KELLI PHILLIPS
1783 North Orange Drive
Hollywood, California 90828

philkel@sbeglobal.net
(323) 793-1108

RESTAURANT SERVICE

Experience with servicing guests in a warm, efficient and courteous manner,
Experience as event Captain.

Maintain poise and sense of humaor in stressful environments.

Graceful, careful, safe, and clean, .

Have experience working prestigious events including the Oscars Governors Ball,
Grammy party, Golden Globes, and many discreet private celebrity parties.

Have over five years recent experience as a bartender.

Flexible hours and available ASAP.

Experienced with fine dining establishments, formal service.

Posses current STAR Safe Alcohol certificate. (Attached)

EXPERIENCE

BARTENDER/Server
Patina, Los Angeles; December 2012 - Present

Bartender.with server experience. Experienced with private home parties and venues of
more than 4,500 people. Experienced with various types of service. Experienced with set
up. and break down of a full bar, and making specialty drinks. Responsible for
completing alcohol inventory, at the beginning and end of each shift. Register and cash
handling experience. Interact with clients. Resolve complaints in a service-oriented
manner. Demonstrate complete understanding of bar/menu items. Maintain sanitation
and orderliness of all equipment, supplies and utensils. Meets with function group
leaders to discuss setup arrangements; address last-minute changes and resolves
problems. Set up rooms to desired specifications. Ensure proper presentation.
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Bartenders Test Score 35
Multiple Choice (& points)
& 1} Carbonation the rate of intoxication.
al Slows down
b) Speedsup

c} Does nothing to

b 2} What are the six most commaonly used spirits?
a} Sweetand Sour, Triple Sec, Grenadine, Miderl, Lime Juice and Cranberry luice
bl Vodka, Whiskey, Gin, Bourbon, Rum and Tequila
¢} Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel
d) Kahlua, Vodka, Frangelico, Gin, Teguila, Spiced Rum

3} You can accept an expired ID as long as all other Information is correct.
a) True
b} False

\__) 4] if someone has had too much to drink, serving them coffee will help sober them up.
) True
bl False

1) 5) What are the acceptable forms of ID for Alcohol Cansumption?
a) State or Governement Issued ID Card &r Drivers License
b) Passport or Passport 1D Card {as long as it jises the person's date of Birth)
¢} School |D or Birth Certificate
dl ABB
g) A BAC

\—t) &) Ifthere is no shaker tin available to scoop ice for a drink, it is okay to use a glass.
a) True
b} False

Vocabulary (9 paints)
Match the word to lts definition

C_. ﬁ isht Up” /a’f USH.I to crush fruits and herbs for craft cocktail
. making
LM Tin ’p’f Used with the Shaker Tin to prevent solid material
i “Near” fram entering a cocktail glass when poured
¢.) To serve chilled liguor in a chilled stemmed cocktail
-Et- Wiididier glass with no ice
_@_ﬁmha ,dz] Topour ¥ oz of a liquor on top
E p— # Used to measure the alcohol and mixer for a drink
E }cf Used 1o mix cocktails along with 3 pint giass and ice
-Q- Bar Mat ‘gef Used on the bar top to gather spills
) "Float” Jt] Reguesting a separate glass of another drink
.\'_‘.L — /d Means to serve spirit room temperature in & rocks

giass with no ice

TEST_Bartender (rev. 2015.03:25)
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__ Bartenders Test Score /35

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

Answer and Question (14 points)
Provide examples of 3 brand name “top shelf” spirits (3 painits): _\_AW? ANt | Chiyas &
[ 9 o |
What are the ingredients in a Manhattan? w N readd~ - (P hesr L:‘;, v
F

What are the ingredients in a Cosmopolitan? _\JODWA _ driple S \imae ;
: e widae or Wﬂm—
What are the ingredients in a Long island lced Tea? _y O a  (Lin PETE I*..g E!“m hr.,iug =
SWuk dsgen | o 4w A niSn
What makes a margarita a "Cadillac™? _4 yi ,:,, Nd- 5L 3 Laimg . aite. Mg ti‘ i g“,_ app Condialy)
; o Dr“\% 1“ \JEQF

What is simple syrup? __e:}h;ﬂM ~ t_': 1 L_

Is it legal to pour liguer from one battie into ancther? What is this cailed? (2 points) 1t 'S 5

VA ¢ LA
=

What should you do if you break a glass in the ice? Eﬂgd Auk 48 i L0 hmgﬂg%
£ tﬁ\-ﬁ. A

WL GJJ;LW*{; oA & Orisan
When s it OK to have &n alcohi qhmragewhﬂeworkfng? MNeved

What does it mean when a customer orders their cocktail “dirty”? r__\E., e - > E] AR B

What are the ingredients in a Margarits? _ 2w eek A devpld = \ e

Limae Tfl'.&}q 5 -#Q_i'-.,_}'-.\{l—

TEST_Bartender (rev. 2015.03.25)
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Servers Test

\ Score /35

Multiple Choice

A

T} »

D 3

A

D s

D 9

Food Is served on what side with what hand?
a) On the feft side with the laft hand

b) ©On the leftside with the right hand

c] Onthe right side with the left hand

d} On the right side with the right hand

Drinks are served on what side with what hand?
al On the left side with the left hand

b} Onthe left side with the right hand

¢} Onthe right side with the left hand

d} On the right side with the right hand

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

b} On the left side with the right hand

c} On the right side with the left hand

d) On the right side with the right hand

What part of a glass should you handle at all times?
a} The stem

b} The widest part of the glass

¢} Thetop

When you are setting a dining room how should you set up your tablecloths?
a) MNeatly and evenly across the tables
b) The creases should all be going in the same directions

g} The chairs should be centered and gently touching the table doth
d} Al of the sbove

if you bring the wrong entrée to 2 guest what should you do?

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

€} Tryto convince the guests to éat what you brought them

d) Goback into the kitchen to the front of the line and inform the expeditor that you need a different entrée

Match the Correct Vocabulary
D scullery K Metal buffet device used to keep food warm by heating it over
warmed water
—L Queen Mary - B. Style of service where food is prepared or served individually at the
Q - ChaffingDish "~ JP— dinner table to fit the customer’s specific taste (l.e. providing dressing

(4 French Passing *
D Russian Service -

_F_ corkscrew ¥ trays to be stored
-

(._.- Tray Jack

_ F  Usedtoopen bottles of wine

and pepper for salad or handing out bread to each patron)
,-E'.’. Used to hold a large tray on the dining floor
BT Area for dirty dishware and glasses
A Large metal shelving unit for prepared food to be held or for dirty

g 9" Sryle of dining in which the courses come cut one al a time

TEST Server (rev. 2013.07.31)
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Match the Number to the
10 Correct Vocabulary
h Binner Fork
_é_ Tea or Coffee Cup and Saucer
-' —=t_  DinnerKnife
> 8 oL Wine Glass (Red)

A saladrork
__I:L Service Plate
9 Wine Glass {White)

_‘@_ Napkin

_J_L Bread Plate and Knife

_|  Name Place Card

_LZ-_ Teaspoon

_1_?,2 Dessert Fork

_E Soup Spoon

_'-_{ Salad Plate

D WaterGlass

Fill in the Blank
The utensils areplaced (O 1\ L. inch (es) fram the edge of the table.
Coffee and Tea service should be accompanied by what extras? B

Synchronized service iswhen: S affier Yewt agdS A dveis | @ v Laa U?-..‘_ ‘F{E}HQ

Ovk B3 Mg = PR A Piabe pErict (o ==

What is generally indicated on the Rame p}aé}ﬁ %‘Er than ﬂ\El:i%e? Cow i;,i O dME N o Thand
or tphor Aol

The Protein on a plate is typically s=rved at what hour onthe dock? Lo

T R S o

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?
GGo Toauvv 3o ava Vdone™ | o Sha@dd 18 L
Cor bmad Canlaivy Y, -

TEST_Server (rev. 2013.07.31)



