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Server

/35 % | Bartender /30 %
Prep Cook /15 % | Barista /10 %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Total of [

S Experience in Food Service/ Hospitality

Describe a time when you
had to multitask, or work
under pressure?

How would you handle a
disagreement/argument with
a coworker?

What do you do to go above
and beyond and exceed your
customer’s expectations?
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Bistro White _ Chef Coat
i Black Bistro __ Chef Pants | Acrobat Academy
| Tuxedo Knives
_ 1/2 Tuxedo Black Pants
| Black Vest 1/~ Non-Slip Shoes
| Long Black Tie _____ BowTie | Lead Academy
| Other: _ CutGlove




