BObby et g
Burklch e

Email:
bobbyburkich@gmail.com
bobbyburkich@yahoo.com

Profile Graduate of The American Academy of Dramatic Arts,
background consists of drama/TV and filmmaking, Acting,
and Producing. Certified Artisan Barista with a love for coffee
and food, and over 5 years of customer service.

Experience Artisan Barista, Coffee Source; Studio City, CA -
2016-2018
Artisan Barista with 2+ years experience with La Marzzaco machine. Can create Latte Art for espresso
style drinks and making in-house cold brew. Responsibilities included but were not limited to: opening,
closing, and supervising the establishment when the manager was unavailable. Being richly educated in
coffee history and the different origins of coffee.

Barista/Food Runner, Republic of Pie; North Hollywood, CA - 2015-2016
Food expediting, Barista when needed. Bust tables and made sure store was clean and people were
receiving their food. Closed store as well.

Server, Community Pie; Chattanooga, TN-2014-2015
Italian restaurant. Serving different pizza, cocktails, beer, and deserts. Running food for other servers in
need. Changing beer kegs when needed. Hosting.

Server/Host, T.G.| Fridays; Chattanooga, TN 2012-2014
Food chain restaurant. Serving cocktails and beers and hosting. Brewing coffee and tea when needed
and running food.

Education American Academy of Dramatic Arts, West Hollywood, CA - 2016-2018
Columbia College Chicago, Chicago, IL - 2014-2015

Skills Customer Service, Teamwork, Leader, Ambitious, Fun, Serious when needed to be, Non-stop, Common
sense, Loyal, Hard-working, Analytical, Fast

References Tyler Townsend, Academy Professor
Cellphone: (805) 704-2082

Stoney Westmoreland, Film Director/Company owner
Celiphone: (310) 403-5040

Lois Zarzour, Restaurant Owner
Cellphone: (423) 313-4393
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T . Servers Test

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
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 hand?
2) 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 what hand?
a) On the left side with the left hand
b) On the left side with the right hand
c) Onthe 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) The stem

b) The widest part of the glass

c) Thetop

Whethyou are setting & diniag roam how should you set up yewr teblecleths?
8) Neatly and evenly across the tables

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

¢} The chairs should be centered and gently touching the table cloth

d) Al of the above i

nmmmy”mmammmwmn?

Score /35

2)  Go backinta.the kitshen and patiently wat in ine bghind the rest of the servers until I's your tym
) Tr'vﬁ'hm.mtommmw e S the dinning room Is served

them

d) Gobncilmoﬂnkllchcntothofroﬂtdﬂnlimﬂhﬂumthummmummdadﬂ'bnmmm

D. i x
%wm . warmed water

Mﬂalhuﬂndmemdtokupfoodwarmbyhuﬂngltom

Style of service where food is prepared or served indiviguslly at the
Dish dinmr-t__ahlo to fit the customer’s specific taste (l.e. providing dressing
Chaffing Dk and pegper for saled or handing out brsad to exch patron)

(5" s bosg G Used to hold a large tray on the dining floor

"""'b O Area for dirty dishwere and glasses

—=. Ruasien Servica E. Large matal shatving unit for prepared food to be heid or for dirty
F'.n .  trays i be stored

weyiom z ~Used to open bottles of wine

C:- Tray lack

Mdmmmmmmwtmn-m

TEST_Server (rev. 2013.07.31)
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A, Service Plate A. Teaspoon A3 Water Glass
2! Saled Plate A Soup Spoon 147 Red Wine Class
A Bread Plate & Knife j/ Salad Fork 15 Whits Wine Glass
47 Napkin Dinner Fork '
/3. Name Place Card . Dessert Fork
6 Tea/Coffee Cup & Saucer 1 Mtnmr Knife
Elll 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? Dc‘ &er .Q/C-t ‘-Ll/
Svm:hronlud service is when: R\ Le 2 Serudd a4 avce tinne fle gt ol ¢ st

i
What is nnerallv indicated on the name placard other than the name? _J_L U >' Y 5', Copoon }}-

The Protein on a plate is typically served at what haur on the clock? 8 ’\rﬂ

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

154 geee ?cu)L 20T1ons  for //»(k»n Ny Ke  sure /{{/\Q
|5 ’L 1ors [ //‘( 5“_1'5:(& ;
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