ervices and talents.

NCE

#

Supervisor | ELEMENT | May 2019 — Present

et guests and properly check valid identification and credit cards upon arrival
-up and inform new Bonvoy members their membership benefits
iding Bonvoy members proper benefits based on their status
roughly check-out guest’s in a timely manner
municate with housekeeping for all guest requests
p track of room availability, total house capacity, walk-in's and no-shows
wer phone calls and direct to proper department
d-in for bartender upon request
pond to online chat with guests; online check-in, requests, concerns
municate with general managers with minor and major details
ve communication between front desk agents, sales coordinator, and finance team
mptly respond to improper payment handling
ow evening check-list for hotel maintenance

ure daily cash-box and cash bank
ntain records of daily operations and filed in proper placements

jupport Supervisor | WHOLE FOODS | July 2016 — June 2019

i cash handling procedures — proper check, credit and ATM payment type

ional cashier poli

« Answers phone calls and makes pages promptly and courteously

+ Addresses customer needs in a timely and effective manner with a suggestive sales technique




» Maximize sales potential through proper procedures of prepping, storing, rotating, stocking, and
merchandising products are work practices

s Infor

® d complies with Weight and Measurement procedures, health and sanitation, and s

= Proa ly participates in Regional Programs as directed by leadership

» Demongtrate patience with customers and team members

mem

De Anza follege, 21250 Stevens Creek Blvd., Cupertino CA 95014

. rcultural Communications




PROFESSIONAL JOB REFERENCE

illamor ~ Element Front Office Supervisor — 408.728.0714
uso - Element Assistant Sales Coordinator — 408.499.7785
e - Customer Service Manager ~ 408.562.9162

ber - Customer Service Assistant Manager — 408.658.5449

gdalena - Customer Service Assistant Manager — 408.707.4204




Acrobat

autsourcing
Your Hospitality Staffing Professionals

Servers Test Score?2z{ 35

Multiple Choice . .

A 1) Food is served on what side with what hand?
(3 Onthe 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

AT Drinks are served on what side with what hand?

a} On the left side with the left hand \ Cy

&) On the left side with.the right hand é 5 ¢

¢) On the right side with the left hand

dl} On the right side with the right hand . 4
.A y Food and drinks are removed on what side with what hand?

(8 On the left side with the left hand

b} On the left side with the right hand

¢}  Onthe right side with the left hand

d)}) On the right side with the right hand "

b W hat part of a glass should you handle at all times?
a)/ Thestem
{8 The widest part of the glass
c} Thetop

2 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
¢) The chairs should be centered and gently touching the table cloth
All of the above :

Q 6) If you bring the wrong entrée to a gyest what should you do?
a) Go back into the kitchen and patiently wait in line behind the rest of the servers until lt'S your turn
b) Inform the guests that you will bnng the correct entrée once everyone else in the dlnnlrag room is served
¢) Try to convince the guests to eat what you brought them Y
@ 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

Y

-Z Scullery }( Metal buffet device used to keep food warm by heating it over
C c: Queen Mary warmed water
. Style of ser\nce where food is prepared or served individually at the
/,}, E Chaffmg Dish dinner table 4 fit the customer’s specific taste (i.e. providing dressing

c/ - o - and pepper for salad or handing out bread to each patron)
@ French‘ Passmg T - '. ,Q/ Used to hold a large tray on the dining floor

o 5 Russ n. ervuce L _
CRPAEN 6 [a S PN T P Large metal shelvmg unlt for prepared food to be held or for dirty
w, l Corkscraw * ' L trays to be stored

/
Y L T k A é Used to open botties of wine
_/_l rayJac ining i i

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

B i . [ . e : . PR
T T ; S i W e LR TR oo
. % . . [} L I A5 ta . a A Py

TEST Server {rev. 2013.07.31)
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Servers Test __Score /35

W

iatch the Number to the Correct Vocabulary

_,LQ Napkin _Q_ Dinner Fork
l_l_ Bread Plate and Knife __s_ Tea or Coffee Cup and Saucer
_{  NamePlace Card 3_ Dinner Knife
_ll/_ . Teaspoon ?_ _ﬁ_ . Wine Glass (Red)
_[_2?_ Dessert Fork _”_ Salad Fork
_@ Soup Spooen _ll_‘_ Service Plate
1_5-_ Salad Plate '2) L/_ Wine Glass {White)
_ﬁ_ Water Glass

Fill in the Blank

The utensils are placed 5'% ' inch {es) from the edge of the tltét_yje.

Coffee and Tea servicé should be accompanied by what extras? M@M%T Sbugﬁ__ﬁsz
Synehronized service is when: SG%@ T}GLJVGL- UVPSALI V& -]l:""A UWIN T—W
What is generally indicated on the name placard other than the name? 'E‘\ENT—I.\MME- ?—PE'P(% 6 ‘Aﬁu’
The Protein on a plate is typically served at what hour on the clock? aguﬂ aF el ITS fm@/?b‘-m

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

WABNTION TS 7S CHEF 176 GBS PESTACTG :oﬂ‘b

o N\ w0

TEST Server (rev, 2013.07.31)




