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973-830-7307 ’)I\(\
Authorized to work in the US for any employer

Work Experience

Agent
New York Life
July 2019 to Present

+ Licensed to sell Life Insurance.

* Attended events to promote company.

* Maintained a customer database for clients.

* Called clients regarding policies that are both current and lapsed.

* Created illustrations for policies that clients were interested in.

* Explained all aspects of the policies that the company offers to best suit the needs of the client.
+ Collaborated with other employees on strategies that could be used to gain clientele.

* Attended a large volume of training classes on both the company, strategies, and products.

* Worked independently in both office and home setting.

General Manager
Fairfield Garden Center
May 2002 to January 2019

* Developed and administered the loyalty rewards program to provide incentives for repeat custorners.

* Managed the implementation of the stores point of sale system.

* Physicaily handled inventory items from delivery to product placement.

* Analyzed inventory on packing lists and transferred to POS system.

* Adjusted retail prices of products based on cost including freight to ensure a constant profit margin.
* Programmed bundle pricing and sale pricing within the POS system,

* Answered phone calls across four lines while multitasking on the register.

* Performed clerical duties for upper management such as:

e filing, correspondence, booking travel, maintaining all computers, faxing, editing newspaper ads

*» Created standard operating procedure book that clearly outline roles and responsibilities for all
positions.

* Developed the stores new hire orientation and onboarding process.

* Tracked and managed the store inventory including data entry, review, and control.

* Develop stores customer service strategy that focused on customer centricity & experience.

» Developed and managed weekly staff schedules with rotating shifts for 10-12 people.

* Directly involved in creating seasonal marketing and branding strategies.

* Reviewed and managed all store correspondence and advertisement.

* Leveraged product expertise & knowledge to provide customers with advice on store merchandise,
* Used quick books to create reports, print checks, send invoices, and track any open bills.




= Adept in problem solving and maintaining employee morale while diffusing any problems on a day to
day basis.

* Quickly and accurately get projects done within a deadline situation.

* Managed projects throughout the store between 10-12 people at a time.

Education

Bachelor of Science in Business Management
William Paterson University

Skills

« Data entry

+ 65 wpm

* Customer service
+ Pos

« Reftail

* Pos systems

+ Retail sales

* Quickbooks

* Inventory

* 5Scheduling

* Pricing

« Ms office

* Excel

* Mac

* Merchandising

= Microsoft Powerpoint
* Retail Math

» Microsoft Office
* Microsoft Outlook

Additional Information

Skilis:

Retail Sales Customer Service Project Management Inventory Management
Google Adwords Team Leadership Scheduling POS Systems

BV Retailer Excel Data Entry Pricing

Computer Skills:
M5 Office, Excel, Power Point, Mac & PC Operating Systems, QuickBooks, Type at a rate of 65 wpm
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Name: (ol Farnicold

Interview Note Sheet
Server

Date: yo 1ta 18

Rate of Pay: 814

Position (s} Applled for:

Yarvey

Referred by: |

v

“Se;\;er 2.; /35 o 2} Bartender %
Prep Cook /15 % | Barista /10 %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Full-Time

Part-Time

How many customers-or tables:
_are you used to serving at one
. time? How would you re-act if
" an extra‘table was added to.

YOUr SeCtion? i |

stro White
Black Bistro

Tuxedo
1/2 Tuxedo

Chef Coat
Chef Pants

nives
\/ Blac
“1m
__ BowTie
__ CutGlove

e

il
SesnEnt

Acrobat Academy

Lead Academy




THE SERVICE | e ! ‘
Name U0l HOLIL
- Servers Test | Score /35

Multiple Choice

/. d) Onthe right side with the right hand
i w
D /f} "Drinks are served on what side with what hand?

D s

lﬁJ‘J /Food is served on what side with what hand? o
[ \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

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
c)", 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?

i (a) " The stem

b) The widest part of the glass
c) 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
¢) 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

D Scullery

s —#A= Metal buffet device used to keep food warm by heating it over

3

p
( warmed water

3
HisamMary B Style of service where food is prepared or served individually at the

A Chaffing Dish dinner table to fit the customer’s specific taste (i.e. providing dressing
4 and pepper for salad or handing out bread to each patron)
_U_ French Passing ~€ Used to hold a large tray on the dining floor

@ Russian Service

"D Area for dirty dishware and glasses
“ET Large metal shelving unit for prepared food to be held or for dirty

v
j Corkscrew trays to be stored

é - Tray Jack

—F= Used to open bottles of wine
G- Style of dining in which the courses come out one at a time

Server Test (9.30.19).doc



" THE SERVICE /)
COMPANIES Name _| tolum Lormienlon

Servers Test Score /35

10

/(j Napkin é% Dinner Fork
L~
[ { Bread Plate and Knife = Tea or Coffee Cup and Saucer
/ Name Place Card . :P Dinner Knife
/ Teaspoon "gm 5%} Wine Glass {Red)
. A/‘n =
/7 Dessert Fork Cf Salad Fork
( Soup Spoon / /f Service Plate
- AN
éf J-  Salad Plate el :Z" Wine Glass (White)
-
™ Water Glass
Fill in the Blank RN
R
The utensils are placed é inch {es} from the edge of the table,

2
3.
4,
N,
6.

Coffee and Tea service should be accompanied by what extras? (D%(-\O»( /C.‘(QCU/(’\ /\/U.A ]k,

Synchronized service is when; i l Y] 0(&\ N A4, PC{Z o QCU/V\Q k}“f ()
What is generally indicated on the name placard other than the name? —{—(k"" {J_" _"ﬁj
The Protein on a plate is typically served at what hour on the clock? /’:\L ‘ 50 (ﬁ

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

Ok \War o $

Server Test {8.30.19).doc




Case Verification Number: 2019340175223LD

Report prepared: 12/06/2019

Company Information

Company [D: 139349
Client Company ID: 139349

Employee Information

Name: Carolyn Fernicola
U.S. Social Security Number; *****.8429
Citizenship Status: U.S. Citizen

Document Information

List A Document: U.S. Passport or Passport Card
Document Number: 519650657

Case information

Case Status; Closed

Current Case Result: Employment Authorized

Company Name: Acrobat Outsourcing

Client Company Name: Acrobat Outsourcing

Date of Birth: 04/27/1986

Employee's First Day of Employment: 12/06/2019

Expiration Date: 06/09/2024

Case Submitted By: Josephine Paik

Reason for Closure: Employment Authorized Auto
Close



