Maria L Murphy
1738 W 42nd Place
Los Angeles, CA 90062
Home: 323-815-4810
Cell: 323-745-4292
murphylm88@gmail.com

OBJECTIVE:
Team oriented seeking to obtain a challenging position, where my skills will be best
utilized. Where I can succeed in a stimulating and challenging environment, building the success

of the company while I experience advancement opportunities.

EDUCATION:

Los Angeles City College Los Angeles, CA
Sophomore 01/2017 - Present
Long Beach.H.S Long Beach, CA
G.ED 2006

SKILLS AND ABILITIES:

Bilingual Spanish and English speaking. Have the knowledge to work with Quickbooks,
Outlooks. Also have the knowledge to work with excel and powerpoint. Had the knowledge to
make the employees schedules, and the knowledge to work around a shift with low staff. I can
answer phone calls professionally and give good customer service. Maintain a “can do” attitude.

Always arrive at work on time with a smile.

EXPERIENCE:
Royal Prestige Los Angeles, CA
Sale Representative 11/16 - Present

I get invited to possible clients home to sell products, goods and services to customers.
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Shore Hotel Los Angeles,CA
Waitress 09/15- 11/16

1 would be setting up linens, silverware and glasses. Greet customers warmly and make sure they
are comfortable.Present menu and provide detailed information when asked (e.g. about portions,
ingredients or potential food allergies).Take accurate food and drinks orders, using a POS, slips
or by memorization. Check customers’ IDs to ensure they meet minimum age requirements for

consumption of alcoholic beverages.Communicate order details to the Kitchen Staff.

Cingular Staffing Los Angeles, CA
Waitress 12/14 - 11/16

I would be assigned at any restaurant that need help for the day. I would be setting up linens,
silverware and glasses. Greet customers warmly and make sure they are comfortable.Present
menu and provide detailed information when asked (e.g. about portions, ingredients or potential
food allergies). Take accurate food and drinks orders, using a POS, slips or by memorization.
Check customers’ IDs to ensure they meet minimum age requirements for consumption of

alcoholic beverages.Communicate order details to the Kitchen Staff.

Denny’s Vineland, NJ
Shift leader 11/12-11/14
Open and close registers for staff members, count register drawers, and resolve cash overages
and shortages. Ensure the shift is adequately staffed. Develop and assign tasks to staff members,
oversee completion of tasks.Resolve customer issues and approve exceptions to policy for
coupons, returns, Train new hires and create development opportunities for experienced staff

members.Provide recognition and constructive feedback throughout the shift as appropriate.
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Name _/,)7/;/7 pii / /?7 47 :%/// 7
U 4

Multipie Choice

4 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 hand
¢) On the right side with the left hand
d) On the right side with the right hand

12 2) Drinks are served on what side with what hand?
a) On the left side with the left hand
b) On the ieft side with the right hand
c) On the right side with the left hand
d) 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
b) On the left side with the right
c) On the right side with the left Kand
d) On the right side with the right hand

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

1) __ 8) Mamldnummhummwwwm:
8) Nestly and evenly across the tables
b) The creases should all be going in the same directions
c) mmmmnnmmm.wummm

d} Al of the sbove

D 6) ll;youbﬂ:qM__mmwamwuhwldmdﬂ
3) Go backinto the kitchen ulﬂdhlthﬂﬁvmhlnllmmmruoﬂhcamnunﬂlu's tym
B nform.she guests thet you will ringthe correct entsks once everyons ehe I the dinning soorn o served

o T® ics the guests to eat what you brought th

d) sommmm:hmomﬁommmumﬂmmumnummumammm
Mutch the Correct Vocabulary

D X Metal buffet device used to keep food warm by heating It over
'E",' ~ warmed water
——— Quasn Mary /B Style of service where food is prepared or served Individually at the

Dish dlnmhhhhohﬂuMlmciﬂcmtI,l.mﬁmﬂn

-/-4&-’ Chaffing Dk _ anh&deanmi:ﬁpﬁml

A3 Rt Fieing p 4 Used to hold a large tray on the dining floor

3 A Ares for dirty dishware and glasses
_Q_mmh E. ummmmﬁrmbutohm-urhmny
_£‘= N Urays te be stored

> ,P.’_Uudhocpenlmthsofwlm

. Tray ek p Style of dining In which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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1" Service Plate _7—Teaspoon A3, Water Glass
2 Salad Plate _B— Soup Spoon 1, Red Wine Glass
37 Bread Plate & Knife 87 Salad Fork . White Wine Glass
~4&__Napkin 0. Dinner Fork
5, Name Place Card " Desnert Fork
/ Tea/Coftee Cup & Baucer ~ 12-Dinner Knife

Eill In the Blank
The utensils are placed %;L inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by what extras? £/, 7/ : 3 Gpeanier.
Synchronized service iswhen: __ .~ 7/ /Zrp  foedo for pela o serziiid g Savk .
What is generally indicated on the name placard other than the name? o 242 //(//z-}/ £ < /’&o o/ -
The Protein on a plate is typically served at what haur on the clock? a j ('O P lock. 7 '
If a guest asks for a speciaity dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately? -

(o0 Fo Ahe daptlaln) zud /4{»/ pre
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