Marlen De Silva
1025 S. Burnside Ave
Los Angeles, CA 90019
marlendesilva@gmail.com

(310) 895-1042

EER

With a plethora of skills and experience gained from working in the hospitality industry for the past 8.5 years, Iam
now looking to advance my career. Positions ranged from Senior Restaurant Manager to Executive Personal
Assistant have enabled me to perfect building client relationships, training others, cost management, event planning
and more. Finding a position in which there is room for growth where I can showcase my overachieving personality
and proactive tenacity to take initiative is where I feel T will thrive.

PETENCI

Outgoing Personality
Bartending Knowledge
Team Building

Event Planning

Time Management.
Floral Design
Photography
Relationship Skills

EXPERIE
MMMMM&B&VBT‘}/ Hills, CA November 2016 — March 2018
- My duties included grocery shopping, arranging luncheons/dinner parties, some handyman duties
around the house, light cooking, managing household expenses, managed all the new technology to
make the home a ‘smarthouse’, taking care of their cavalier king charles spaniel, and occasionally
babysitting Mrs. Nuvoletta’s now 5 year old daughter.
Staffed INC, Los Angeles, CA June 2017 - Current
Brand Ambassador
- Represented major brands such as American Express, Louis Vuitton, Samsung, Perrier-Jouet

Champagne, Guilt City, and Saks Fifth Avenue

The Bazaar by Jose Andres. Beverly Hills, CA January 2017 - Current
Part Time Host
Created a perfect first impression on all guests entering the restaurant
Provided exceptional guest experiences through excellent customer service
Controlled the flow of work in the room: seating guests in station rotation, maintaining guest lists, following /
enforcing restaurant standards,
Handled reservation book, took incoming telephone calls, noted reservations and special requests by
guests
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SEL, Scottsdale, AZ March 2016 — September 20 16
Manager/ Server

I had the pleasure of continuing to work with Chef and Owner Branden Levine. 1 partake in all of the front of the
house duties. Working at SEL has broadened my knowledge of fine cuisine and wine as a result of their menu
changing every 2 weeks.

Cafe Monarch, Scottsdale, AZ January 2014 ~October 2015
Evening Server

My passion for art fine dining cuisine has amplified while working at Monarch with Chef Branden Levine. I
provided excellent service while guiding guests to different menu options and wine pairings. Monarch has received
many awards and was just recently ranked #1 of 925 restaurants in Scottsdale.

Arcadia Farms LTD, Scottsdale, AZ

Manager/ AM Server/ Owner’s Personal Assistant January 2013 — March 2016

I oversaw all aspects of this company. Created, developed and implemented all formalized operational systems and
procedures including employee handbook, flow charts, forms, check-lists, server/bartender/kitchen associate job
descriptions and incentive programs. To ensure we had seamless operations during the event T met with all the
clients. T planned all buffet layouts and room arrangements. | also prepared all financial details, receipts, and billing.
I have directed large set ups for weddings, birthdays, and special events.

My&_ﬂuﬂﬂgﬂb Paradise Valley, AZ August 2012 — May 2013
Seasonal Banguet Server

As a part time banquet server, my duties depended on the event ranging anywhere from mixing cocktails and
presenting wines for high-volume events, serving plated dinners, bussing, setting up tables and decorations for
weddings and high-volume events.

The Heard Museum. Phoenix, AZ February 2012
—January 2013

Banguet Manager, The Courtyard Café

1 manage guest relations and a staff of 7 servers. I par take in all aspects of the restaurant such as running food,
taking orders, bussing tables, taking takeout orders, maintain food quality, and closing duties.

Westminster Village, INC.. Scottsdale, AZ March 2011 — January 2012
Manager, Donnelly’s Fine Dining Restaurant

1 employ an efficient, high-energy and professional approach to promote guest satisfaction to steadily repeat
business. 1 directed general restaurant operations as well as monitor food quality and staffing requirements to ensure
a positive dining experience for every guest. When it is needed, I show initiative and cooked table side entrees daily
for the guests as well as Bar-tending.

EDUCATION

Le Cordon Bleu Los Angeles, Pasadena, California
Associate of Occupational Studies Degree in Culinary Arts, November 2010

Le Cordon Bleu Scottsdale, Scottsdale, Arizona
Bachelor of Arts in Hotel Restaurant Management, July 2014

References
Josh Huleisy (312)508-8631 The Bazaar by JoseAndres
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Brittany Nuvoletta (31 0)926-3670
Rebekah Howard (562)644-9144 Culver City Unified School District

Alexia Vasilakis (480)225-3632 SEL
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_ServersTest Score /35

~ Muitigle Choice
ﬁ-‘ 1) Food is sarved on what side with what hand?
(3 Onthe lef side with theleft 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

}2 2) Drinks are served on what side with what hand?
a) Onthe left side with the left hand
b) On the left side with the right hand
Oﬂthlridulldnwlththultﬁhmd
" On the right side with the right hand

(
ié 3) 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
(8)) ©n the right side with the right hand

4) _l_panoflgbushouldyouhandhaullthnu?
The stem
b) The widest part of the glass
¢) Thetop
i ) 5) Wheteyod are setting 8 dining roam how showld you st up yeur teblecieths ?
#) Naatly and evenly across the tables
b] The creases should all be going in the same directions

 The chairs should be centarad and gently touching the table cloth
Al of the above

D_ 6) If you bring tiyp wrong antrée to a guest what should you do?
3) Go baciinto the kitshen and patiently walt in line behind the rest of the servers until It's your tym

bl inform the that you will bring the correct entrée ance evaryone eise in served
Y  the guests to eat what you brought them b Ll

anldlmhmnmﬁomdﬂnImﬁmmmmmvoumleMmm

me
/1. Chating Dish

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food is prepared or served individually at the
dinner table to fit the customer’s specific taste (I.e. providing dressing

and papper for saled or handing out bréad to esch patron)
{1 prench Passing  Used to hold a large tray on the dining floor
7 Area for dirty dishware and glasses
-Q-—mm Large matal shatving unit for prepared food to be heid or for dirty
E’, Corkscrew trays i he stored
Used to open bottles of wine

PR L N

L Troy ek

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 13. Water Giass

2. Salad Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knifs 8. Salad Fork 15. White Wine Glass
4. Napkin 10. Dinner Fork

5. Name Place Carg 11, Dessent Fork

6. Tee/Coffee Cup & Ssucer 12, Dinner Knife

The utensils are placed , N

inch (es) from the edge of the table.
Coffee and Tea service should be accompanied by what extras? N e 2 Gl

Synchronized service is when: tﬁadﬁfmd ot H 4 ihle ﬁ/ g:tj gf Ha Sune timg
What is ;meully indicated on the name pllcnrd other than the name? Q’b‘h’; af 7}“:.({ :

The Protein on a plate is typically served at what hour an the clock? ? o Lyj( ~P

Ifa 3ues;[sks fora laity dinner (L.e. Gluten-Free or Vegetarian) you should do what immediately?

Ac ! A2 dhen / fkl};)uf::kz/ /ﬁhﬂ@é{éj

TEST_Server (rev. 2013.07.31)



