Fine Caterings for private events. I served and bus my own tables.

Bartender /Banquet Server Blue Lake Casino, CA
October 2013-March 2015 Supervisor: Bethany Dickey (707) 668-9770
= [ worked in Fine Caterings. I serve and bus my own tables. I also mixed drinks.

Tutor A-plus Educational Center, CA

July 2011-June 2013 Director: William Oliver (323) 464-2629
»  Tutor students in English and Math; K-12

Retail Bare Elegance Boutique, CA

April 2010-October 2011 Head Supervisor: Paola Romero  (323) 461-1096
»  Responsible of inventory. Able to'handle large cash transactions.

Bartender Jerry’s, NY

August 2005-August 2007 Manager: Toi Tracy (212) 608-1700
»  Hired as a waiter and in less than one year, I got promoted to a bartender

EDUCATION
«  The American Musical and Dramatic Academy- B.F.A. Acting 2011

REFERENCES Available Upon Request.
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Bartenders Test Score /35

Multiple Choice (6 points)

1) Carbonation the rate of intoxication.
a) Slows down ‘

b) Speeﬂﬁg \
¢) Does nothing to

9 2) What are the six most commonly used spirits? ‘
- a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice ‘
b) Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfan
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

& 3) You can accept an expired ID as long as all other information is correct.
a) True
b) False

\O 4) If someone has had too much to drink, serving them coffee will help sober them up;
a) True

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

\O 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

\{_ a.) Used to crush fruits and herbs for craft cocktail
\ _“straight Up”

I making
E—’gsrnakerﬂﬂ b.) Used with the Shaker Tin to pre\.rentI solid material
g_ “Ne at"\(' from entering a cocktail glass when poured

c.) To serve chilled liquor in a chilled stL-mmed cocktail
[ muddler glass with no ice

_b_Strainer d.) To pour % oz of a liquor on top

- jigger e.) Used to measure the alcohol and mixer for a drink
il f) Used to mix cocktails along with a pint glass and ice
__Bar Mat g.) Used on the bar top to gather spills
"Eloat” h.) Requesting a separate glass of another drink
i.) Means to serve spirit room temperature in a rocks
h_ “Back”

glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Score 35

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

/ Cabernet Sauvignon ~————~ ,
Chardonnay /—' T

Tom Collins |
Vodka Soda '

Cosmopolitan T
Champagne . /

et N
won (A e Q
Answer and Question (14 points) Q‘\)‘ L 3
Provide examples of 3 brand name “top shelf” spirits (3 points): Q\(‘ 9.\\ (wo;e 4 Q\\Wﬁ Lu\\)?-\ Wm

Whm  ngredients in 2 Manpa n?_ﬁﬁ‘wv&)r \/ Qfm&/\\f\ R lendin) @Sw{ ben, Rider
What are the ingredients in a Cosmopolitan? \oohken k“&‘“b\ X\ O\t e A CY\/\‘\\)‘W{\{ / SP\ 20 toé
What are the ingredients in a Long Island Iced Tea? S\~ . Vo Y = ATENN Wwhie w\\:m. ﬂuf*\ (ch{::
What makes a margarita a “Cadillac’? __ Yo 1 AT i@\e, el (Scand ﬂ\hrme\p
What is simple syrup? %uo\(}\\/ %ﬁ YAV A(\r\ij M \Qtf N (Xeso \V’P\\ NaYIV:"
Is it legal to pour nquomne bottle into another? What is this called? (2 points)

. Meoho\ Nruroker

Atshouldwudonf'fo break a !assmtheice?Jlb\UQ (0 Ie e, Aland 9‘\4)('\_ o \‘\- ol wh \e
AN \“,) Yad », brepM W? o Cp
When is it OK to have an alcoh V£

lic beverage while working? N L

What does it mean when a customer orders their cocktail “dirty”? W\D 2 O\\\JE— su; (L
What are the ingredients in a Margarita? A“QM 1\)\ \V\ (/b V\V\( Oj L NN \b \U’—\ )(Y\@\ﬁ 5CL

Selealy  0F O\)

TEST Bartender (rev 2015 N2 75)
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Muitiple Choice

1) Food is 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

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

Name k) VNiw) /((;((?5

Servers Test Score 35

3) Food and drinks are removed on what side with what hand?

a) Onthe left

with the left hand

d) On the right side with the right hand
4) What part of a glass should you handle at all times?

a) Thestem
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 same directions
¢) The chairs should be centered and gently touching the table cloth

d) All of the above

Whenwyou are setting a dining room how should you set up your tablecloths?

6) If you bring the wrong entrée to a guest what should you do?
a) Go backinta the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢) Try to convince the guests to eat what you brought them
d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary
D scutiery
_A-_ chaffing Dish

@_mm
é_.mhnm
_E__Cndunw
_g;_'l'nyud

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)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

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

Used to open bottles of wine

Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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1. Service Plate 7. Teaspoon 13. Water Glass
2. Salad Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knife 9. Salad Fork 15. White Wine Glass
4. Napkin 10. Dinner Fork
5. Name Place Card 11. Dessert Fork
6. Tea/Coffee Cup & Saucer  12. Dinner Knife
Fill in the Blank
The utensils are placed /5"( inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? 5u; WY o\m‘k m,

Synchronized service iswhen: J~ | . = 5f 5'\"“& ?J\QO W widh Yoo 9“‘\3‘ =

What is generally indicated on the name placard other than the name? |3+ (UM(Se gk o $e DC(D_Z 1 A’
12 (ﬁ

The Protein on a plate is typically served at what hour on the clock?  \Uu+ 5'\'\ q-

If a guest asks for a spet:iafty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

‘E&\\W Krow 10 Aduan®e beforr Yme N el Miine 4 haot
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TEST_Server (rev. 2013.07.31)



