Mario Lopez Professional Experience

The Cracking Crab, Montrose, CA Full-Time

May 2017-February 2018

Lead Server/Busser/Foodrunner

Greeting & Sit guests according to reservation/walk-in Oversee OPEN TABLE Reservations
Introduce myself as table server or inform them that their server will be there soon.

Explain menu to first time customers/explain days drink and food specials-happy hour menu
Make/deliver alcoholic or soft drinks to customers, along with water

TAKE ORDERS: GRUBHUB E-24 CRACKING CRAB WEBSITE & PHONE ORDERS
Take guests order, run food, reset table, clean chairs and replenish table napkins & silverware

The Commissary, Line Hotel-Los Angeles, CA Part-time

June 2014-May 2016

Server/Busser/Food Runner

Opening & Closing Duties: breakfast/lunch/dinner setup

Run food, server water or beverages at instruction of lead server

Bus & Pre-Bus dining floor-overall cleanliness

Polish silverware, empty trash in busser stations

Clean and organize Busser/Runner prep table

Coverage at host stand/Open Table

Setup/Breakdown & work corporate & pool events: pass tray, bus areas and tables

Los Angeles Country Club-Los Angeles, CA Full-Time

January 2013-June 2014

Server/Busser/Food Runner

Setup & Bus Main Patio/Grill Room/Reagan Patio/Banquet Salons
Lunch Buffet setup/breakdown

Run food at server’s and kitchen directives

Polish silverware, empty trash at busser stations

Clean and organize Busser/Runner table

Trattoria Neapolis-Pasadena, CA

January 2012-2014

Server/Busser/Food Runner

Assist with Grand Opening

Bus & reset dining room tables with appropriate silverware and glasses on tables
Run food, water or beverages at instruction of lead server

Restock glasses to bar, polish silverware, empty trash at busser stations

Clean and organize Runner table

814 Arcadia Avenue, #3 Arcadia, California 91007 626.232.5944 mariolopezmal@gmail.com
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Café Massilia-Old Towne Monrovia. CA Full-time

2008-2013
Server/Food Runner/Busser

» Opening/Closing duties: Breakfast, Champagne Lunch, Dinner shifts

» Take and place food/beverages orders in POS

» Bus/Pre-bus dining room floor, replace linen, silver ware and glasses on tables
* Run food, replenish water & beverages

» Restock wine/beer in bar area

= Overall cleanliness of café to meet safety code standards

Certificate Completion is Awarded to

MARIO LOPEZ

In recognition for completing
eFoodhandlers Basic Food Safety Course
CALIFORNIA Version
Certificate ID: 2015-1609930  Issued: 6/22/2015
S — 207 1 07 U Smm—
Ceetificate of Completion

Expires: 6/22/2018

©

Frank M.
#a D2 @0

Overall the food and service was excellent. Our waiter
Mario was exceptional. There when you nesded him and
not when you didn’t and very friendly and helpful. This

7 manths age

Cracking Crab

=  Cracking Crab

e Amal B.

is only our second time hera, firs! time right alter thay &
opened lang age. We were told they are under new 2 24 i S

manogement == | like it much better now.

We love this resiaurant, the feod, the atmosphere and the
servical Ryan and Mario were our wsrvers and they were
awesomel So halpful every step of the way. Definitely
had o grest experience hate, and the faod is delicious.
Highly recommendaed]

E8) Rachel S.
a7 B B

OO0 & cean

{'va baan hers 3 or 4 limes 36 for and have alwoys hod
a greai axporience. Tonight was no ssception. We go!
the $50 Combo #2 (| think il wos colled) with shrimp
and crob and it wos obsohusly delicious. Our server,

& manihs ogo
First the Fried Pickles were amazing with the cusabi
dressing. We kept it simple and orderad King Crab lags
in gorlic butler souce and salads. For me the com and
sausage, eic defrocts from having great tasting crab legs
ond they were delicious.

2 monihs 0go

Mario, was more thon altentive and kind throughout the

(#) useruL o (&) FUNNY O == COOL o . = - antite meol. He came 1o check on us o least 4 times,
¥ useruL ) (g FUNNY 0 % cooL o ond octually opened the crob lor v ot our tabla. Thit
was super halplul, considering we would have been
completely losl left lo our own deviceal Thank you o
(' SEND COMPLIMENT much for on owesome dinner; wa will be back!
() SEND COMPLIMENT @ useruL 1 ) FUNNY 0 & coot. o
() fax) (o Az el
{5 Add reminder {5} Add reminder ) Add reminder
@ Location Creatad 1/28  © Location Created 1/28  © Location Created 1/28

814 Arcadia Avenue, #3 Arcadia, California 91007 626.232.5944 mariolopezmal@gmail.com
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Name (O 224, hdR—)
Servers Test _Score /35

. ‘

1)

2)

3)

is served on what side with what hand?
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 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

ood 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
c) Onthe right side with the left hand

&’ On the right side with the right hand
4) m of a glass should you handle at ali times?
stem

5)

5)

b) The widest part of the glass
c) Thetop

Whahuwyou are setting 2 dining roam how should you set up yeur tebleclaths ?
a) Neatly and evenly across the tables

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

c) mminmmumwmwmwummm

A1° A of the above

if you bring the wrong entrée to a guest what should you do?
a) Gomw*ﬂwmmdplthnﬂvmltlnllmh,mﬂpnsofthemorsunﬂllrsyourtum
b) 1mhm,;humMIlhﬁuthcmm r mmmelulnmcdhw‘muh'hsemd
c) Try'® tonvincs the guests to eat what you brought them A
back into the kitchen to the front of the line and infori the expeditor that you need a different entrée

: over
e rmed water
"Quaen Mary ,a/u  service. : oF served individully at the
Dish dinner tnhh to fit the cum:.\mor‘s specific taste (i.e. providing dressing
Chaffing DI and pepper for saled or handing out braad to exch patron)
Mm
——. Russian Service mmmmumﬁrmmmumammam
ﬁ.m trays to be stored
- Used to open bottles of wine
( Tray inck G. Style of dining In which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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/ rvice Plate 7. Teaspoon J%hter Glass
ﬁm Plate 8. Soup Spoon %mu Wine Glass
. Wh

3. Bread Plate & Knife 9. Salad Fork ite Wine Glass
A Napkin 10. Dinner Fork
ame Place Card 11, Desvert Fork
6. Tea/Coffee Cup & Saucer 12 Dinner Knifs
Eill in the Blank
The utensils are placed 2 \'P inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? Kﬁ 17
Synchronlzed service is when: ﬂﬂ [ Zbcf ST S22/ M Sz Fxe=

What is ;nnerally indicated on the name placnrd other than the name? _‘5 14/4' 4:{: ore f J {‘/If
The Protein on a plate is typically served at what hour on the clock?

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

(sl b end Clodan) 5 Cug, Yo Cle

TEST_Server (rev. 2013.07.31)



