Robert Roode

110 Paseo De La Playa Apt. #1, Redondo Beach, CA 90277 Robert2roode@gmail.com Cell. 310.819.5516

CAREER OBJECTIVE

Lead Bartender with 10 + years of experience in cocktail preparation and creation. Deep knowledge of craft beers, wine,
spirits, cocktails, as well as their optimal food pairings.

SKILLS

Customer Relations * POS Systems * Exceptional Memory * Menu Creation * Special Events * Knowledge of Food
Pairing * Cocktail Preparation * Upselling * Excellent Vendor Relations * Inventory Management *Efficiency * multi-
tasking * Teamwork

RELATED EXPERIENCE

Bartender 10/01/2015 — 02/06/2016
Bogey’s Doghouse Bar
Redondo Beach, CA
(310) 318-6668
*  Responsible for Sunday Football promotions.
* Introduced “Sunday Football” promotions building a clientele, doubling the revenue from the previous year.
» Reduced inventory losses by 10% by managing our inventory and estimating product demand according to
seasonal trends and popularity.
*  Maintained appropriate inventory to overage or depleted stock
*  Engaged with customers and provided outstanding service to increase customer loyalty.
*  Followed safety, sanitation and legal polices for handling beverages

Bartender /Service Bartender 07/09/2012 -10/15/2013
Riviera Mexican Grill
Redondo Beach, CA
(310) 540-2501
+  Created a welcoming environment for visiting guest and locals alike.
*  Utilized knowledge of mixed beverages, specialty liquors and beers to serve customers and provide wait staff

with well-prepared drinks in a timely fashion

* Managed bar area
e Marketed and recommended menu options to guest increasing guest satisfaction
*  Communicated product knowledge to facility guest decision making.
+  Demonstrated flexibility in regards to work assignments and schedules
* Produced and balance daily sales report
Bartender 1/11/2006 — 09/02/2006
Shade Hotel
Manhattan Beach, CA
(310) 546-4995

Assigned to work the main bar

* Responsible for setting up and working special events at the Skydeck (rooftop)

*  Utilized extensive knowledge of mixed beverages, specialty liquors and craft beers for bar customers and wait
staff

* Responsible for nightly breakdown and bi-monthly inventory of the bar and liquor room.

*  Demonstrated the ability to multi-task at a fast pace, high volume environment, while dealing with a premium
clientele

+  Used social networking to bring in revenue and promote the establishment



abons 1ado

AR T ey s bing iabeciS g CUR8 4 dansll imgeRadt TN A g st osantt 011

TP TS Wit |l it i i i i b, h\‘jl-‘-(]l -‘I L‘jttq(‘ mm*&mh g mnm .,.;‘_‘.___ S ——

ool raned P bl wond gaskl  noittes Sam meians 1] Hatdsesa mi sufturane="to sway < M diw rehnstindl hoy |
ameiuneg ool Vemimo teiy 2o (oo olltdoon etitigs

PR ) | . " S

Brits®d Ve bt ® st Iboon2 ® vy ) unshs * memeM ot o ® ettt ? 200 S shnlils A ey
“Anm ol motrannaM et Y soniets 8 ka0l - peorG T ondamegarl aidon amun
AT * upd dww

N e e e e it b e - PR TR AR CAIN I
STOUBMLG - L0 R0 IR |
ikl sgetlygotl o sogoll
o) ahinola i
HANDG LF {01 T)
ariottesnen Wadiogd wabmil vl oW esgea . ¢
RSV AR 008 et awry ey wli iy sl > b el irnee Todboo T webn < o biega)
i wnnidno g beosinnh toilatyie] prmeTtay D G e ol win urigre i yd P70) v coren! owtagent eoubsd
etbrtineien S LT i
itote asteh 16 samrs 0 af vt el giei el L2
ol wrmmRses seftbgl ob agrev gtbrtativ betivens baa st st g bogagnd ¢
wamarn e et oot 10 asaifeint laust st ogit g o e Leentle] @

ELOSE g, ¢ i a1 anbiersr el ] ey I't‘,bm'a
W) maeae o aepnbviid
A HausEl chaeabat]
IELE TR T ER
Ak afieol ins woun goamay 561 Inspmn 208 nitieule s s belen ) ¢
TigIR Yioess Al iotoves Lo gmmpletn vorsg a1 e Enftie vyl 2t ] e SRR tymsien I olilmal it P i b}
nieent wletnis 1ol <l Daguns gl a i

590 1 foganeNg @
(G Rt TR Ve Ll SIRROPRISIE B2 0 MR T L ey e Lagod i *
Ak dnr il tesing odtiogl of sbal gl mubess i sinuemay

aafutiaro hist amaree e A o gy m el - e nesssl
Moy walna el spng nd Lo Lonilend 0
ADDBCICONGD - ADNCY LI ¢ Tlriearail
bate Y ot
Pt padgile
2O0LAkE (0 1Y
Wk e sl dvgwr ot gl A 0
{qofto) Aoglvi A+ ans i s Lisoge yemihow Boe i willtion w14 S T
Hiver bam sttt el v L cwsd B han ool alsisa AUREVed bogiin T mpli lwosd g Lt ! e
' o
e il Bas awet ot psttos el disorsid vt weabudemwd itz e Gl & T
il o diw unilaob alidw .tn.-'mwu-m iy AR ot 1 5 30 deerdfum ot ontioe s Gapnanell 0
siatnailo
il tdges ot stomong biw s al g o geblowsss Deisos bosld



Lead Bartender 09/1987 - 01/2001

The Strand Supper and Dance Club (closed)

Redondo Beach, CA

* Responsible for front and back of the house operations to all three bars.

*  Trained and managed staff

* Managed cocktail design and menu, inventory, regulation compliance

*  Ordered and maintained inventory for bar products, including alcohol, soft drinks and supplies to ensure high
volume of daily and weekly sales.

Provided excellent service along with a large team of trained staff bartenders

*  Monitored cash registers

*  Produced balanced sales reports

Bartender 03/1985 -09/1987
Red Onion (closed)
*  Hired as a busboy, working my way up to server, bar back and eventually bartender
e Provided excellent service in a fast-paced high-volume environment which included Sunday Brunch, Bar with
nightly live music, banquets and private parties.
*  Created a welcoming experience for customers by maintaining and friendly and accommodating attitude.

REFERENCES

Personal and professional references available upon request
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Name / ?aééﬁz ?

Servers Test

Score

Food is served on what side with what hand?

§§£§:Tuﬁn!g€hohe

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

Drinks are served on what side with what hand?
a) On the left side withfthe left hand ("(
b) ©On the left side right hand

¢} On the right side with the left hand

d) On the right side with the right hand

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

b) On the left side with the fight hand

¢} Onthe right side with left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a) Thestem

b} The widest part of the glass

c¢) Thetop

Whenyou are setting a dining room how shouid you set up your tablecloths?
a) Neatly and evenly across the tables

b) The creases should all be going in the same directions

c) The chairs should be centered and gently touching the table cloth

d) All of the above

If you bring the wrong entrée to a guest what should you do?

a) Ge backinta the kitchen and patiently wait in line behind the rest of the servers until it’s your tum

b) Inform the guests that you will bring the correct entrée ance everyone else in the dinning room is served

c) Tryto tonvince 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 Scullery A. Metal buffet device used to keep food warm by heating it over
warmed water

_2_ Queen Mary B. Style of service where food is prepared or served individually at the

t 5 Chaffing Dish dinner table to fit the customer’s specific taste (i.e, providing dressing
and pepper for salad or handing out bread to each patron)

g @- French Passing C. Used to hold a large tray on the dining floor
D. Area for dirty dishware and glasses
-& Russian Service E. Large metal shelving unit for prepared food to be held or for dirty
Cord trays to be stored
_E' i F. Used to open bottles of wine
Q Tray Jack G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Servers Test Score /35
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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
i
The utensils are placed 6/ Q inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? ( Q ) M
Synchronized service is when: X [ﬂl/{ (4 ’\DLAL Cf)llv'l_f_gf SMM \\—. e o <& \(/L\ 4“\1«0’@
What is generally indicated on the name placard other than the name? C e r [ 2;4 h !ngc

The Protein on a plate is typically served at what hour on the clock? 7 \rf

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

Mior ar Ch T\ G\Mer} Qan Iy QCCQMI/MM

TEST_Server (rev. 2013.07.31)
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Multiple Choice (6 points)
1) Carbonation the rate of intoxication.

2)

—

3)

4)

Nl

6)

-

a) Slows down

b) Speeds up

c) Does nothingto

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

c) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel

d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

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

If someone has had too much to drink, serving them coffee will help sober them up.

a) True
b) False

What are the acceptable forms of ID for Alcohol Consumption?

a) State gh Governement Issued ID Card or Drivers License

b) Passpapt or Passport ID Card (as long as it lists the person’s date of birth)
c) School W or Birth Certificate

d) A&B

e) AB&C

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

r craft cocktail

C estraight Up® a.) Used to crush fruits and herbs fo

— making

Esmm Tin b.) Used with the Shaker Tin to prevent solid material
_j: “Neat" from entering a cocktail glass when popured

E c.) To serve chilled liquor in a chilled stemmed cocktail
— Muddler glass with no ice

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

@_lluer e.) Used to measure the alcohol and mixer for a drink

f.) Used to mix cocktails along with a pint/glass and ice

G_ Bar Mat g.) Used on the bar top to gather spills

J,_-ﬂ“t» h.) Requesting a separate glass of another drink

b_“ i.) Means to serve spirit room temperature in a rocks

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

f Cabernet Sauvign

Chardonna

Tom Colli
Vodka So

Cosmopolita

Champagn /

Answer and Question (14 points)

Provide examples of 3 brand name “top shelf” spirits (3 points): ¢ ¢

What are the ingredients in a Manhattan?B: 0 lz)’);?:/ ? SW( L »4 fef i’lll{h/#
77\

What are the ingredients in a Cosmopolitan? V / /( L

What are the ingredients in a Long Island Iced Tea? |/ }
What makes a margarita a “Cadillac”? (C)\D'w. n, m AN dA
What is simple syrup? g L) S L L"J (\‘l“-ﬂf‘

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)

0 [ ar/N(na

T v u__J \J . N //r l /
What should you do if you break a glass in the ice? - [ Me ¢ (.57 /M

When is it OK to have an alcoholic beverage while working? 'ﬂj AL,

What does it mean when a customer orders their cocktail “dirty”? O V'S YW, 1¢ce

What are the ingredients in a Margarita? (Te’f 2 J& (l QUU'QA‘I‘ —S()Mr ): ANAL :)\Mc(?/ ) L W

’ﬁ“c‘P(L Su,/

TEST_Bartender (rev. 2015.03.25)



