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Interview Note Sheet
General

Interwewer'

Date:

2{2S [70 20

Rate of Pay:

Position (s) Applied for:

£V

Referred by:

Crﬁ0£73 s/~

Server % l}-értender %
Prep Cook /15 % | Barista %
Grill Cook /40 % | Cashier /10 %
Dishwasher /10 % | Housekeeping /16 %

Expenence in Food Servrce/ Hosprtahty

--Describe a time when you- | _
~had to-multitask, -or. work"
under pressire? 5

2 coworker?

Total of
2] “What do you:do to'go above
_' -and beyond and exceed: your

“clstomer’s expectations?
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Bistro White
Black Bistro
Tuxedo

1/2 Tuxedo
Black Vest
Long Black Tie
Other:

_ Chef Coat
" Chef Pants
Knives
Black Pants
Non-Slip Shoes
Bow Tie
Cut Glove

Acrobat Academy

Lead Academy




