MARIE
MICHAELS

743 NorthAvenue 66
Los Angeles,Ca.20042

Skills Summary

| have overl5 years wailressing experience as well as management experience in the
restaurant field.

Education

St Cyril's,Encino.Ca

Our Lady of Corvallis, Studio City,Ca

California Prepatory, Sherman Oaks, Ca

Los Angeles Valley College, North Hollywood, Ca.

Degree / Date of Graduation
Associate of Arts degree Los Angeles Valley College 1989

Experience

| have worked in restaurant field for over 15 years? | started off as cashier/ hostess.Startied
serving tables about a year later.
| have experience in banquets ,5 star dinning and ,catering,as well as serving.

Marie Callender's Sherman Oaks,Ca
Cashier/hostess 1988

Server 1989-92

Marie Callender's Las Vegas, Nevada ,Ca

Server 1992-93

Assistant manager 1993-4

Marie Callender's Phoenix ,Arizona

Server 1994-97

Confinued next page......
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Cocos Phoenix,AZ

Server 1997-98

Marie Callender's. Paradise Valley , Ca.
Server 1998-03

Special Event Staffing Pasadena,Ca.
Server June 2017 to now

Awards and Acknowledgements

Scholarships to Ofis Parsons 1987
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Name Jf U]()( 114 de (’/(_S

YRR Servers Test Score /35
Multiple Choice
[> 1) Food is sarved on what side with what hand?
T _a) Onthe left side with the left hand
Cb)) On the left side with the right
"¢} On the right side with the left ha
D @Onmtrhhtﬂdawnhtherhhthand

N 2) Drinks are served on what side with what hand?
S 1 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
g } 3) Fooq,al\dddnlsaurtmmdonwhltddownhwhnhmd?

a) Onthohhlidiwkhﬁnl!ﬁh
b} On the left side with the nd
c) Onthe right side with the left hand

d) On the right side with the right-hand
@ 4) What part of a glass should you handle at all times?
a) The stem
b) The widest part of
c) Thetop

5 ) 5) wmmadimmmmmmwmmn
8) Neatly and evenly across the tsbles
b) mmshouldnllhuom.lnthoumodlr«tbns

<) mmmﬂwﬂhummmﬂvmmmmm
d)} Al of the above -

Q 6) MMWMMMmammtmwum,h?
a) GoW*MOMNWMInIImwwrlaofthoumrsuntillt‘smr_m

bl inform the giests that you will bring the correct antie anée svaryore s
¢ Tﬁﬁbm.mmmmmw-m ”""""“"&Mhumd

d) mud:lmunHtchontothohumaunlimﬂmmumnum:voumaamnm-nm

warmed water-

......E: Quaen Mery B._Style of service where food is Prepared or served- indivigually at the
Ming Dish dlnmhbhtoﬂthcmlmcmcmﬂ.-.pmmuqmn.

: nnduhrhrwwmmmm‘u:hMml

%mm M
Corkacrew trays 1o be stored

Tray J"wmm,,mm
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1. Service Plate 7. Teaspoon- 13, Water Glass

2. Salad Plate 8. -Seup Spoon 14. Red Wine Glass
3. Bread Plate & Knife 9. SeladFork 15. White Wine Glass
4. Napkin 40.-Dinner-Fork

5. Name Place Card 14 Dessert Fork

6. Tea/Coffee Cup & Baucer  12-DinnerKnifs—

Elll in the Blank

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

Coffee and Tea service should be accompanithby what extras? ‘ ‘ﬁ EC h A Q LY # A (—‘ )

Synchronized service is when: 52 G ) Q :

What is .un:rlliy indicated on the name placard other than the name? _() \/;'LP .Y s i % e
The Protein on a plate is typically served at what hour on the clock? ___| t I

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

C CoL) oAV
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