Interview Note Sheet
Server

Name:( a

Interv1ewer'

Date: {2 || A

Rate of Pay; .—

Pasition (s) Applied for:
Poeg | Secu, conslior

Z : : R et Bartender

Referred by:

Full-Time

%
Prep Cook L i?’@S % | Barista /10 %
Grill Cook T 740 % | Cashier /10 %
Dishwasher /10 % i Housekeeping /16 %

Pgr_t_-Tim

“How many customers or tables - e
are your'used' to servmg at:one - How many ltems can you carry
time? How would you re-act if - on a.tray? Please describe how.:

~an extra table was added to to p:ck up a large oval tray
: YOUr section? '

d1fferent from:a regular -

restaurant server? R

How isa banquet server
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P.0.S. Experience:

Bistro White — Chef Coat
Black Bistro ___ Chef Pants
| Tuxedo __ Knives
| 1/2 Tuxedo Black Pants
| DBlack Vest % Non-5lip Shoes
| lLong Black Tie ____ bBowTie
Other: ____ CutGlove
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