Mo
.

DANIEL LIDGI

3609 Veteran Ave. Los Angeles, CA. 90034 | (702)686-5695 | dannyl4545@gmail.com

Education

BACHELOR’S DEGREE | 2001 | CALIFORNIA STATE UNIVERSITY NORTHRIDGE
- Major: Urban Planning
« Minor: Theater

Experience

NIGHTLIFE PROMOTIONS HOST | SBE GROUP, SEASONAL AUG 2015-DEC 2015
Founded in 2002, SBE is an American hospitality, real estate and entertainment company.

- Exclusive selling agent for reserved table and bottle service for SBE Las Vegas nightclubs.

- Nightlife Host for Las Vegas style bachelor and bachelorette parties at SBE branded nightclubs.

- Promoter for major musical events at SBE branded day and nightclubs featuring A-list entertainers like
Jaime Foxx, Nelly, Lil Wayne, Fat Joe, and Ja Rule.

. Created an all-around hotel guest experience by recommending and reserving on and off property
restaurants, lounges, shows, nightclubs, bars, and other Las Vegas attractions.

- Managed and maintained database of exclusive VIP patrons to advertise upcoming SLS events.

.- Leveraged social media to market SLS Las Vegas' upcoming concerts, events and pool parties.

SERVER - BARTENDER | CIPRIANI, JULY 2011-MARCH 2014

Cipriani has grown from a single restaurant, into a world renowned hospitality brand still recognized
for its distinguished venues and service all over the world.

Lead server for Cipriani brand banquets, celebrity fundraising galas, award shows for film and
television, corporate luncheons.

. Welcomed attendees with a warm greeting and Cipriani branded Bellini cocktail.

. Directed dinner service as lead server for team of five.

-. Employed "French style” method of tableside dinner service.

NIGHTCLUB DOORMAN | GALAPAGOS ART SPACE, OCTOBER 2011-DECEMBER 2012

Galapagos Art Space is a performing arts venue and gallery project located in Brooklyn, New York.
Galapagos has hosted over six hundred fundraising events for non-profits, cultural and artistic
groups, neighborhood activism and social service organizations.

- Checked credentials, greeted guests upon entry.

- Worked hand in hand assisting creative directors, catering departments, and Galapagos owner to set
up and manage successful events. Promoted diverse program schedule featuring Vaudevillian
theatrical productions, magic shows, burlesque acts, and other strange and odd performances
through social media, word of mouth advertising, and street team promotions.

. Assisted in setting up conferences for Fortune 500 companies, movie releases and premiers, speaking
engagements, forums and interviews.



il & v iR Ll (T 1 ] LR LL L R B SO TR LA L N
Cl N e O [} il. A )i"l'.: I ‘ ' 4 ”JF".L'F” u'F: "J]' '}{r Illl- '!"l‘ Il‘l”f':'ilwll 1 I |f" H ‘-'.- o Bl \' i 8 "J ‘.‘lln Ly IT IU I
Cla Agife. S ..‘ v I e f.\ Al v ol R Wt el .I‘J..liﬁ A 1 iy '|.'|n 1's b g " %‘
5 i ‘,.‘:'.-_I |I£ " - | £ Bty |1,.| ‘ ?"‘. hll wh g A o ) ;I , \-. L I yemi
1 \r 1 RN e e 1 “ m ‘
' S e el i A S e "‘.I WAL I L 0 e 1 L I
- - o i | = )

| ~ f L B 1 g e

AL - ID.@IJ.J&I Mﬂ

. —! Hrﬂfﬁuﬁ-ﬂ-‘—-lh—wwv—-| e e

' Gl iyt r'\} .‘"v"ﬂ N
i =S "“'*"“’““*“‘ﬁﬂ”t *“tmwm | e g ALV AUDA ; Wl o oA “!Qm:
ke - .ll . || J‘ %y Ih\ ﬁ ’h“ ’tJ !ul ”” [ t"_ f\l,]u.lr ";' ':.'.'."L '.II'..'li;IL' : | pal . "..‘ . ekl o | 1:!
& :H Wl ;.;.1 |Lu|' |3;”m.u. au |"“-'4 2" o 1.0 TT: lr',, . ; % I... |‘. ”- ; s A i :T "r'n"{‘l;'.”"'k "
. g 1 i 1 e r ' 1 i |[| TN vrgl’
- Wl e el v*‘ 0 ‘a AI l . al | i |nﬂ"‘ j-”
i 'hlll' ik " m".“. r |"‘|"“a’ 'H @iﬁ”' 3 Iﬂ = Akt e
AT b1 ofut 1" i e FHW l‘mavmum urw Mﬁaﬁ-u.m 4 u}qsm;mmq 0T A
|I - |-‘“,' "'j WA \_‘,' ‘n an z L |' S e | . ﬁ?'f'“‘iﬁhlﬂhﬂlylm
b oy (0 ",.', Do T 2 Hu ot & at o o »anmn‘.l" igqnm \
1 'n I I‘.J‘l 4 1|"‘j "E .’N\u it i fhe¥ IL ' 'I" v ) IA I I |
T.I I :I‘II; 1] I_I |‘ 1 .‘:.I j".’llﬁ‘*ﬂl’&&h’fl‘"lll‘f‘ ||'J|‘ "t -'r -'":I-Ifj I .'1 iy F e M ﬂmhm!

L o SARARLGE .ad&_muwm m:m mul nmu a:uﬂmmwwmﬂuam

R '-"”'"'IMW Jﬂﬂﬂ‘ﬂﬁh'ﬂ"mufuu!- 'm"lm- --mr N Jtlminlr' ST "m,..'..JJ. g A5 RNt ek

L ey L i

rrfMM‘Ww\v’mi “IH-HUH:-: il hr-qﬁmn. Et? 'u ka e el ity e srid e -
atftpbad Pl kbl e a g I!)aJ‘IM;[ Ayt bt Bt v |'|nt) LG U " ot Yo M Nitefgibe -

mlllml}ir.ﬂ'vmu r".l f.g\i'mmrﬂ “ I.ILIQ{J"HI ko it tabedidl TH2 10 mnebe lislaie iy 40 wataperd

t . 4 T vt o] Bk il 16wy Jik T&I o™ et
‘ﬁ"“‘?ﬂf‘ﬁ ﬁ'ﬂfh"': e ll--l‘-"T'H*'i b § f-«lurru'-rrum;.m v anacta X 104y letnd Do Dg o hadgmed -
R e A“-St“-"i ikt Tty e @vad wilbstticin perotin il A T e
mw r'?.*i.’;nmmqir SEH INVAG (& e ey TS et 0 siewel ity Baneria Tintit 1 - i
.u:ﬂ"lfoq tiseng EWMMHW‘!HM -:,qrr'n.,n ”r i unﬁ-“ I AL S g iy i L‘fffﬂhlr)‘\-"u-g :

oLy P )

"
R S V' T NI a ‘ o =

T ok MDste v mu,mm'mm.aunwwmhﬂﬂ“ﬂﬂ‘&
bumnf&rmn HM:‘I’HH‘I wtﬁuqa.‘ ﬂbﬂmwcm:mum el e tne) gl iy o MO vl Wl gD

Ol've artf avo lh mmua bk wuninnu L it bl oan b

H ]
I'\ o (I L

.‘r

F'ﬁu il 'u!' mt}u w.w- GG p-..murhn A wdies o oo buu ' framdig Lol 2 e ey )

| LI lrlw_. 'I 1

\ AR T Ry s « e gl
P L e sl Em .uJﬂ'ﬂhﬂJ ‘ﬂﬂh‘t fuil'.}jtm[ﬂ m_,,-guu I f"ﬂﬂhfhf: "ug,. 'bﬂ“WF!lul.unl ¢ Demunla'n
i g ob mord i b vo1 Tovee el o i rran vt b L {10

' kvl ol SENT Y0 oD “eier A amendgni] -

Trox ﬂmmm ml uum U0 ISR TR SODAIAIAL | RAMAOGL «‘agmz ST

et wedd egibesenl) mi hads ol e AU TR NSRS B0 e el salTeg B0 el 2 e okl

L bmu,ul'lu,ﬂm NI s 0 e gotkibaband bty ey taeo ._,.. L L

(R e S e ARORsee wog Inbos bna e m artaitpen sgaony

i B aalee PUTTR AT rm.rua Doy iy bonghdd
Tt O0F TR0 BRG0AAT) tmll SRS AT A 100 b ity e liLss (LT TR TN PRTIE R T e e

hitlitv o bl gor ptest aluby s s PRI woarnhs BRTOMOYT o & Vs sux am ki e dach i
Rt ml“rnx‘ hibo Do 25 e ekt hetsis 000 by it e itvagle e R b BT T
i, ) o RRRT] e I te Ding i feyb (R L VT ,.tLrI.m Tt ofguegly
mtb‘ﬂ"F' .r-summqm ~rrt|l"¢'b|m'1 umu m; “amnhnmna ﬂU-" wenudntd St ety GuF kit 11l Badutank
_..r I o e ] L L L R BT B D )

. | S ‘J.-‘ s eh ) . B . I

T i e, W i v““m\-‘% %—ﬁ—-

I\ JI

JL '|f

el —

It
. 1T
e
X 'E'l:ll'r}::.ql]‘.l L



C‘\.

Name

Servers Test

QAW le&u'\

1) Food is served on what side with what hand?

2)

3)

4)

a) ) On the left side with the left hand
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

Drinks are served on what side with what hand?
a) On the left side with the left hand
b) ©n the left side with the right hand
On the right side with the left hand
(@)) 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 right hand
On the right side with the left hand
d) ) On the right side with the right hand

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

Q)) The stem

b) The widest part of the glass
c) Thetop

Whafiyou are setting 8 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

The chairs should be centerad and gently touching the table cloth

Al of the above

6) bring the wrong entrée to a guest what should you do?
@‘m Go backinto the kitehen and patiently wait in line behind the rest of the servers until it's your tym
b) Inhrmhmﬂutvou Il Bring the correct ontrhmumoneeisc in thcdlr|nh|,room is served

Pl’“lﬁ;’lﬂﬁlm
i

c) Tryto tonvince the guests to 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

iy

Scullery
warmed water

Gueen W B. Style of service where food is prepared or served individuslly at the
Chatfing dinner tabie to fit the customer's specific taste (i.e. providing dressing

and pepper for salad or handing out bréad to each patron)
C. Used to hold a large tray on the dining floor
D. Area for dirty dishware and glasses

' E. Large metal shelving unit for prepared food to be heid or for dirty

Cork A trays to be stored
F. Used to open bottles of wine

\16 A. Metal buffet device used to keep food warm by heating it over
Dish

Tmnd? G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)



Name %/U/\’V }/‘@p )

o 0w e e

E
E

-
i
i
f
i
I
i
i
!
I
i
i
i
i
!
!
4

By i f i Bidedoid

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 1. White Wine Glass
4. Napkin 10. Dinner Fork
5. Name Place Card 11, Dessert Fork
6. Tea/Coffee Cup & Saucer 12, Dinner Knife
Eill in the Blank
The utensils are placed f {35 inch (es) from the edge of the table.
Coffee and Tea service should be accompanied by what extras? svgel Lemon :
Synchronized service is when: Sulve ¢ { e alf plagi -’”é] e ¢ g{dM’}
What is ﬁenera!lv indicated on the name placard other than the name? P Cl L

The Protein on a plate is typically served at what hour on the clock? Q

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

el Cog'p{’ﬁfﬂ
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