Marcus Antonio Campbell’s Resume

Information:

Address: 6228 DeLongpre Ave Los Angeles CA 90028
Phone: (301) 742-3424

Email: mantonioc24@gmail.com

Work Experience:

Job Title: Server/Houseperson/Busser

Culinary Staffing

6363 Wilshire Blvd #305, Los Angeles, CA 90048

May 2019- Current

(No set schedule with this company, 1 work when | am available by picking up shifts)

Job Title: Producer/Engineer Intern
TempleBase Studios

812 Seward St. Los Angeles CA, 90029
February 2019- June 2019

Duties:

Maintain studio cleanliness, set up studio sessions, provide clients with completed tracks and
engineering when needed ' '

Job Title: Server/Assistant Inventory Manager
Earls Kitchen + Bar

7902 Tysons One P1, Tysons, VA 22101
March 2017-January 2019

Duties:

Server: Full service restaurant, serve guest, take orders, ring in orders, provide memorable
experience, connect with guest :

Assistant Manager: Assist servers with support needed, interact with guest, handle guest
complaints, questions or concerns, answer phone calls, count/stock inventory, open and close store

Job Title: Music Producer
Unbreakable Enterprises, LLC
4729 Suitland Road, Suitland, MD
December 2017- December 2018



Duties:
Stand by producer for promo videos

Job Title: Server/ Assistant Manager
Legal Seafood

Tysons Corner, VA

February 2016- April 2017

Duties: Count and stock inventory, assist in count and long money at end of the night, focus on
customer service (guest satisfaction, conversating etc.)

Job Title: Banquet Server

Tower Crescent Club

8000 Towers Crescent Dr Suite 1700, Vienna, VA 22182
May 2016- August 2016

Summer Job

Job Title: Administrative Assistant

Unbreakable Enterprises, LLC

4729 Suitland Road, Suitland, MD

Nneka Pray, Supervisor, nneka@unbreakableentertainment.com
(301) 541-7477
June 2013 — May 2016

Duties:
Provided office coverage by answering phone calls, filing, faxing, scanning and typing documents
as requested. Helping on set of promotional videos

Job Title: Lifeguard/ Facility Operations
Lifetime Fitness

1757 Business Center Dr, Reston, VA 20190
May 2014-August 2014
May 2015- September 2015
Summer Job



Job Title: Host

Chili's Bar & Grill

11840 Sunrise Valley Dr, Reston VA
March 2011- May 2013

Job Title: Server

Chili's Bar & Grill

11840 Sunrise Valley Dr, Reston VA
May 2013- August 2014

Education:

Northern Virginia Community College

8333 Little River Turnpike, Annandale, VA 22003
Major: Architecture

August 2015- 2017

Radford University

801 E Main St, Radford, VA 24141
Major: Communication

August 2014 — May 2015

South Lakes High School

11400 South Lakes Dr, Reston, VA 20191
August 2011- June 2014

Diploma received June 18, 2014

The Potomac School
1301 Potomac School RD, Mclean, VA 22101
September 2001- June 2011

Extra Curricular Activities:

Basketball

Northern Virginia CC (2016-17 season)
AAU Basketball (2004-2009)

Music Producer (2017-present)



BSU (Black Student Union) (2015-2016)
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Servers Test

M ove s C
Score

Name

/35

Multiple Choice

/I)@od is served on what side with what hand?

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

b)
c
@ 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

/2) Drinks are served on what side with what hand?

/37/ Food and drinks are removed on what side with what hand?

On the left side with the left hand
On the left side with the right hand
On the right side with the left hand
On the right side with the right hand

b)

4) What part of a glass should you handie at all times?

The stem :
b) The widest part of the glass
c) Thetop

a)

Neatly and evenly across the tables

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

b) The creases should all be going in the same directions

C

CE)) All of the above

If
~2)
b)

¢

Match the Correct Vocabulary

E Scullery

_Q Queen Ma
A_ chaffing Dish
_Q_ French Passing
d& Russian Service
£_ Corkscrew

C, Tray Jack

«

The chairs should be centered and gently touching the table cloth

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

o back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn
Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
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

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

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

Area for dirty dishware and glasses

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

Used to open bottles of wine

Style of dining in which the courses come out one atatime

TEST_Server (rev. 2013.07.31)
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Cashier Test Movtvs < Scoréfu /15

5- 1) Avoll of quarters is worth?
a) $5.00

$10.00 &( % /
¢) $15.00 ;
d) $20.00 ’ 9 //
A 2) roll of dimes is worth? S
f;)ss.oo
b} $4.00

c) $3.00
d) $2.00

O 3) Arall of nickels is worth?
- a) $8.00

b) $6.00

¢} $4.00

@sz.oo

C\ 4) Aroll of pennies is worth?
$1.00
} $0.75
$0.50
$0.25

Q, 5) What does POS stand for?
- a) Patience over standards
/t;)\ Percentage of sales
¢} ) Point of sales
) People over service

- e F A
6) Mhat is the current sales tax rate in your city 67/5 ?

C} 7) A customer buys a bowl of soup for $1.25, an apple $0.90 and a soda is $0.79. If you are given® $10.00 how much change shouls

_— you give back? SN
a) $4.06
b) $2.06 —fjj-\
$7.06 2.94
$5.06

:g 8} A customer buys two shirts for 10.50 each and two ball caps for $7.25 each. If you are given $50.00 how much change should
= you give back? ' '

a) $19.50 ' & 2(+14 50 =
) )$14.50

c) $9.50

d) $450 -

D 9) A customer buys soda for $3.75 and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
R a) $6.00

b} $8.00

c) $10.00

@ $12.00 450

10) A customer buys two hamburgers at $3.75 each, two bags of chips at $1.25 each, two cookies at $2.50 each and two sodas at
—_— $3.25 each. If you are given $100.00 how much change should you give back?
$78.50
b) $58.50
¢) $38.50
d) $28.50

TEST_Cashier {2013.07.3.
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Cashier Test Score /15

.’Q, 11) Counterfeit pens should be used on which three denominations?
— (Y $20, $50, $100

b) $10, 520, $50

c} 5,850, $100

d) $10, $20, $50

& /1)/ How many times should you count cha nge when giving it to the customer?
a)_ ) one

two
three
d} noneed to count

Question & Answer:

13) What is the minimum age for legal alcohol purchases? Z— \

14) What are the acceptable forms of ID for alcohol purchases? @ RS \ \eened, p}\o\-o { ~P g \bC& G \ﬂo ‘"4
15) How many $20 bills are in a bank band? JO l()() am a2l




