Ini
. Los Angeles, CA 90067

. (651) 274-5534
. dominic.running@gmail.com

Key Qualifications:

. Excellent Customer Service . Problem Solving

. Verbal and Written Communication ~ * Leadership Skills

. Time and Project Management . Punctual and Reliable

Experience:

Carpenter Apprentice May 2018 - Present
The Conco Companies

. Operated/maintaned carpentry equipment and tools for various projects.

» - Interpreted biueprints and construction layouts.

. Performed and assisted with framing, formwork, assembly of deckmg and taking down multlple

rough carpentry tasks.

Salesman ’ January 2018 - April 2018

Culver City Toyota
Selling both new and used cars.

. Providing in depth information of financing/leasing options.

. Demonstrating vehicles to clients while explaining multiple features.

. Building client relationships face to face, phone calls and email communication.

. Providing and negotiating the terms and conditions of a sales agreement with prospective
clients.

Remote Advisor November 2016 - December 2017

Brewin Mediation & Law

. Drafted and submitted pleadings, discovery responses and other legal documents.

. Researched documents, evidence and prepared trial exhibits.

. Assisted attourney by managing personal files and case calendar.

Project Manager ‘ , May 2014 - April 2015

Suburban Landscape

. Direct liaison between clientele, employers and superiors.

. Conducted team of employees o execute customer’s landscaping needs.

. Additional duties: Operated trucks, transported material, removed snow, built paver patios/

walkways, redesigned yards, gardens and stone walkways.

Education: : September 2013 - May 2015
California Institute of the Arts (Valencia, CA)

. Bachelors of Fine Arts in Theater
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,,F\ood is served on what side with what hand?

/c)

On the left side with the left hand
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

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

c) On the 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?
a) On the left side with the left hand

b) On the left side with the right hand

K 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) Thestem

b) The widest part of the glass

¢) Thetop

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

d) All of the above

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 everyone 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 Vocabulary

_A_ Scullery ™
_D_ Queen Mary
_[Z__ chaffing Dish
6_@_ French Passing
_&'_ Russian Service

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

B. 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)

C. Used to hold a large tray on the dining floor

D. Area for dirty dishware and glasses

E. Large metal shelving unit for prepared food to be held or for dirty

F Corkscrew trays to be stored
P. Used to open bottles of wine
—C— Tray Jack G. Style of dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31)
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_1,9_ Napkin _3__ Dinner Fork
_i\_ Bread Plate and Knife _i_ Tea or Coffee Cup and Saucer
_ ' Name Place Card J__ Dinner Knife
12 Teaspoon _Z_ Wine Glass {Red)
13 Dessert Fork 9 Salad Fork
_6___ Soup Spoon 14l service Plate
'_5_ Salad Plate _1_ Wine Glass (White)
_ﬁ__ Water Glass
Fill in the Blank
(/The utensils are placed » ,3/ \ inch (es) from the edge of the table.
2. Coffee and Tea serwce should be accompanied by what extras? ‘;u. o, wolk
3. Synchronized service is when: Tha wuet bec GV Cpases -§€ﬂl€£\@ *-\’\/i& O .] 3 W\Q

4, What is generally indicated on the name placard other than the name? Roo \"o* ;

e e Protein on a plate is typically served at what hour on the clock? __ 7} C;»

6.

If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you should do what immediately?

Tu QX@,.\‘.L.: or oot

TEST_Server (rev. 2013.07.31)
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1} Aroll of quarters is wo'rth?
a) $5.00
b) $10.00
c) $15.00
d) $20.00

2} Aroll of dimes is worth?
a) $5.00
b) $4.00
c) $3.00
d) $2.00

3} Aroll of nickels is worth?
a) $8.00
b) $6.00
c) $4.00
d) $2.00

4) Aroll of pennies is worth?
a) $1.00
b) $0.75
c) $0.50
d) $0.25

5} What does POS stand for?
a) Patience over standards
b) Percentage of sales
¢) Point of sales
d) People over service
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6) What is the current sales tax rate in your city 4. S ?
[ ERF AR

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 should
you give back?

a) $4.06
b) $2.06
c) $7.06
$5.06 1

B 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
i you give back?

2). $19.50
(b $12.50
0 $9.50
d) $450 -

f} ) 9} A customer buys soda for $3.7S and a hot dog for $4.25. If you are given $20.00 how much change should you give back?
a) $6.00

b) $8.00
c) $10.00
d) $12.00

b 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?

a) $78.50
b) $58.50
c) $38.50 I ,
d) $28.50 . _ 21‘:;
;’3; .46 ‘ b.S6 TEST_Cashier (2013.07.31
7.5 '



