AARYN CUNNINGHAM

310-272-3846 C
Aaryncunningham@gmail.com

1035 N Edinburg #7

West Hollywood, CA
90046

Professional Summary

Veteran Bartender and Server with progressive experience in the hospitality
industry ranging from casual to high-end, looking to contribute to a dynamic
team at a high-volume, fast-paced establishment. Track record of working
alongside some of the most talented bartenders and servers in the area.

Experience
Seasonal Bartender
SIXTY Beverly Hills Hotel, Beverly Hills, June 2017- October 2017

Received beverage orders from wait staff and delivered beverages to guests.
Managed strict beverage control to minimize waste.

Closed out cash register and prepared cashier report.

Served each guest courteously, quickly and efficiently.

Consistently used suggestive selling techniques.

Adhered to state laws regarding alcoholic beverage service.

Enthusiastically and appealingly described food and drink specials to guests.
Processed orders on a computerized Point of Sale system.

Server/ Bartender
The Abbey Food and Bar, West Hollywood, January 2013- September 2016

* Waited on multiple customers at the bar and throughout the bar area.
Refused service to intoxicated guests.
Cleaned shelving, mixers, cups, blenders and soda guns,
Served each guest courteously, quickly and efficiently.
+ Greeted guests in a timely and professional manner.
Enthusiastically and appealingly described food and drink specials to guests.
» Guided guests through menus while demonstrating thorough knowledge of the food,
beverages and ingredients.
Server

Rodizio Brazilian Steakhouse, Columbus, Ohio, January 2011- December
2013

Greeted guests in a timely and professional manner.

Upheld strict cash handling procedures.

Assisted customers in placing special orders for large-scale events such as weddings
and birthday parties.

Pleasantly and courteously interacted with customers.

Education
Bachelor of Arts, Ohio University, Communications 2013

Bachelor of Fine Arts, Ohio University, Theater Performance 2013
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_Servers Test

Food is served on what side with what hand?
a) On the left side with the left ha

b) On the left side with the right h:A‘{)
¢} 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 han
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

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?
a) The stem

b) The widest part of the glass

c) Thetop

Mmﬁgadimrmhudmldmmwwms?
a) Neatly and evenly across the tables
b} The creases should all be going in the same directions

c Thechairsﬂn_guhcmmudmmﬂvtoychhnhnu&doth
d) Al of the above '

if you bring ﬂ“_mm to a guest what should
3) Go Mm the kitehen and patiently wait in

b) ~ inform the guests that you will bring the correct ance everyone else in the dinning room is served
c) wwmﬁuwmmmmm t them B g
d) Gohuklnto!hckitchcntothnfmntoftlnlimﬁmfomthumnorthatyounudadﬂountmtm

', t_lpruofthnmrsuntlllrsmrtum

L2 scubery

K Metal buffet device used to keepfoodwarmbyhutlngitour
- warmed water
—L_ Quaen Mary B swneofu;v;cu_wh.nfoodnsprmna.umlnammum.
Dish dinner table to fit the customer’s specific taste (i.e, providing dressing
—ﬂ'—'q Chaffing Dk - -mmhauwhhw‘mmmmm}
9, French Passing p 4 Uudtoholda_hrpmvonthdlnmlbor
B Arufordiﬂvdhhmmquma
g ﬁ_mm K ummmmﬁrmmmhmmmmm
E Corl _ Urays to be storeq
" A ~Used to open bottles of wine
L Trey lack ﬁfﬁﬂcdmwhmmmmwtmnam

TEST_Server (rev. 2013.07.31)
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A Service Plate ¥ Teaspoon A3. Water Glass

2, Salad Plate & Soup Spoon _14. Red Wine Glass
4. Bread Plate & Knife 8. _Salad Fork A5 White Wine Glass
_A. Napkin Dinner Fork

7. Name Place Card #1, Desent Fork

/6/ Tea/Coffee Cup & Saucer 12 Dinner Knifs

Elllin the Blank

The utensils are placed / inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? _&Qa/ b_/_c a4 .
Synchronlzed service is when: F Mmﬂ» [l 3 Brvic( aJ’ e [GrE %M;(
What is unerally indicated on the name placlrd other than the name? ‘f'f Hﬁ / P ls 4;

The Protein on a plate is typically served at what hour on the clock? ( L. 0L ;Jzﬁ £

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

Inbarm  he L/«éncf/ Lidthe n _dmasdoodzl ;J

TEST_Server (rev. 2013.07.31)
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Bartenders Test

Multiple Choice (6 points)

C

g

B
g
D s

2o

Vocabulary (9 points)

Score 35

Carbonation

a) Slows down
b) Speeds up
¢) Does nothing to
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

rate of intoxication.

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 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)] 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

Match the word to its definition
; Used to crush fruits and herbs for craft cocktail
(‘ “Straight Up” making
_E_ Shaker Tin b} Used with the Shaker Tin to prevent solid material
; “Neat” from entering a cocktail glass when polired
51 &4 To serve chilled liquor in a chilled stemmed cocktail
ﬁ— Muddler glass with no ice
1% strainer &) To pour % oz of a liquor on top
ﬁ"lﬂf /é} Used to measure the alcohol and mixer for a drink
. _#J Used to mix cocktails along with a pint|glass and ice
@_ Bar Mat Al _Used on the bar top to gather spills
Q_.Fl“t. ,trf g Requesting a separate glass of another drink
H_ oo A.) Means to serve spirit room tempen*(ure in a rocks
glass with no ice

TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Scor 35
Glassware (6 points)

Match the correct glass to the drink

( Cabernet Sauvignon
Chardonnay /<

/

Tom Collins

Vodka Soda ~ i
Cosmopolitan

Champagne

Answer and Question (14 points)
Provide examples of 3 brand name “top shelf” spirits (3 points): é?r‘é--;f jJOU (£ . ﬂm [[€ 1{/, / Ak S

—4— @@

m—eu

5

What are the ingredients in a Manhattan? sl e /u [ fmﬁé u}n ; i J'I'Y"n:o{

What are the ingredients in a Cosmopolitan? \ud !La/, (A, L, J.'Lu'c. (&

What are the ingredients in a Long Island Iced Tea? 128 g/w [ JIndomy AR, hi 1/(.8«? F DIILE’/. [erain

What makes a margarita a “Cadillac”? ? e N £loat

J / ql/lu 0{
What is simple syrup? 5 ﬂﬁ_@r : TL pooter

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

ne 4 ) C““w{ mmh'gmﬁ

What should you do if you break a glass in the ice? Cm{ﬂf—-«; out Ho [re ’ Cingh V‘J/ PHa

When is it OK to have an alcoholic beverage while working? __Q LAWY ) § L £4 5 over

What does it mean when a customer orders their cocktail “dirty”? At Jm o

What are the ingredients in a Margarita? J/Lf-v-u JP\}. Lpbtel + fow oy L2t 4 el 1

TEST_Bartender (rev. 2015.03.2



