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Alex Pomes

SERVER

504-430-3274 | richardapomes@gmail.com
1253 N. Hoover St. Los Angeles, CA 90029

RESUME

TEAM CAPTAIN: 2012 - 2014 | Palace Café | palacecafe.com

¢ Managed three-person team in fine-dining, white tablecloth establishment
* Selected my team members based on skillsets

* Took food orders (2nd waiter was beverages, 3rd was busser/runner)

* Responsible for overall quality of food, service, and experience

* Made table-side dessert

PRIVATE PARTY SERVER: 2007 - 2009 | Grand Isle Restaurant | grandislerestaurant.com

* High volume private party server at up-scale casual seafood restaurant
*  Worked closely with convention group planners (convention center was across the street)
* Trained new servers and hosts

SERVER: 2004 - 2007 | Sun Ray Grill | sunraygrill.com

* (Casual dining atmosphere

s Qccasionally operated service bar and worked as an assistant floor manager
* Made table-side guacamole

¢ Trained new servers and hosts

MARKETING & SALES: 2015 - 2017 | Ghost Tequila | ghosttequila.com

* (Collaborated on product launch strategy and initial demographic targeting

¢ QOverall brand creative director

*  Wrote copy for sales collateral, on-premise point of sale materials, packaging copy
» Strategized with distributor sales team for most effective market penetration

* Managed off-premise tastings

MARKETING & SALES: 2009 - 2012 | Fireball Whisky | fireballwhisky.com

* Managed outgoing communications including social media and newsletters
* Managed brand ambassadors nationwide

* Planned and executed on-premise events

*  Also consulted for Jim Beam and Pernod during this time
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Name

Food s served on what side with what ha

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 6

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
d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
3) On the left side with the left hand

b} On the left side with the right ha
c} Onthe right side with the left hand
d)  ©n the right side with the right h

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

a) The stam
b) The widest part of the glass
c) Thetop
v s Whetyou are setting a dining roam how should you set up yeur teblecleths?
s 8) Nestly and evenly across the tables
b) The creases should all be going in the same directions
c) mmmmummmmwmmm
d} Al of the abowve
D e ﬂmmmwmwammtshouldm.#?
.- 2 @m 40 the Kitehen ,.andplthnﬂymmllmw_ﬂpmufthnumnunﬂllﬂ
b} mwwmﬂum#umnu&mmmohhmmw:;ﬁ“:m
0 T the guasts to eat what you brought them e v d
d) eob-d:imothomwmﬁmmmnmﬂmmmmm:mm:mm-nm
D / Matlibuﬂctdwkemdtohupfoodwarmbyhntinﬂtom
T’/ warmed water
e Quigen Macy /U Stﬁednwkl‘whmhodlqmnd,wmwwnm
K Oleh dinner table to fit the customer’s specific taste (I.e. providing dressing
—— Chaffing Dk -mmuwumumnmwmm
S B Area for dirty dishware and glasses
—Z_ Wasian Service. e Large metal shatving unit for prepared food to be haid or for dirty
g trays 1o e stored
e . Used to open bottles of wine
(' Troy inck )K Style of dining In which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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X Service Plate ¥ Toaspoon 13/ Water Glass

# Salad Plate 8. Soup Spoon A% Red Wine Glass
&/ Bread Piate & Knife g Salad Fork 15" White Wine Glass
A& Napkin 197 Dinner Fork

;/ Name Place Card 1% Deswert Fork

'8¢ Tea/Coftee Cup & Saucer _12-Dinner Knifs

The utensils are placed 6 F inch (es) from the edge of the table.
Coffee and Tea service should be accomplnlnd by what extras? __ S (A uX'Cm.Co/ Creovm S0~

£l in the Blank

Synchronlzed service is when: { 0{ ot e Jeo Pe 2l m_ 0L
What is unerlllv indicated on the name pllurd other than the name? b ¢ 0 C,Cutpa
The Protein on a plate Is typically served at what haur on the clock? _ﬂ (o : fon

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

Srel u/w-? exX(2o
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