Marlene S. Greenwood
Gardena.Ca 90249
TITIOTR9S 32%, 239.8303

marsgwoodiégmail.com

Objective
Energetic. hard working, certified bartender/server. secking employment where excellent customer service
and extensive alcohol knowledge can be utilized.

Qualifications

1. Certified Bartender
2.Alcohol Awareness Certified
3. MICROS POS

4. Customer Service Experience
5. Fast and Efficient

Education

1. May 2017 - August 2017 Eamed Certification in Bartending/Mixology, National Bartender School,
Riverside ( 100 Hour Intensive Training Program )

2. September 1998 - December 2000 Earned Credits in Communications at Bethune-Cookman University

Professional Experience

Culinary Staffing Agency

Bartender/Server Jan. 2018 - Present

Duties: Banquet set up/break down. bartend private parties, banquet server/runner, mix drinks, serve guests,
buss tables. exccute all duties assigned

Barney's Beanery LAX

Server Aug. 2015 - Sept. 2016

Duties: Take orders, upsell. expedite, serve guests in high volume environment. process payment, buss
tables. execute side work, greet guests, memorize Menus

Results; Gained knowledge of international dining procedures

Crowne Plaza Hotels & Resorts

Bartender May 2014 - May 2015

Duties:Open/Close hotel lounge. clean/stock bar, deliver room service, mixed classic as well as craft
cocktails, created drink specials, tap kegs, reconciliation. maximize profit

Results: Received a raise within first 6 months

Holiday Inn/Sporting News Grill

P.M. Restaurant Supervisor October 2011 - July 2013

Duties:Supervise FOH and monitor BOH staff, interview, hire. train new hires, address guest
complaints.inventory. create special event menus, evaluate staff. attend meetings. reconciliation
Results: Eamed promotion

References Available Upon Request
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Your Hospitality Staffing Professiona
Bartenders Test Score /35
Multiple Choice (6 points)
Carbonation the rate of intoxication.
a) Slowsdown
b) Speeds up
¢) Does nothingto N>
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
¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, ZInfandJeI
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
Vocabulary (9 points)
Match the word to its definition
o Y a.) Used to crush fruits and herbs for craft cocktail
Straight Up making
L Shaker Tin b.) Used with the Shaker Tin to prevent solid material
j; “Neat” from entering a cocktail glass when poured
A ¢) To serve chilled liquor in a chilled stemmed cocktail
£2._Muddler glass with no ice
%) _strainer d.) To pour % oz of a liquor on top
E_-“ﬂﬂ' e.) Used to measure the alcohol and mixer for a drink
) Used to mix cocktails along with a pint|glass and ice
J5\7_ Bar Mat g.) Used on the bar top to gather spills
‘:l ) "Float” h.) Requesting a separate glass of another drink
J) Means to serve spirit room tempergture in a rocks
& “Back” . o
glass with no ice
TEST_Bartender (rev. 2015.03.25)
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Bartenders Test Score /35

Glassware (6 points)
Match the correct glass to the drink

Cabernet Sauvign
Chardonnay % ?

Tom Collins

Vodka Soda

Cosmopolitan

Champagne ' )

Answer and Question (14 points)

1

Provide examples of 3 brand name “top shelf” spirits (3 points): : '
Qj ocioliow) U b SEA /

What are the ingredients in a Manhattan? L9+S mo 1/ )av 6/<,w el e o2 (Sui0et Ver wagi it #ﬁ%ﬁ

What are the ingredients in a Cosmopolitan? [/aoUc,a I @La Se c, Lo erln dice v (isos

What are the ingredients in a Long Island Iced Tea? WMMMMW Cﬂb

What makes a margarita a “Cadillac”? frﬁmnf M Dol h

What is simple syrup? .3:437” ‘z.mn/ u)a_fl[
Is it legal to pour liquor from one bottle into another? What is this called? (2 points)
}/)a 1 f'r\S ot /ﬂ/a_a./ pas MMP\;/

/ ]
d 3 [ ‘ /
What should you do if you break a glass in the ice? % LA i ! 41 4 Y ,u/,d ;

When is it OK to have an alcoholic beverage while working? __J)E 1/ €%

iz

What does it mean when a customer orders their cocktail “dirty”? /f— d C’( olive ‘Jf VIR

— y — X %
What are the ingredients in a Margarita? f_a,aém/q 4 / r;,m/ d LSJ Liy Sour 1YUx

TEST Rartender (rev 2015.03.25)
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Food s 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 \
Drinks are served on what side with what ? Q
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) Thestem

b) The widest part of the glass

c) Thetop

Whelkyou are setting & dining roam how should you set up yeur teblecieths?
8) Nuatly and evenly across the tables

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

c) mmmmuummmmwmmm

d} Al of the above
¥ you bﬂum_mmmnmmtshouwmdo?

3) Go bacivinto the kitshen and patiently wait in ling behind the rest of the servers until It’s your tym

b} Infarm the gisests that you will bring the correct entribe ante everyone eise In

c) Try'th Eomvince the guests to eat what you brought them

d) aouckimth-m:o:h.fm:ofunnmﬁmuumnummumammmtm

/ _ Scullery A Metalbuffadwiumdtnkupfoodmmbyhntln;ltonr

7 warmed water

Lw 1 Mty B. :'Meofw.m.:hmnhfmdls_m red or served individuslly at the
Dish nner t MIMMUJ.WG_WM

A chatiing Dk and pagper for saled or hahding out braad to esch pation)

ﬁ [y —— C. Used to hold a large tray on the dining fioor

/’b D. Arq,brdlnym-ndm

?.MW E. mmmm&mwquwmmm

- Corkscrow trays 1o e stored
oo 73 F. Undtooponblmhwfwim
Lfm'hﬂ G. Mdfdnﬂlnwﬂdthmmwtmnlﬁm

TEST_Server (rev. 2013.07.31)
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1. Service Plate 7. Teaspoon 13. Water Glass

2. Saled Plate 8. Soup Spoon 14. Red Wine Glass
3. Bread Plate & Knife 9. Salad Fork 15. White Wine Glass
4. Napkin 10. Dinner Fork

5. Name Place Card 11, Dessert 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? (7 va.0 o §
Synchronized service is when: ./

VX~ e P

h : y / ~1
2.l ("/j“f;l—f’(‘/_f b (’é ap GF %4( Sognl T7 o
What is generally indicated on the name placard other than the name? (141 ¢

The Protein on a plate is typically served at what hour on the clock? /7

/.\F ?_\’T‘r‘t £ 1

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
n*"/i rt _“hye bancgu 27 Co«,,ﬂ fois o O

. JF
£ vlo Ot oy

TEST_Server (rev. 2013.07.31)



