510 W-47h strest
Las Angeles, CA Q0037
(213) 9847600

kayla.a hyde@gmail.com

Kayla Hyde

—ﬁ

PROFILE

Energetic professional seeking a challenging position, offering s professiensl
work ethic and dedication to the highest standard of work.

SKILLS

Effective Administration Skills
Efficiently Office Equipped
Baadline fSchedule Oriented
Strong Organizational Skills
Accurate/Detail Organizad
Resgurceful Problem Solver
Professianal wWork Ethic
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EXPERIENCE

Independent Child Care Services, El Centro, CA & Los Angeles, CA
— Child Care Provider

® Observe and monitor children’s play activities to snsure a safe play
environment.

® Support children's emotional and social development, encouraging tha
understanding of others and positive =slf concepts,

® Communicate with children's parents/guardians about daily
activities, behaviors and related issues,

Target, Culver City - Guest services

November 2814- December 2817
® Ensured all patrons had & plaasant experience in the retail
establishment.
® Answered customers' guestions ‘about products, prices, and availability.
® Recommended products to customers, bazed on customers' needs and
interests,

Personal Assistant, Los Angeles,CA - Creative Consultant/Assist
February 2016 - Current
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® Music Video Shoot - Determine project geals, locations, and equipsent
needs by studying assignments and con=ulting with clients or advertizing
stafr.

® CharliewilsonTV Uncut - Provided technical and creative support for the
development.

Bartending, Los Angeles, CA -Bartender/Server

® fvan Damiels Productions!
O Revolver, West Hollywood
O lure & Nirvana, Baverly Hills
QO Klub LA, Los Angeles
® CharliewilsonTV:
T Complex Theater, Hollywood
® £J (owner):
O The Arc Melrose, Hollywood

EDUCATION

Central Union High School — High School Diploma
August 2889 = MONTH 2813, El Centro, CA

West Los Angeles College - Some College
August 2015 — Current, Los Angeles, CA
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Multiple choice

Food is sarves ph what sids with what hend?
a} On the laft side with the lefl hand
DO tha isfi side with the right hand
1:1 fin the right side with t!e left hand
gl Enthe right side withi the right hand

&

Servers Test

Name Lﬂ,;“ﬂ E\%{H;
Sc

35

)

Gh /.

!l 2}  Drinks gre sgrved an what side with what hand?

a) Cn the left side with the feft hand
b) On the left sic- with the right hand
) On the righ' fide with the left hand

d] On the " side with the right hand
i Food and” inks are removed on what side with what hand?
s}

. G *ie Jeft side with the left hand
b} «in the left side with the right hand
SiE On the right side with the left hand
d] On the right side with the right hand

e

&) Thestem
b} The widest part of the glass.
c] Thetop

« What part of a glass should you handle at all times?

d‘ . 3) When you are setting a dining room how should you set up your tablecioths?

2] Neatly and evenly across the tahles
hl

The creases should all be golng In the same directions

The chairs should be centerad and gently touching the table cloth

All of the ahove

d /If you bring the wrong entrée to 3 guest what should you do?
Go back into the kitchen and patiently wait in line behind the rest of the. servers untll it's your turn

inform the guests that you will bring the correct entrée onee everyone else I the dinning room s served
tl Tryte convince the guests to eat what you brought them

d)

Match the Correct Vocabulary

£

gr ron

Go back into the kitchen to the front of the fine and Infarm the expeditor that you nesd 3 different antrée

Meza| buffet device used (o keep food warm by hesting it over
warmed waler

Style of setvics where food Is prepared or served individualiy at the
dinner tsble to fit the custamer’s specific taste (i.e; providing dressing
and pepper for salad or handi ing aut bread to each patron)

Used to haid a large tray on the dining floor

Area for dirty dishware z0d glasses

Large matal shelving unii for prepared food to be held or for dirty
trays to be stored

Used to open bottles of wine

Style of dining In which the courses came out ane at a time

TEST Server (rev, 2013.07.34)



Dinner Fork
Tea ar CoMee Cup and Sauter
Binner Knlife
\ (Red)
smh'h_;{
Service Plate.
wmﬁémh&{
_}E}_ Nagpkin _ ™ ,L
A\ Bread Flate snd Knife N
A NamePlaca Card
\m_ Teaspoon ’
ﬁ Dessert Fork
9 SoupSspoon
A2 salsdplste
o 2 Glass
Fill in the Blank

e utensis are placed __D WONCNES inch (es) from the edge of the table,
Coffes and Tea service should b -r:r.nm,;mﬁnd b-rwm extrasi M—“—%——

Synchronized service Is when! .

3 == - '.

4, What Is generally indicated on the name placsrd other than the name? mm;rfﬂ_nf
L]

8,

. The Protein on a plate Is typically served 3t what hour on the tlock? ; 0. (0ov

{f 8 guest asks for  specialty dinner (Le. Gluten-Frea or Vigetarian) you should do what immediately?
¢ | | LN .

TEST Sarver [rav. 2013.07.31)



