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Eric Roberl Smith

elicrobertsmithO@yahoo.com
609-726-0395

Melt

2B80 Center Valley Pkwy Center Valiey PA 18034
€10 798 2000

Posftion: Server

Employed: November 2017-June 2018

Reason for leaving: Left PA

Union & Finch

1528 Union St Allentown PA 18102

610 432 1522

Posillon; Bariender

Employed: February 2017-October 2017

Reason for leaving: Neaded more financial stability

La Bove Grande

BOO NJ Rt 70 Lakehurst NJ 08733
732 657 8377

Paosition: Server/Bartender
Employed: March 2015-January 2016
Reason for leaving: Moved to NY

BLD Restaurant _

7450 Beverly Bivd Los Angeles CA 90038
323 930 6744

Position: Bartander

Empioyed: March 2013-March 2015
Reason for leaving: Moved to NJ

Firestation1 Restaurani

8131 Georgia Ave Silver Spring MD 20910
301 585 1370

Paosition: Server/Bartender

Employed: July 2011-Sept 2012

Reason for leaving: Moved to Los Angeles

hitps:/imall yahoo.comidicompose/S087834788
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Muitiple Choice

Ftﬂ 1) Food is served on what side with what hand?

3} On the left side with the left hand
b) Onthe left side with the right hand
c] Dn the right side with the left hand

d) On the right side with the right hand

Name F( TR, H—Lﬁ

Servers Test Score

D _._. 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
¢} On the right side with the left hand

d} On the right side with the right hand

_'_D 3} Foed and drinks are removed on what side with what hand?

a] On the left side with the left hand
bl Onthe left side with the right hand
¢}  Onthe right side with the left hand

d) On-the right side with the right hand

_ﬁ; 4) What part of & glass should you handle at all times?

a} Thestem
b} The widest part of the glass
¢} Thetop

D 5) When you are setting a dining roem how should you set up your tablecloths?

3] Meatly and evenly across the tables

b} The creases should all be going in the same directions
€) The chairsshould be centered and gently touching the table cloth

d} All of the above

! i &) [If you bring the wrong entrée to a guest what should you do?
a) Gobackinto the kitchen and patiently wait in line behind the rest of the servers until it's your turm
b) Inform the guests that you will bring the correct entrée once averyone else in the dinning room is served
c] Try to convince the guests to eat what you brought them
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 Vocabula

_& Scullery

£ queenmary
Chaffing Dish
French Passing

LL Russian Service

L Corkscrew

i Tray Jack

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food i5 prepared or served individually at the

35

dinner table to fit the customer's specific taste {i.e. providing dressing

and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Ares for dirty dishware and glasses

Large metal shelving unit for prepared food to be heid or for dirty
trays to be stored

Lised to open bottles of wine

Style of dining in which the courses come out one at a time

TEST_Server (rev, 2013.07,31)
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Match the Number to the
Correct Vocabulary

Dinner Fork
Tea or Coffee Cup and Saucer
Dinner Knifa

Wine Glass [Red)

fztspbh e

Salad Fork

Service Plate

Wine Glass (White)
___L\'}_ Napkin
__u_ Bread Plate and Knife
_l_ Name Place Card
_Lb, Teaspoon
_!}_ Dessert Fork
_Es_, Soup Spoon
_li Salad Plate
_LL Water Glass

Fill in the Blank
The utensils are placed ‘;- j inch (es} from the edge of the table,

-

2. Coffee and Tea service should be accompanied by wh-?l extras? _ ( Ban and Suier “_-.q,-.f‘
3, Synchronized sarvice is when, ijtw_ A wn #ald J‘ \ '%; (310
4
5
&

What is generally indicated on the Lame placard other thra!L the name? __ M4 Men ) =
The Protein on a plate |s typically served at what hour on the clock? .?
If & guest asks for a specialty dinner (L.e. Gluten-Free or Vegetarian) you should do what immaediately?

5‘&{{ {:5":"'_”; H"L “Lf ty \I-F [t 'i"F-f:{_H-—-_‘_L_‘-"ﬂ:]'_ ‘CL‘“U vt e _{Lf!r
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Multiple Choice {6 points)

(1) carbonation the rate of intoxication.
R ~a) Slows down
bj ' Speeds up
¢) Does nothing to

B 2) What are the six most commonly used spirits?
T al Sweet and Sour, Triple Set, Grenadine; Midori, Lime lulce and Cranberry luice
b} Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
€} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Bianc, Zinfandal
d] Kahlua, Vedka, Frangelico, Gin, Tequils, Spiced Rum

I'?l 3] You can accept an expired ID as long as all other information is correct.
a) True
b} False
f) 4)  If someone has had too much to drink, serving them coffee will help sober them up.
z] True
b} False

ﬁ ‘5] What are the acceptable forms of ID for Alcohol Cansumption?
a) State or Governement lssued |D Card or Drivers License
b} Passportor Passport 1D Card (as long 25 it lists the person's date of birth)
e} School ID or Birth Certificate
dl. A&B
e] AB&C

E} &) If there is no shaker tin avaliable to scoop ice for a drink, it is okay to use a glass,
al True
b) False

Vocabulary (5 points)

Match the word to its definition
L ight Up” a.) Useq to crush fruits and herbs for craft cocktail
making
ish’ﬂﬁﬂ' Tin b.) Used with the Shaker Tin to prevent solid material
l S— from entering a cocktall glass when poured
c.) To serve chilled liquor in a chilled stemmed cocktail
ﬁ__ Muddler , :
glass with no ice
_G_Sminu d.) To pour % oz of 2 liquor on top
& .} Used to measure the alcohol and mixer for 2 drink
e ligger
_I:z f.) Used to mix cocktalis along with a pint glass and ice
Bar Mat g.) Used on the bar top to gather spills
D_"Flnat" h.} Reguesting a separate glass of ancther drink
1""_"Back" .} Means to serve spirit room temperature in a rocks
glass with no ice

TEST_Bartender (rev, 2015.03.25)
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Glassware (6 points)
Match the corract glass to the drink

Answer and Question (14 peints) B l
Provide examptes of 3 brand name “top shelf” spirits (3 paints): Lr "4 (.'7‘- L i‘_‘r{‘l I~L‘5"'_L { n( le.s

What are the ingredients in a Manhattan? Qw{ & W Sl{'{u _}wff'k"\lrtfﬁu._,% FW] ﬁ.’fwl)

What are the ingredients in a Cosmopolitan? JUL« Teyk Sﬂ. {;;: l'l?'l‘lff‘v_‘j}‘ii iw« ol

What are the ingredients In a Long Island lced Tea? i 2 U Luﬂ"‘. Tf?x.. nl ‘h’"ul-l. llf{ S\*-H"f [ LL

herics !
What makes a margarita a "Cadillac”? {_j. rend [ Tocnie

What s simple syrup? Ny jm_ AT

Is it legal to pour liguor from one bottle inte another? What is this called? {2 points)

N“ / - thﬁruﬂ "n.H

7 _ : e : :
What should you do if you break z glass in the jce? ( {EL\-("\ ﬂ"t«\ {L£ [] (/}u}’r"- r He ll«.} {L{:Eﬂ L]'?' - i ET“""L{-

When is it OK to have an alcoholic beverage while working? VT, J

What does It mean when a customer orders their cocktall “dirty™? tllll.lu 4 _JL\J e

What are the ingredients in-a Margaritz? LE'.r.M.LL-1 "l“T.rq!I-t i‘.fL‘r |w*.!:k J'n_hllt.l’ gnf\g‘r’&_i}.ui-jj i
L r
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