1442 W, Sunset Bivd
Los Angeles, CA 90026 Cell: 682.582.0646
Email: jsmesbdewittiiie gmail.com

James DeWitt III

Profile

7 years in the restaurant industry with an emphasis in fine dining, and a focus on
leadership and training.
® Success in cultivating a positive environment and establishing
relationships with customers and co-workers.
® The ability to adapt in diverse situations and work In a fast pace
environment, while maintaining exuberant service.

Experience Feb 2016- Aug 2016  Barcelona Wine Bar  Atlanta, GA

® Bartender/Trainer
Helped establish the 8" Barcelona Wine Bar from the ground up.
Creating handcrafied cocktails using the finest ingredients.
Training wait-staff in recipe knowledge for a high volume service bar.
Above all, we strive to build an energy people will remember on their
next outing, differentiating curselves from other late night bars.

Sep 2012- Feb 2016 Sake Cate Uptown New Orleans, LA
Bartender/Trainer

® Maintained liquor, wine, and beer order on a weekly basis.

® Provided excellent customer service in a high volume restaurant,
while preparing cocktail orders for the entire house.

® Responsible to maintaining cash flow, house drops. and server
checkout towards the end of the night.

Aug 2010- Sep2012 Pappadeaux Seafood  Richardson, TX
Server/Trainer

® Primarily focused on customer presentation and high volume sales.
while managing proper section leadership.

® Aided in training new employees for the company's standards of
superior service,

® Driven towards up-sale of featured cocktails and chef specialties.
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Acrobat

outsourcin
Your Hospltality Staffing Fm(ﬂm:ﬁ
Bartenders Test Score /35
Multiple Choice (6 points)
(1) Carbonation the rate of intoxication.
a)  Slows down
bl Speedsup

(t} Does nothingto

(2} What are the six most commonly used spirits?
—— &} Sweetand Sour, Triple Sec, Grenadine, Midorl, Lime Julce and Cranberry Julce
b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
&} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc; Zinfandel
1 d} Kahlua, Vodka, Frangelico, Gin, Teguila, Spiced Rum

v/ 3} You can accept an expired 1D as long as all other information s correct.
B True
: Ifh} False
T\ 4) 1 someone has had too much to drink, serving them coffee will help sober them up.
ﬂ} True
b’; False

5] ~What are the acceptable forms of 1D for Alcohol Consumption?
{d) State or Governement Issued D Card or Drivers License
b] FPassport or Passport ID Card (as long as it lists the person’s date of birth)
«£) School 1D or Birth Certificate
d] | ARB
e)] A,B&C

i

\f B) H there is no shaker tin avallable to scoop ice for a drink, it is ockay to use a glass.
a) True

f\tfj False

Vocabulary (9 points)
Match the word to its definition

Used to crush fruits and herbs for crafi cocktall
{
1= “Straight Up" :

= making
—— Shaker Tin b.) Used with the Shaker Tin to prevent solid material

“ om entering a all giass when poure
U fr ing a cocktall glass whe d
T ‘c.) To serve chilled liguor in a chilled stemmed cocktai
hilled lig chilled ed kiail
J}__Mudd-ler :
giass with no ice

_\_.__ Strainer d.) To pour % oz of a liquor on top
gy ®.) Used to measure the alcohol and mixer for a drink
T %) Used to mix cocktails along with a pint glass and ice
—~\Bar Mat "s.) Used on the bar top to gather spills
V *Float” *h,) Requesting a separate glass of another drink

Em, “%) Means to serve spirit room temperature in a rocks
i glass with no ice

TEST_Bartender {rev. 2015.03.25}



Acrobat

outsourcing
Your Hospitality Staffing Professionals

Bartenders Test Score 35

Glassware (6 points)
Match the correct glass to the drink

Answer and Question {14 points)

i al s , 3 -" e
Provide examples of 3 brand name “top shelf* spirits (3 points): .0\ 4 ¢ }n’_.i:_.. L Wwiskle ¥ Fation
\el i 1ol , o dashe VY
What are the Ingredients in a Manhattan? s\ Mout \. Y l'!x Vi : i Bes
Ve Lty S L L el . 5 pleen
What are the Ingrediants in a Cosmopolitan? odlge | At HeC o f o E_l% ek s=hlge 0y
: L . i.":.l < \ ¢ Yetolt = - S g
What are the Ingredients in a Long Island lced Tea? | ' Uodlea, (ain  XCRAI0 L yuman T4 004 Sel {#'.
_ T Tkt
What makes a margarita a “Cadiliac"? byen My k loatey [ ov & Wk ¢nd Qre nek g ue
: . —
What is simplesyrup? oV ey / fod LIEATY
r !
Is it legal ta paur fiquor from ane bottle into another? What is this called? {2 points)
Niayyy
What should you do if you break a glass in the ice? A || 4 \l L fe vl d | e Yha \c ‘:
When is It OK to have an alcoholic beverage while working? N4 4y
What does it mean when a customer orders their cocktail “dirty”? L&t od (5 i A€ e
H B Rl kequile II}-;_ &1 “h bt ,ﬂﬂj &1 I“.Tr:',]_c } \ % -
What are the ingredients ina Margarita? ! ) Ll
..]ll i t_oF

TEST_Bartender (rev, 2015.03.25)
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Servers Test

Multiple Choice

1

2}

3]

4)

5}

6)

Food is served on what side with what hand?
@) Onthe left side with the left hand

b) On the left side with the right hand

¢} 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?
a) Onthe left side with the left hand

b} On the left side with the right hand

©} Onthe right side with the left hand

@) Onthe right side with the right hand

Food and drinks are removed on what side with what hand?
3] On the left side with the leit hand

b} On the left side with the right hand

¢} On the right side with the left hand

@)’ On the right side with the right hand

What part of a glass should you handle at all imes?
@} Thea stem

k] The widest part of the glass

t} Thetop

When you are setting a dining room how should you set up your tablecioths?
al WNeatly 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
@) Al of the above

If you bring the wrong entrée to a guest what should you do?

Score /35

a} Go back into the kitchen and patiently wait in line behind the rest of the servers until it's your turn
bl Inform the guests that you will bring the correct entrée once everyone else in the dinning room Is served

c} Try to convince the guests to eat what you brought them

@ 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

,A./’ Metal buffet device used to keep food warm by heating it over

N ‘warmed water
—('—1 Queen Mary - 8 Style of service where food is prepared or served individually at the

A Chaffing Dish e dinner table to fit the customer's specific taste [i.e, providing dressing

- =1 and pepper for salad or handing out bread to each patron)
‘~ _ French Passing ™y £~ Used to hold a large tray on the dining floor

~_ & Used toopen botties of wine

¥
f: o ~ - traysto be stored
5

. O, Area for dirty dishware and glasses
& i Large metal shelving unit for prepared food to be held or for dirty

Tray lack T~ Style of dining in which the courses come out one at 2 time

TEST_Server (rev. 2013.07.31)
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Servers Test Score /35
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Draw a formal place setting containing all of the following:

1. Service Plate ¥\ Teaspoon 43¢ Water Glass
2. Salad Plate "8~ Soup Spoon 1%~Red Wine Glass
~8, Bread Plate & Knife 9, Salad Fork 15. White Wine Giass
2> Napkin 18, Dinner Fork
5. Name Place Card 4= Dessert Fork
6. Tea/Coffee Cup & Saucer 12, Dinner Knife
Fill in the Blank
The utensils are placed ( J la;_ﬂ_ inch (es} from the edge of the table.
Coffee and Tea service should be accompaniad by what extras? ou e (et 5 0e0n .
Synchronized service is when; \y r*-l-‘i;"- A waclh  tow gl boced lay
What is generally indicated on the name placard other than the name? Lo Yown=)
The Protein on a plate is typically served at what hour on the clock? -

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

Vi ¥ i '1.-5 || 1.‘._ .‘i < & LA "\ of = Cll' \ I'l""-"- En.g ey :'_.' II_. 1.-';.1: £

| & =L

TEST_Server {rev. 2013.07.31)



