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Drinks are served on what side with what azng
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2) Onthe left side with the left han

) Onthe left side with the right mendé

¢) Onrtheright side with the left rand
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What part of 2 giass should you handie st ali times?
a) Thestem

b) The widest part ef theglass

¢) Thetop
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¢) Thechairs should be centered 27
d) All cf theabove
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Match the Number to the Correct Vocsbulsry
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Dinner Fork

Napkin

Tez or Coffee Cup and Szucer

Brezad Piate 2nd Knife
Name Piace Czr¢ Dinner Knive
Teaspoen

Dessert Ferk

Soup Speon Service Pizts
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Szlzg Plzte Wwing Glass (White)

FRE B

Water Glass

ill inthe Blank

The utensils are placed 3 { f\d\l s inch (es) from the edge of the table.
Coffee and Tea service should be sccompanied by what exras? _(V11| K l (réam __ sugar fSWﬁd’(ﬂefJ

Synchronized service is when: _ O\ Servesr e orking boaethur Gt H‘QJQW M ‘FU UCLMR 7
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The Protein on 2 piate is typicaliy served 2t what hour on the clock?
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If a guest asks for 2 specialty dinner (i.e. Giuten-Free or Vag
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GABRIELLE WAIN

204 Bloomfield Avenue, Bloomfield, New Jersey 07003 ® (551) 655-0806 ¢ gwain8393@gmail.com

Professional Objective

I am seeking an opportunity in the food and beverage industry to show my abilities for achieving absolute
satisfaction from guests and ensuring that teamwork will bring growth to the company.

EXPERIENCE
NICO, Newark, NJ 06/2017 — 04/2018
Server

e  Utilized high levels of energy and superior multi-tasking abilities to serve all my guests.

e Fine dining knowledge of service; how to greet, set-up and serve guests in a professional manner.

e Carefully checked identification of all customers to ensure compliance to state alcohol regulations.

e Extensive MICROS knowledge.

e TIPS Certified.
IRON MONKEY, Jersey City, NJ 12/2016 — 06/2017
Bartender

e  Mixed cocktails according to recipes.

e Carefully checked identification of all customers to ensure compliance to state alcohol regulations.

e Maintained expectations for opening and closing of the bar.

e Served all guests in a timely manner.
CORE’S BAR & TAVERN, Bloomfield, NJ 06/2013 — 12/2016
Bartender

e  Utilized high levels of energy and faced paced multitasking to serve guests.
e Carefully checked identification of all customers to ensure compliance to state alcohol regulations.
e  Extensive knowledge of cocktail recipes.

TERMINAL ONE SPORTS BAR, Elizabeth, NJ 09/2012 - 05/2013
Bartender/ Server

e Carefully checked identification of all customers to ensure compliance to state alcohol regulations.

e Poured cocktails and served all my guests in an efficient timely manner.

Extensive MICROS knowledge.
Maintained cash and credit card payments.

EDUCATION

UNION COUNTY COLLEGE, Cranford, NJ 2016- Present
HUDSON COUNTY COMMUNITY COLLEGE, Jersey City, NJ  2015- 2016
SKILLS

TIPS Certified

SERVSAFE
MICROS



