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Alissa Lynn
1052 Diamend SCO2100

R I BOUEH
alisaalyunigaolcum
RESTALRANT EAPERIENCE
Server, Georges at the Coveg La Julla, S Marel » Octodeer 2018
€ Crcated a welcoming atnospliere for guests in onler to Facilitate a positive dinning

experience

& Assisted guiests with menu choives in an informative, helpful manner

% Utilized social and communication skills o hring in revenue, good relations with
custonmiers and siaff

BartenderServer, Sundbars Mission B, S Mareh - October 2018
& Consistently delivered Friendly serviee that excerded customer expectations

% Professionally suggested additional items o guests, ellectively increasing sales lor the
restaurant

% Provided consistent, reliable service resulting in vetwrning regular customers

Bartemler Semver, Hooteh & Banter: Frederick, MDD 20 152007
@ Demonsteated the ability 1o multi-task at a fust pace while serviving over 1,000
customers weekly

+ Skilliully communivared menn knowledge in ordler 1o ach ertise, market, ane
recommend a variety of food and heverage Oplinns 10 guess

& Liained new employees in westaurant protocols, food satety procedures, and customer

service guidelines
< Reguludy participated in extensive food, wine, and fine-dinning training programs
Server Bulalo Wild Wings: Fredervich, MDD 201732014

@ Weleomed guest with a cordial attitude and seated guests in i fiiendly manner

& acilitated guests” decision making by communicating tharough knowledge of all
menu iems
2 Demonstrated flexihility in 1egards 1o work assignments and scheduling
EDUCATION
Urbana High School; Hamsville, MDD — High Schoul Diploma, 2013

https://mail.google.com/mail/u/0/#inbox/F MfcgxwBVDLzdIXWbfF PxRsHXFpLfnWL?compose=cSRIBXJRqZWnbxrzRfLcwx TFRSPmfpPCGPKVJXxmK...
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Servers Test Score /35

Multiple Choice

1) Food is 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

!i 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) Food and drinks are removed 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

% 4) What part of a glass should you handle at all times?
a) Thestem
b) The widest part of the glass
c) Thetop

S ) 5) When you are setting a dining room how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
c) The chairs should be centered and gently touching the table cloth
All of the above

D 6) If you bring the wrong entrée to a guest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
b) Inform the guests that you will bring the correct entrée once everyane else in the dinning room is served
¢) Tryto convince the guests to eat what you brought them
@b 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

P( Scullery M. Metal buffet device used to keep food warm by heating it over
warmed water
_E_ Queen Mary g, Style of service where food is prepared or served individually at the
Q Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing

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

_6\ French Passing . Used to hold a large tray on the dining floor
_%_ ND. Area for dirty dishware and glasses
Russian Service % Large metal shelving unit for prepared food to be held or for dirty
L Corkscrew trays to be stored
NE. Used to open bottles of wine
L Tray Jack Y. Style of dining in which the courses come out one at a time
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14
Match the Number to the
"~ Correct Vocabulary
% Dinner Fork
] ___g__ Tea or Coffee Cup and Saucer |
9 8 X Dinner Knife
__3_ Wine Glass (Red)
Ei Salad Fork
M‘ Service Plate
L Wine Glass (White)
-‘& Napkin
| Bread Plate and Knife
~l_ Name Place Card
AL Teaspoon
_ﬁ Dessert Fork
_Jt& Soup Spoon
‘ Salad Plate
__“i Water Glass
Fill in the Blank
- The utensils are placed |- L

1
2
3. Synchronized service is when: . &“ V\ ce \ { m d&() o\
4,

5
6

+ The Protein on a plate is typically served at

‘ inch (es) from the edge of the table,

what extras? Milke [ S O] Creann .

T S0 0t for e | ndidunil
acard other than the name? __ QYN

what hour on the clock? IS' 20 minutes Qfﬁ'(ap)o

hat immediately?

N 0N Y Opti on iar ove
YWY eec M ¢ Ned(.

Coffee and Tea service should be accompanied by

What is generally indicated on the name pl
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