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Marina Gonzales

San Jose CA 95110 Cell 408-836-8075 Email: amayaabraham®@yahoo.com

POS experience in Micros, Aloha, and Dinerware

Sushi Confidential

San Jose CA 2017 to Current

Bartender in this high volume, Sushi Restaurant. Sushi Con is known for our carefully crafted fresh
Sake and Spirit cocktails. While the Restaurant flourishes during the day they are also a popular bar in
busy downtown Campbell.

Glasshouse

San Jose CA 2015 to 2018

A trendy downtown San Jose event space known for providing amazing memories for our clients
weddings, anniversaries, holiday parties or whatever events they choose to celebrate with us. Qur events
require the most positive and personal customer service to help make our clients experience one that
they will cherish forever.

Opal
Mountain View CA 2014 to 2016

Beautiful new lounge in Mountain View with the distinguished clientele required my fast pouring and
efficient skills.

1015 Folsom

San Francisco CA 2013 to 2015
Worked all bars in this extremely fast paced night club average sales 3000 plus

Myth Taverna and Lounge

San Jose CA 2011 to 2014

Bartender/Manager for this newly opened Greek restaurant and lounge, assisted in hiring and training
all staff, helped create and execute our bar menu which included freshly crafted cocktails, scheduling for
40 employees, ordered liquor and sapplies. Produced and carried out various marketing concepts in
order to boost sales and volume. Restaurant bar service called for our fresh cocktails, while the lounge
was high volume and required an extremely fast paced pour.

Sabor Nightclub and Tapas
San Jose CA 2010-2012

Bartender in this fast paced downtown San Jose nightclub, required fast pouring and severe
multitasking,.
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Multiple Choice (6 points)

b 1) Carbonation ' the rate of intoxication.

\&k v

a) Slows down
b} Speedsup
c) Does nothing to

2} What are the six most commonly used spirits? SR : { 0 d
a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberry Juuce -

b} Vodka, Whiskey, Gin, Bourbon Rum and Tequila -

¢) Chardonnay, Cabernet Sauvignon, Champagne, Merlot, Sauvignon Blanc, Zinfandel

d) Kahlua, Vodka, Frangelico, Gin, Tequila; Spiced Rum

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

4}  If sermeonea has had too much to drink, servmg them coffee will help sober them ug. )
a) True
b} False

5) What are the acceptable forms of ID for Alcohol Consumption?
‘a) State or Governement issued iD Card or Drlveré License
b} Passpert or Passport ID Card (as long as |t lists the person’s date of birth)
School ID or Birth Certificate :
df A&B.
‘g) A B&C

6) If there is no shaker tin available to scoop ice for a drink, it is ckay to use a glass.
a) True
b) False

o
-

Bartenders Test . " Score <.y 35

Yoczbulary (9 points)
Match the word to its definition

(:_ “straight Up”

-making - :
‘e__ Shaker Tin ) Used with the Shaker Tin to prevent solid material
_L"N eat” from entering a cocktail glass when poured
. g %‘)‘To serve chilled Ilquor in a chilled stemmed cocktail
4_ Muddler glass with no ice =
‘ Q-Stréiner : W—To pour 3/2 ozofa quuor on top
: Q/___J'igéér ez} Used to measure the alcohol and mixer for a drink
' f3- Used to.mix cocktails along with a pint glass and ice
8— Bar Mat “g.). Used on the bar top to gather spills
QE__”IF[oat” - “h) Requesting a separate glass of another drink
I/L ”éack” "I~ Means to serve spirit room temperature in a rocks

glass with no ice

TEST_Bartender (rev. 2015.03.25)

'*av) Used to crush frunts and herbs for craft cocktall
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Glassware (6 points)

Match the correct glass to the drink

/ Cabernet Sauvigren;

Tom Collin

Vodk_a Sods,

Cosmopolitar

Champagne

Answer and Question {14 points) -~ - - /ﬂ P
Provide examples of 3 brand name “top shelf” spirits (3 pomts) 74@/1 MW (f‘&f e

/?//‘#4; f LN SAL //
; ’m

What are the |ngred|entsm a Cosmopolitan? 2l e, L S oy §2rmgd e

_..\What are the ingredients i m_ a Manhattan?_ LV

What are the |ngred|ents in a Long Island fced Tea? VO&//& eV TP Ld 2, il_ / .; 27 o

. What makesa marganta a ”Cadlilac"? Jf//ﬁxéﬂ// h / @/fdﬁ Mﬂ/ﬂ /f/// - . 1«
What is srmpie syrup? /\//L.é'{,//,{/ QS:(,L@W/ L | - ?
Is it tegal to’ pour Ilquor from one bottle into another? Whit is thIS called? (2 points) |

/V{ﬁm//fm Zwﬁ//@’

What should you do ify break a glass |n e ice

A AN/
/\/ EVEL
What does it mean when a customer orders thefr cocktall “chrty”?/g//c/ /Q/ (A S | 66 { cCL/

e L€ éé‘ 77
Whenis it OK to havean alco ollc everag hlieworkmg’r’

What are the ingredients in a Margarlta’r’

TEST Bartender (rev, 2015.03.25)



