putseing
Your ideegsm&iﬁg smemg Professiandls

.Name \jf/+ Umnf, _
‘Taborea ID: Lli,SSOH

Date of Hire: 08 ; ‘S ] _

Date of Re-Act: _ - [~/

New emplovee set up

Added to Orientation Time Sheet
Attended New Hire Otlentation
Background Check {Asurint) -
New Hire List (All fiefds)
Check Taborca Profile (AH fields)

Upload Resume and Skills Tests {one doc)
Upload Food Handler’s Card

E-verify
Hire nght EE
Hire nght mternal (upload any fist A docs)
- Direct Deposit (Scan to Payroll] and/or
- Global Cash Card ~ complete the form &
have EE sign .
0 Notlce fo’ Emp]oyee Comp!eted

O ¢ 0 O

oooqooo

Re Act empiwee set up (See Re Act Process for 'more de’cai[)

- File and 19 pulled (new one createci/done in Hire Right if old anes are gong)
‘Re Act onboarding :f mltlaily hired before 1/1/16
Check W4
Check all demographic mfo and. avai!abiixty :
Check for siills tests, app, FHC, and restime (get new app, new resume if hired more than 1 year
ago} e : : )
: Complete Notlce to Empioyee with updated pay lf necessary
Verify pay optlon and take steps to Re Act any old pay options still current
Run new BGC i more than 1 year since fast shift worked
 New orientation/ place ontime sheet if it’s been avera year since last shlﬁz
- New Hire List (all fislds)
“Delete employee from the INA/TER spreadsheet if they areonit

"0 0 0o 0 O

o o oo O"-o

7.7




Interview Note Sheet

VName: Qf/ ) Interviewer: | ?‘a( :
Date: (F I |§[ 20\ |Rate of Pay:

Position {s) Applied for: ¢ ﬂﬂ@whﬁ f( HonaAd VVf / Referred by:
' VTN '

Server ‘ /35 Banr.tender . /30 % _ pull-Time
Prep Coole [is5 % iBarista : /10 %

- o, o - s
Gf‘niﬂ Coolc ~ /40 % Cashier . /10 % Part-Time
Dishwasher : /10 _ %|Housekeeping /16 . % '
Ritbys B BoaENHImNE Gl el ey :

Knife Skills - | | "~ Totalof ________ inFoodService

hoo @ dény JO% al +OOWNI G

Cuisines

L M gk ond

Stations:

e

hotds FHC

detuails:

P.0.$. Experience: ¥ / N

PublicTransit” . Carpool { Rider / Driver }

QOuter East Bay

Other -

- Open
Details:

Bistro Black Bistro Tuxedo .  1/2 Tuxedo Black Vest . long Black Tie

Chef Coat Chéf-Pants Knives Black Pants Non-Slip Shoes Bow Tie Other:

Would you recommend this applacant for Acrobat Convention Candidate? Other Languages Spoken:
Academy?




o outsourcing
Yok Hospltality Staffng Profedonals %

Employment Application

Acrobat Qutsourcing is an equal opportunity smployer dedicated to non-discrimination in all employment practices. Aerohat
Outsourcing selects the best gualified individual for the job based on job-related qualifications regardiess of race, age {40+),
color, refigion, gender, national origin, ancestry, marital status, sexual orlentation, disability or any other stalus protecied by
applicable faw. : : S IR L }

Full Name ,\_\\Oj(: J \Mﬁ ' o Daté: &“ ( -1 Q

J —— = - =
Home Telephone () - Othet Telephone (408 ) 1 8€- 729 5
Present Address 797 Stn L—}’ﬁl”/b Dy M L p:“fﬁj. C oy ‘-”}[’0.34/ ' |
Permanent Address, if different from present address: - : - ‘
Email Address ___\J Loy, Jel (&) yohoe Comt

Position applying for: S erirg s 5 E :Séllary desired:
Are you currently registered with any staffing and/or employment agencies? If so, please list .

Mix-

Are you applying for: Full-ime work? Yes___ No Péﬂ%firﬁe work? Yes__\c No_

]er_npdrar_y workK, .g., suminer or n_ol_lqay.wo_[i'(__r.-\'e_s;n____ No_-Fromr = mo o -
s ow did-you fined out gbon-our open-position? - (Please:chedk :fil 0. proper. name, o soWes), .- it r.. i
Referral [] Name of Refefral .| L . Newspaper 7] Job Fair [T Agency ] Company Website [

.Other Web Posfing af Other Source: [ . S

Could you Work overtime, if necessary? Yes__ZN’o;_ I RiFEd: B WRaT ks could yourstart working 7

Please keep in mind that schedules and shiﬁs may vary dependmg on bo_s:'ﬁan and season, Addiﬁonaﬂy, the hours may vary from
week fo week, depending on the company needs. Please list only the times/days you're available fo work below.

SPECIFY HOURS SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
AVAILABLE
DALY
At ' .
_ PM : v v Ve ‘ v v N
Pe you have any vacations or extended leaves planned in the next 12 months? f so, please list dates:

Have you ever applied to or worked for Acrobat Outsourcing before?  Yes__ No_\f If yes, when?

Do you have friends or relatives working for Acrobat Outsourcing? Yes__ No __«__/ if yes, please state name and relationship

If hired, would you have a reliable means of transportation to and from work? Yes_ﬁ No__
. . ,
If hirad, can you present evidence of your legal right fo live and work in this country? Yes__‘{ No____
State age if you are under 18 . If you are under 18, hire is subject to verification that you are of minimum legal age fo work.

Are you able o perform the essen’tiai functions of the job for which you are applying? =~ Yes _i No_

I no, describe the functions that cannot be performed. {Note: We comply with the ADA and considar reasonable accommaodation
measures that may be necessary for eligible applicants/employees fo perform essential functions.)




Dates of Employment: From

Butsolrcing
‘#’mr Hmpmlﬁtg Stufting Professonals

To

Reason for Leaving:
Name and Address of Employer

Tybe of Business
Your Position and Duties

Telephone No. (___j__ ' Supervisor's Name

Datos of Employment; From

To

Reason for Leaving:

Have you ever been fired from any previous place of employment? If so, please explain:

i 50, descnbe' :

Have you obtained any speual skrlls or ablh’nes as the resu[t of servico in the m:htary?  Yes__ No___

' . L;sf: heiow three persans not related to you who have kn _

' '_Name

TelephoneNo. ()

‘A‘dew : S eTTan
Occu;:alétibh; Re[étioﬁship; M Number oneafs"Acqu'ai'ntéd:_____
Namae: _Telep_hone No. { )

Address |

Oceupation: Relationship: . Number of Years Acquainted:
Mame: TelephoneNo, (____ )

Address |

Ogcupation: Relationship: Number of Years Acguainted;




outsourcing

Your Hospitality Staffing Professionals
665 Third 5t., Suite 415 © San Francisco, CA 94107

First and Last Name: ‘J E’,_t \) \ngf
Email: G %\ e oLy .
Phone number: AR -I&b-T] 9%

Working Experience:

Company Name: Howe e % C/QM
Dates of Employment.___ \AAX ¢ Deqomfrer) - 28§
Job Respensibility:

e ItosT

@ E«Mb«v‘(
°  wWartex”
@ \
Company Name:___— (O D A
Dates of Employment:__ Afp) . 2000,
~ Job Responsibility:
@

Prewss Terhnsuam
. .
o-
@ ‘ N
Company Name: Rmkv%\f( Collan s

Dates of Employment: Qi . zewl
Job Responsibility:

o Proceeg OQWWW

@

& @ ® @

800.236.2276 = info@acrobatoutsourcing.com




NOTICE T@ EMPLOYEE
Labor Code section 2810.5

Employee Name: W U‘M’ KTV”‘Q

| sartpater __ OSflSIZOIS/

l_egal Name of Hiring Empioyer S E Sch@l’

is hsrmg employer a staff' ing agency/bus:ness {e. g Temporary Servlces Agency, Employee Leasmg
Company; or Professional Employer Organlzatlon [PEO))? oYes o No

Other Names Hiring Employer i is "domg busmess as" (if applicable)
- Acrobat Outsourcing c ,

Physu:al Address of Hmng Employer s Main Office: * '
- 685 ’l“hlrd S‘l Suite 415, San Franc:lsco CA 94107

Hmng Employers l\/latlmg Address (lf ci:fferent than above)

Hirmg Employers Telephone Number 41 5’431 8828

If the hiring employer is a staffing a'gency/busirless (abov«_s box checked "Yes"), the following is t_ll‘e" other entity
for whom this employee will perferm work: .

Name
F’hysxcal Address of Mam Ofﬂce
Mailmg Address

Rate:(s)'of'l:*ia&:” - ) e Qvertime Rate(s) of F’éy:

| Rate by (cheok box): - ¢ Hour - .:lf:é_hlfl:_ ‘oDay ‘oWeek oSalary nPilecerate o Commissior
g Other (prov:de specif io8): - . | |
Does a written agreement emst provrclmg the rate(s) of pay? (checkbox) n Yes - B No _

if yes, are all rate(s) of pay and bases thereof contamed in that written agreement? oYes o l\lo
' Allowances i any, claimed as part of mm mum Wage (mcludmg meal or lodgrng allowances)

(lf the employee has 31gneol the acknowledgment of recelpt below, it oloes not constitute a “voluhtary written
agresment” as required under the law betwesn the employer and employes in order to credit any meals or lodging
agamst the minfmurn wage. Anysuch voluntary written agresment must be evidenced by a separate document.)

Regular Payday FRIDAY

DLSE-NTE (tev 9/2014)

T,




oy Hosplzality Staffing Profasslona C)"‘
- o Name &Je)l’L Gt sl _
| — Servers Test . _ _ Score#! / 35
Multiple Choice R , : : . |4
b A ﬁod is served on what side with what hand? |
y a)

On the left side with the left hand ' _
b) On the left side with the right hand R L (O y

¢) On therightside wn:_h the |eft hand _
d) On the right side with the right hand

g\ 2} 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
¢} On the right side with the left hand |
d) Onthe rlght szde with the right hand

M 3) Food and drinks are removed on what 5|de with what hand?
a) On the left side with the left hand '
b) On the lefi side with the right hand
¢) On the right side with the left hand -
d) On the right side with the rlght hand

b 4y What part of a glass should you handle at all tlmes?
a} Thestem
b} Thewidest part of the glass

tj—Thetop

d . 5) When you are setting a dining room how should you set up, your tablecloths’-’
a) 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) All of the above . .

6) Ifyou bring the wrong entrée to a guest what should you do? .
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢} Tryto convince the guests 1o eat what you brought them
d) Go back mto the kltchen to the front of the line and inform the expedltor that you need a different entrée

Match the Correct VYocabulary

_L Scullery A.  Metal buffet device used to keep food warm by heatmg it over

g med water
” Queen Mary war wate

B. Style of service wherefood is prepared or served mdiwdua!]y at the

ﬁ - Chaffing Dish - dinner table to fit the customer’s specific taste (I.e. providing dressing
“and pepper for salad or handing out bread to each patron)
French Passing 'C. Used to hold a large tray on the dining floor

D. Area for dirty dishware and glasses

Russian Servi
L Russian service E. Large metal shelving unit for prepared food to be he[d or for dirty

__Tﬁ_ Corkscrew . . " trays to be stored
. F. Used to open bottles of wine
L Traylack : G. Style of dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31)
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