MARIA MCNEIR
660 N. 19th St
San Jose, CA 95112
Cell (510) 815-8959
mmeneir@yahoo.com

Objective
To find a position that will be mutually beneficial to both the company, and myself, financially,
mentally and enthusiastically, and offer the opportunity for advancement in my beginning career.

Qualifications Summary:

1 year Bartending experience.

9 years Restaurant FOH & BOH experience

Office Admin & Data entry experience.

Experience with excel, Microsoft office, QuickBooks, PowerPoint.
Self-Motivated, and able to work with little to no supervision.
Cash Handling experience.

Excellent oral and written communication skills.

Detail oriented, well organized, and able to multitask effectively.
Ability to establish positive and professional relationships with coworkers and customers.
Calmly and efficiently handles upset customers.

Excellent organizational skills.

Career Oriented.

Great Phone Etiquette.

EDUCATION

De Anza College, Wildlife Science Major
{April 2017 - Present)

RECENT WORK EXPERIENCE:
Barback, Five Points Bar, Downtown San Jose, Ca (August 2019 - Present)
Team Leadey, South Bay Clean Creek Coalition, Downtown San Jose, Ca (July 2019 - Present)

Office Administrator, Hovav Tux and Accounting, Santa Clara, Ca (Jan 2017-May 2019)
Server, Opa!, Campbell, CA - (October 2018 - April 2019)

Server/ Bartender, Sushi Confidential, Downtown San Jose, CA - (August 2018 - October 2018)
Scrver, NOLA, Palo Alto, CA (June 2018 - November 2018)

Bartender, The Garret, Campbell, CA (March 2017- June 2018).

Debt Collector, Universal Recovery Corp., Rancho Cordova, Ca (Feb. 2016 — Dec 2016)
References and info available upon request
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Multiple Choice (6 points)

&\ _L)/Carbonatmn the rata of intoxication.

b

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

2) What are the six most commonly used spsrits‘-‘

a) Sweet and Sour, Triple Sec, Grenadine, Midori, Lime Juice and Cranberryche

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

¢} Chardonnay, Cabernet Sauvignon, Cham_pagne, Merlot, Sauvignen Blanc, Zinfande]
d) Kahlua, Vodka, Frangelico, Gin, Tequila, Spiced Rum

; b 3) You can accept an expired ID as long as all ether information is correct.

A g

A

=t

a)  True
b) False

If someone has had too much 1o drink, servmg them coffee will help sober them up.
a) True
b} False

What are the acceptabie forms of ID for Alcohol Consumption?

a) State or Governement Issued ID Card or Drivefs license

b) Passport or Passport ID Card (as long as it ilsts the parson’s date of birth)
¢} School ID or Birth Certificate e

dj. A&B

e} AB&C

_ b 6) Ifthere is no shaker tin avallable to scocp ice for a drink, it is okay to use a glass.

a}  True

b} False

Vocabulary (9 points)

Match the word to its definition

o

A/ Used to crush fruits and herbs for craft cocktall

= “Straight Up” / . making

Eshaker Tin _ .). Used with the Shaker Tin to prevent solid material

-:L P— from e_ntering a cocktail glass when poured

_ To serve chilled fiquor in a chilled stemmed cocktail

A Muddier glass with no ice

Yo strainer - ) To pour % oz of a liquor on top

e i eyf Used to measure the alcohol and mixer for a drink

Used to mix cocktails along with a pint glass and ice

Bar Miat g.) Used on the bar top to gather spills
"Float” .} Requesting a separate glass of another drink

b_ “B:-a ck”

glass with no ice

i) Means to serve spirit room temperature in a rocks

TEST_Bartender (rev. 2015.03.25)
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Glassware (6 points)

Viatch the correct glass to the drink

/ Cabernet Sauvignon

Chardonnay

Tom Coilins

\

" Vod ka Soda

Cosmopolitan .

Champagng”

BN

D muﬁxb\qq’l wa@m

Answer and Question (14 points). -

‘\\
Provide examples of 3 brand name “top shelf” spirits (3 points): \\\‘* i

WhatarethemgredientsmaManhattan? J\}l\\%\fﬁo\ \C’\')\)\)QQX’ \}Q&Abu&/\ \m\%&%l%
What are thé ingredients ina Césmopolitan? : ‘\J Cﬂ)@bexﬂx \\\M@, Q)\\C&Q ((‘)\V\\—"QQ\/\

'/hat are the mgredlents in a Long Island Iced Tea? C@kﬁ

- What makes a margarlta a “Cadillac’? éf(lm Maon fP\(

What is simp[esyrup? %\)ﬂf}&_ (\(\(& U\\&\‘Q‘(é \/tea%@\ "alﬂ/l f)ﬂo(&' J—@@Qﬁ%@/

Is it legal to pour ilquor fromi‘one bottle into another? What H thss cal!ed? {2 pomts)

/UO} M&WVU\JV&M _ S '
Whatshouldyoudo:fyoubreakaglassmthence? PX/\Q\V@ %ﬂ@ \FQ FXPQV\ NQ\\

When is it OK to have an alcoho[ic beverage whlle workmg? : \ﬁ\z@f

What does it mean wheh a custorer orders their cocktail “dtrty”? AN f%\l@ /\\)(\@_

What arethemgred:ents in a Margarita?. 30‘861(» O( %QX( CAWA %U\EQ’A QQUQ(_ \W\AQ Q\E\A\Ce

TEST_Bartender (rev. 2015.03.25)



