LEEANDRA ESEIMOKUMOH

leeandrashantel25@gmail.com

SUMMARY

Resourceful visionary offering a rich mix of experience in customer service. outstanding ability to
cultivate relationships with customers, suppliers.staff and executive personnel and developing mutually
respectful relationships. customer focused with a strong history of driving customer engagement, | have
proven problem solving abilities to effectively solve problems. recognized or high level of commitment
to exceed customer initiatives and conquering challenges to dive business forward.

SKILLS

EXPERIENCE
02/2014 to 09/2017

01/2018 to 02/2018

e SKILED AND EXPERIENCED SERVER e ENTERTAINING GUESTS AND
e BARTENDING ASSURING SATISFATION

e LAYING TABLES

e UPSELLING FOOD AND DRINK

BARTENDER/SERVER

BOMB SHELLS — Dallas, 75247

Mixing signature drinks, Assisting guests in order selection by promoting specific
menu items and specials. Respond to inquiries regarding meal preparation and
service. upsell appetizers, specialty beverages and deserts to increase guest
check averages. co ordinate with kitchen staff and ensure timely and accurate
order preparation. regularly follow up with guest tables and promptly fulfill
additional requests, collect payment and balance transactions with recipes.
-consistantly achieved the highest guest checkout average among all full time
servers through suggestive selling and desert orders to go.

-informally recognized as the lead server with responsibility for overseeing
opening/closing and training new servers regarding menu item, company policy
and procedures.

Server/Hostess/bottle service

Ix event staffing — Minneapolis, 55402

organize and serve guest in high volume events such as weddings, company
parties etc responsible for keeping a high and active profile at all times during
events and for prompt dealing with any issue that may arise. responsible for
cleaning and setting up the venue before and after each event.

-frequently assisted colleagues during rush hours periods to upsell bottle service.
- taking payments and processing customer receipts

- engaging and entertaining guest during events

EDUCATION AND TRAINING

12

High School Diploma: PERFORMING ARTS
NOTRE DAME CATHOLIC COLLEGE — Liverpool, UK, ENGLAND



Wm Gl W e LT

i J
'

s m}
FAl
§ gy
o

Al

Yliwtum ;;dqmmeb oy o Ienn*mw h.!am bﬂp Hniz zisliggue Mrﬂamm le Teily "'lfaﬂ 1 atovitied
w LA INemEQEDNe ot gl i Yo v ot pnotz o il bauso) wmotus . as..ud witolah luitoegen
el sreierins 10 Bvel i 10 bain, sy amseidorg svic: yisviiastle of weifilids privies melding revag

QWA 212300 DMIAIATIATA v REVHEIZ GIOVIIRITNS GVik, TINIAZ »
WOITASRITAL TAtfl24A D THETHAS »
ZRUEAT OVIYA!

NAIRG WA OO DMLY e

-

AIVAI2\TIQMITE AL

. heel zollo0 - 2112 SMOH

aftaege philormoie v polinaeler b nl 2tzeuy gritsaAzinht: swtongiz Goxiv

. oo Felttncae ioem poibicost . ehiupnl of bnogeeR dnizage bno emell unamn
traug eeonl Of shsssb oo sposved dinissg: @eulisuqe ey adivise
Steuna b damit wiena bno T ot nedsti diiv stomibi: 0o segmieve dsoers
IR yiternews Bro aalein! 2o ug Miw guwdlicl yholugst . AcRowgaq woe
Lngioe At anoltaosnot esn g brg inemyog foolies keups lonaitite
i ey prioee Bpowvo tuos vert laug Bargir ari! bevairop dinciines.
.op of asby ) hawb b t;mﬂne aviteappue NQUnHE Hiavia:

prlosonvo ol yilidiznoages dfiar eviss Bos! e 'Y o Dasinpo 0H ylikrmohlk-

vadogy Ynoaron et unsrs prilh @90 sBvies wist poiniont boe prlzanigritegs
&ﬁeﬂ}h!&'_'ﬁ@'ﬂq L

' ‘ paivier sillod\aesizo \revin
SUbee giloqoennim — gnfote evo xi

¥ODOMOn Farlibéw i dsue 3 wyve wvulov rgid ol wmg BViaz hrd aginngIe

gtk 2armit il to alitory evitan e dgit o griges: of sldenoges e ssihng

‘ﬁm‘_ﬁn e sicilenogest a0 vom tun sud v diiw prilideb tameng ! Dno sineve
R T trieve rine ahio | no meted surav edt gu poit'ee bae prrsin

' S ot oo lsztyu o sidohay 20 on Ao g asuuailos Battient: yithounov-
Aaismy VBMmOUS prieeaniy BO Hinsimyior prla) -

ety ave gnhuby teeup prisohaing bra Gripagns -

1

bwint gereu 3 evib of 2egreltondd prisLENoD BnD 2evitaltind e ot Leaonys of

2i41A2

JIMIiFIIXI
TT05.20 of BIOSA\TO

B1OE\R0 of BIOE\ID

SVMIMIART QUA WMO!TADUAT

. ETEA DMIMADARIR ‘omelia kods2 Apil
GriaDM3 AU lpomeyid — 39302 JUOHTAD 3MAQ 38T0H

er




Name L_@Q@mdm’ Pﬁemntm
Servers Test e /35

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 hin
c) On the right side with the left ha\nf
@ On the right side with the right hahd

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
@ 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
/B) On the left side with the right h\q€
c) On the right side with the left han
d) ©On the right side with the right hand

4) What part of a glass should you handle at all times?
@P The stem
b) The widest part of the glass
c) Thetop

5) Whenyou are setting a dining room how should you set up yeur 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
@p Al of the above

6) If you bring the wrong entrée to a guest what should you do?
a) Go back-lnm the kitchen and patiently wait in line behind the rest of the servers until it’s your tyrn
b) lm'ormtha guests that you will bring the correct entrée ance everyone else in the dlnnln',room Is served
c) Tryt6 tonvince the guests to eat what you brought them

@ 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
! 2 Scullery / Metal buffet device used to keep food warm by heating it over
* armed water
.g_ Quaen Mary /Awle of service where food is prepared or served individually at the
f[ Chaffing Dish dinner tabie to fit the customer’s specific taste (i.e. providing dressing
: and pepper for salad or handing out bread to each patron)
E tronch passing{ Used to hold a large tray on the dining floor

;r Area for dirty dishware and glasses

._@_mm E. Large metal shelving unit for prepared food to be held or for dirty

E Cors trays to be stored
’ Used to open bottles of wine
C Tray Jack ,f 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 Knifs

Fill in the Bla

The utensils are placed 204n OF 8("33&25&& inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? _ 55 S weetend Croauners |, hobunlts
Synchronized service is when- ‘ﬂ/(; Q (J when ‘ﬂ/d fr a uﬂr-fDVﬂ’\ /)Q%Qg; Whoy +e oo 1}
What is kenerally indlcated?:ri :Ke?gamgglam ott?;% tﬁtbn(';r;!%?v Mﬁf/l CL ( :Llo (' . Q/QAQW

The Protein on a plate is typically served at what hour on the clock? _6 9] ‘el DC[*‘{

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

/hfmm Heo (hof

TEST_Server (rev. 2013.07.31)
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Your Hospitality Staffing
Bartenders Test

Score 35

Multiple Choice (6 points)
ﬁ 1) Carbonation _&‘___ the rate of intoxication.

o Slows down
b) Speeds up \_Q
c) Does nothing to
2) What are the six most commonly used spirits?
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juice
by Vodka, Whiskey, Gin, Bourbon, Rum and Tequila

¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfan
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

f% 3) You can accept an expired ID as long as all other information is correct.
a) True

_bY” False

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

b}y False

0 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

A&B
e) AB&C
ﬁ 6) If there is no shaker tin available to scoop ice for a drink, it is okay to use a giass.
= &) Tue
(Bp False [y

Vocabulary (9 points)

Match the word to its definition
s ) Used to crush fruits and herbs for craft cocktail
L “Straight Up”
king
E_Shlkarﬂn J Used with the Shaker Tin to prevent solid material
1' “Neat” from entering a cocktail glass when pojred
= /c.-)/ﬁ' serve chilled liquor in a chilled stemmed cocktail
ﬁMuddlor

ass with no ice
_&Stralncr gJ To pour % oz of a liquor on top

/e(f Used to measure the alcohol and mixer for a drink

L sigger f"Used to mix cocktails along with a pint|glass and ice
& sar mat &7 Used on the bar top to gather spills

Q_.Fmt- )ﬂ/ Requesting a separate glass of another| drink

H.'_ s ¥ Means to serve spirit room temperature in a rocks

glass with no ice

TEST_Bartender (rev. 2015.03.25)



Acrobat

o outsourcing
Bartenders Test Scor 35

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

( Cabernet Sauvignon

Answer and Question (14 points) od 1 feauil
Provide examples of 3 brand name “top shelf” spirits (3 points): e -Qj goosé yedka, Reigtns caink WME%

What are the ingredients in a Manhattan? D‘Wn C’T{' Aﬂfjo}w q b Hor 4 Mt S0l n0 (Jwrsﬂii 55’ “2“.‘? of Q;E U;rkﬁj

Sweed I LMo :
Whatgaéﬁe i?\gr%lients ina Coi(rfnop:‘aﬁta:gl 5 oL Loufrea, (9 Crembedy ful@ NP D2 Vedi
{ ) 4

GCremnt SVru , i 5 ’ ~ lfwn
What are the ingredients in a Long lslanjced gea? C{m! | o7 (QMOY\ UL‘:L[QL;// o2 4 49 A q

/ ¢ .
What makes a margarita a “Cadillac”? (/2 oz %Qiqfq SO?___SUQQQ‘f' {iSoiy Ak 24 0o 1
‘ oule [ uns _)ulCQ Granel moniev d ; t M‘g—

YT

34 ,
What is simple syrup? > ':'!r u./’ﬂ <y eofen§ @l

Is it legal to pour liquor from one bottle into another? What is this called? (2 points)
Mél(fj u;\? Lotles ond (£ (S IL@V’) al

What should you do if you break a glass in the ice? M@VJ awvay | Ce

When is it OK to have an alcoholic beverage while working? \Jod

What does it mean when a customer orders their cocktail “dirty”? Clramal l"i d' k. Qg [ A bvf adld
WO of A" Patcedar [Ngeedi et 4 -

q, gL l";ﬂm[q Tu s TEST_Bartender (rev. 2015.03.25



