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Server /35 e e
Prep Cook /15 % | Barista

Grill Cook f40 % | Cashier

Dishwasher /10 % | Housekeeping

Total of

Expenence m Food Serwce/ Hosprtalrty

traming as & cook?"

i~ Tell me about a time: you
' madea mistake while

eparlng ingredients. How
id: you ‘correct it:and what
. did'you-learn?
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Black Bistro

Tuxedo

1/2 Tuxedo

Black Vest

| Long Black Tie
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Chef Coat
727 Chef Pants

Knives

Black Pants
_¥2  Non-Slip Shoes
____ BowTie
__ CutGlove
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& Acrobat Academy

:,2 Lead Academy




