Acrobat

Resume

First and Last Nanwe:‘jgvf\,lj\(\(\)\ ﬂa[)m

Email: hucry Jﬂ”)\q‘l\’\??’@ uﬁmgo.f O‘Tl’\
) A 440 7

Phone Number: “1% 140 74((,

Working Experience:

Company Name: ?\D“& QL\\'Q/

Dates of Employment: juL(‘U{O\(U\ %\X oy TUL“
Job Title: SQ(M (?‘J\WL\/ J
o Seur CUemers/ fuine e order

'Q”‘Wﬂ oo\ to tuggs ANl Ly ofter Juisk |
« Eiued Hou gur quest gre Comfarvbe AA LRI duic G-

Company Name: (//I{AVVULSJVOD
Dates of Employment./fyUNL 9”0!7 — L)W\ QO\Y
Job Title: JWES QCO/ Usnier

‘ SM\ES while Also (\Ccemadoting  cUgomd™ reecls
Wtﬂtw.(xm& (it WIC, Mf@dnwh Monsocke st nm)
And V)U\\d \O‘S’r\\ﬂc) COSTO W r re\w UIAN

* Hand
HU\N hign (Vergy
Company Name: W\IC NS

Dates of Employment: MD\J gmw HUQ 9‘0
Job Title: @QP\M%W\M\(’

’romr\3 {Yes\o(.‘ﬁ‘m e ntire. Stoe ANDFE, Arean Soltd

W ’\T Wt o
e o B Gae Vod tusn grnc\ boses

Skills:

ol ont
%Ibﬁ? ‘?%Qé"c?( L (OO iy Ustomars

Scanned by CamScanner



L" Ils
Staffing "-ﬂ-aw

F

Your Hcspft:—.[ity

e Pyrad Puin
J

Score /35

Multiple Choic

1)’ Food is served on what
al Ontheleftside
b] Onthe left sice wi
cj Ontheright side wi
d) On theright side with ths
i ) 2) hat hand

Drinks are served on what side wi*h what

a) Onthe left side with

b} On the left side wi

¢)  Ontheright side writt

d) Ontheright side with the ri
D 3) Food and drinks are remove

a) On the left side with t

b}  On the ieft side with tn

¢} On the right side wit

d) Onthe right side u.h w

What part of a gless shouic VO 7

g) Thestem
b) The widest part of the giess
¢) Thetop
D 5) Whenvyou are setting & dining-room how shou!
a) Neatly anc evenly across the tz2h ies
b) The creases should zji b= goingintf
¢) The chairs should be centered a
d) Alicf the above

D s

if you bring the wrong entrée to 2 guestwhats

houid you do?

a) Go back into the kitchen 2nd patiently walt in line behrin c' the rest of the servers until it’s vour turn

b) inform the guasts that you will bring the correct entrée onze gvervene else in the dinning room is ser ved
c) Try to convince the guests to sat what you brought them

d) back into the kitcher ic the fron® o the ‘ine and inform the expaditor that vou need a different entrée

Match the Correct Vocabuiary

E ) Scullery

A
= A R

Queen ivary a

A Chaffing Dish

French Passing ol

_&_ Russian Service :’

L Corkscrew

l . Trayjack g

Metz! buffet device used to xeep food warm by heating it over
'ZFTM20 water
Tyie of service whers focod is prepared or served individually at the
Cinner ta':ie tc fit ti“e customer’s specific taste (i.e. providing dressing
and penper for saiad or handing out bread to each patron)
Used to hold z large tray on the dining floor
Arez for dirty dishware and glasses
Large meatal she v.rvg init for prepared food to be held or for dirty
trevs to be store
Usadio zoen i ottles of wine
Styie of dining in whizh the ¢ curses come cut cne at a time
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m Napkin
H Bread Elate znd Knife

e

/35 Teaspoon
‘ ] ) Dessert Forx
_@__ Soup Spoon

Salad Plate

/& Water Glass

Fill in the Blank

/The utensils are placed l_——ad inch ies) from the edge of the table.

/2’ Coffee and Tea service should i be accompenied '3\,.- winat exiras’? Qﬂ‘ﬁ \Qb M‘\
N

&~ synchronized service is when: Q\m M @[ﬂl R 0\\{\ b ’W\OVB 4&‘

}-/What is generally indicated on the na='e r-’-ia:ar:i other then the namer ‘HX“QJ ‘(\“N\b{ f
cur on tRe Ci3Ck? D) BL\DM

5. The Protein on a plate is typicaliy served at what hcur on &

Jef=fARRr

.

\

5. Ifa gues‘ asks for a sgeaaltv dinner { a e. Giuten-Free or Vegetzrian) vou shiouid co what immediateiy?
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