TIERRA S. PARKER
3941 Veselich Ave #259
Los Angeles, CA 90039
253.961.0533

Restaurant Related Work History

COMPANY: ROMIO’S PIZZA

LOCATION: Bellevue

(Restaurant no longer in business)

DATES EMPLOYED: JAN 2008 —AUG 2008

JOB TITLE: SERVER/ DELIVERY DRIVER

DUTIES: | worked as a server and delivery driver simultaneously while employed here. | took orders over
the phone and table side. | ensured that customers had a great and memorable dining experience. | put
together delivery routes to ensure that orders were delivered efficiently and on time. | delivered orders
in my personal vehicle. | made sure that the restaurant stayed clean and tidy at all times.

COMPANY NAME: WILD WHEAT CAFE & BAKERY

LOCATION: 201 1% Ave S, Kent, WA 98032

DATES EMPLOYED: FEB 2009 — FEB 2012

JOB TITLE: Manager/ Server

DUTIES: | worked two positions at the same time. Not only did | have a section on the dining room floor
but | was also a manager. | had various duties from, knowing and working each position for emergency
and busy moments, barista, served customers, made sure that customers had a great experience, hired
and disciplined employees, front of house scheduling, placed orders for restaurant supplies, exemplified
great customer service to all customers, and handled any and all problems effectively and efficiently.

COMPANY NAME: GLADSTONE’S MALIBU

LOCATION: 17300 Pacific Coast HWY, Los Angeles, CA 90272

DATES EMPLOYED: APR 2012 — OCT 2013

JOB TITLE: Server / Lead Event Server

DUTIES: | utilized my years of restaurant and customer service experience in a high profile, high volume
restaurant. While working at Gladstone’s | received a shopper’s report score in the 90 percentile.
Reflecting not only my work ethic but the leadership of our management team | quickly earned respect
as a team leader and soon was able to utilize my event planning background and became a part of the
event staff. As a member of the event staff, | worked onsite and offsite for various upscale and
important events

COMPANY NAME: FARRELLI'S PIZZA

LOCATION: 210 Garfield St S, Tacoma, WA 98444

DATES EMPLOYED: NOV 2014- APR 2016

JOB TITLE: Service Manager/Bartender/Server/Cocktail Waitress

DUTIES: At Farrelli's , | was able to put all of my years in the customer service industry to good use. |
started as a server and quickly acquired multiple other job titles, cocktail waitress, to bartender, and
service manager. | became very useful to the restaurant and was always willing to help out where ever it
was needed (including on the line and in the dish pit). | became a key holder of the restaurant and also
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had to do the daily accounting for our location. Being versatile gave me the opportunity to grow and
ultimately | became a more well-rounded employee and team member.

COMPANY NAME: GLADSTONE’S MALIBU

LOCATION: 17300 Pacific Coast Highway, Pacific Palisades, CA 90272

DATES EMPLOYED: APR 2016 — AUG 2017

JOB TITLE: Event Sales Manager

DUTIES: As the leader of the events team, | not only am responsible for closing sales but also making
sure the event goes smoothly from initial walk thru to the end of the event. I'm in charge of a team of
elite service staff members who are dedicated to the same standards as myself, keeping the client happy
while delivering amazing customer service. My duties include but aren’t limited to finding new clients,
preparing quotes and proposals, drawing up contracts, order placement, scheduling, and day of
coordination.
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OBJECTIVE |

SKILLS & ABILITIES |

EXPERIENCE |

EDUCATION |

TIERRA PARKER

3941 Veselich Ave #259, Los Angeles CA 90039 | tsparker22@gmail.com | 253.961.0533

To obtain a customer service related position to utilize my ten years plus of work experience
in industries ranging from restaurant, events, retail, doctor’s office, and more. I'm looking for
a position where | can grow and be a great asset to a team and the company as a whole.

| possess great people skills and can work with all personalities. I'm able to be a leader
when needed, but can be a hard-working team player that takes well to communicated
direction. Patience and positivity are assets of mine that have worked in my favor in all
areas of life. 'm a quick and eager learner, and | take pride in the quality of work | produce.

EMT

CARE AMBULANCE, ORANGE, CA
APR 2018 — CURRENT

Currently, | work with a company that focuses on 911 emergency calls and | respond to calls
alongside Los Angeles County Firefighters and Paramedics. I'm responsible for receiving
and giving patient care reports, taking patient vitals, giving quality care, and driving the
ambulance in order to get my patients to their destinations safely.

EMT

LIFELINE AMBULANCE, MONTEBELLO, CA
AUG 2017 — APR 2018

While at Lifeline, | worked as an EMT focusing on IFT transports, dialysis transports, and
non-emergency medical transportation. | was able to get familiar with the duties and
responsibilities that | trained for while in the EMT program.

EVENT SALES MANAGER, GLADSTONE'S MALIBU, PACIFIC PALISADES CA
APRIL 2016 — AUGUST 2017

At Gladstone’s, | was responsible for closing sales, making sure the events went smoothly
from start to finish, and managing a team on the day of events. | supervised a team of elite
service staff, who were dedicated to the high standard and keeping the client happy while
delivering amazing customer service. My duties included but weren't limited to finding new
clients, preparing quotes and proposals, drafting contracts, order placement, scheduling,
and day of event coordination.

A full work history is available upon request.

GLENDALE COMMUNITY COLLEGE, GLENDALE, CA
EMT

Recently completed the EMT-B program in hopes of pursing my dream to become a
firefighter. Valid CPR card holder and NREMT Certified.

UNIVERSITY OF WASHINGTON, SEATTLE, WA
BUSINESS MARKETING

| have completed over 2 years at the University of Washington, but have yet to graduate. |
plan to re-enroll into school in the future. While at UW, | participated in intermural sports, the
student union, and peer groups.



AINAAG AAAINT

EE20.1B.ERSE | o lerm (SDahie 2! | GEOOR AD ealepnid, a0 RRSH syl Axiinasy g 13

amaitgxe New o auig inay nal ym sl of nollieoy batele saivisg 1emomeus § Mhitde o T
0 prikool ' L taem be soifle Mok b iRkt 2indys inswe fuer mod gitipnin sehlrubo &)
mioriw & 28 ynegmncs will bag Ha) & of 16eps 1 & A b wong sl | dnmriw rioltieco o

sohael & ad of alde m'| 2eiiinnor aq e rithe how nea brta wlldg sigoag lnmp sasercy |
BefBanumnmaon Cf ew 2siat tndl ety maal pnishow-bwi & sd oo i Labesn v

o Nl ryyavel g i Sastiow sviirt 1u: | anim Yo sleces S yHviizoq bas asneiteS ot
Suborg | shew Yo vilzup s ni sl sat | bas  wimpe! 10000 Bon Aoiun & m' el Yo cem

™3

AD FHWARY FIMAIUAMA FRAD

TIARTIO 1 Arih M

Flisa of brogaen | bas ellss yonapiame TR no egeudol ot vingmen & it how | Nelasri s
fnivieoet 10Y sidignogem (1) 130en RS brs Beitoies  Limiad aninonh <ol ebiegnols
&4 galith Lins @0 villoup povd | sletiy 1naieg gnides Ehoum ;e insleq poivig b
vimee Enallrilaat et of eingiiog ym g of i moeonoludine

C TME

AD OLIZAITMOM BIMAIUBMA 3171

i ad i 1 |- TR e U

b efioganent sirvialb ahoozouid T Ao gEUse) TME ni se bastiow | el e ety
Bk asiib @l it bl sep of side esw | Noits)oamm? tasibom vonegraime-ann
Y G TME sar mi alicw 10t benigst |01 seiltittenoges

AD BHOAZLIAR OIMIDAY UILIAM 2'3MOT20AID ATDAMAM 3.8 TIEVS

U5 TR = HIBE )5 ia

yirfoome e cinuve &7 svue pnide 1 2olaz priizols ! aldiznoges: gaw | a'srofebala 1A
&liie lo meal A hastvaque | dnove 1o wsb 6l no mse) & prigsnam b e of hele reend
sliw yaget insilo &1l gniges:l e b shinesa (fgid 94 of bamnibab mew orw Rete soivise
won anibait of batiul frmaew fua bab foni enitub WM solvies \emorie golsame grilaviish
Lnilubarar neiesels eine #keY oo griflmb 2lBEoat1y Sne anloup griugery einaiin

" nsimnisiees inave 1o veb bno

lrsunay nodqyaideliavn £ yiotain Aow a4

AL FININEID 303 LI00 YTIMUMMOD HIAGUELD

1 n _'

6 smcsd OF mesit win prieg 1o 2eqor ni metgory B T3 e betwigrics Wiess i
bl the s TM3RM bina widod thes RS0 hisy eidgitng

AW BUTTA3S MOTDIMHEAW 30 YTIZA3VILU
VT ZARIAN LR

| sleubag of tey svan iud notgaiden' V Yo viizevinl) el s ey S ave batelgmoo wven |
st shoge lewrnain nl balsaisihed LY Ut oW il e ni looros oind linvs-ny ot nelg
g4 1eeq b | nolow nehula

e '_iI -]a';]

| 2‘31"(_5-__-"#- b B

L he ST R |

| O &L

14

e W aw



Name Gy
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Servers Test

Score /35

Multiple Choice

8 1) 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

{)  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
c) On the right side with the left hand w

) On the right side with the right hand o

15 3Y 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
c) On the right side with the left hand
d) On the right side with the right hand

B 4) What part of a glass should you handle at all times?
a) The stem
b) The widest part of the glass
c¢) Thetop

] 2 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
c) The chairs should be centered and gently touching the table cloth
d) All of the above

Q If you 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

c) Tryto convince the guests to eat what you brought them

b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served

d) Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary

] 2 Scullery A. Metal buffet device used to keep food warm by heating it over
E warmed water
& Queen Mary ‘B. Style of service where food is prepared or served individually at the

& Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing

moo

French Passing
;E/ Russian Service

Corkscrew trays to be stored
F. Used to open bottles of wine

and pepper for salad or handing out bread to each patron)
Used to hold a large tray on the dining floor
Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty

{ ' TrayJack G. Style of dining in which the courses come out one at a time

TEST_Server (rev. 2013.07.31)
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Draw a formal place setting containing all of the following:

A7 Service Plate . Teaspoon 13. Water Glass

2~ Salad Plate 87 Soup Spoon ,14( Red Wine Glass
37 Bread Plate & Knife 9 Salad Fork 15. White Wine Glass
A Napkin 107 Dinner Fork

& Name Place Card M Dessert Fork

&~ TealCoffee Cup & Saucer 127 Dinner Knife

Fill in the Blank

The utensils are placed Z- v inch (es) from the edge of the table.

Coffee and Tea service should be accompanied by wh;{ extras? z

Synchronized service is when: _SE20£12s  PLHE Zg&?ﬂgﬁé / 1D | T KT THE SHE Tineg
What is generally indicated on the name placard other than the name? [ZJ% éﬁZE{ Tt :

The Protein on a plate is typically served at what hour on the clock? ([

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

NUTIRY PN ANY Jon crer

TEST_Server (rev. 2013.07.31)



