
Jenna Brooks
Lilburn, GA 30047
jenmarie.mail@gmail.com
+1 404 924 9051

Work Experience

Server
Nan Thai Fine Dining - Midtown, Atlanta, GA
June 2022 to Present

• Worked at a fine dining restaurant
• Knows how to present wine bottles and wine etiquette
• Cocktail knowledge
• Presented and explained specials offered information, and made suggestions about the menu.
• Handled over 60 tables daily
• Greeted diners
• Took food and drink orders
• Served meals
• Checked on guests frequently
• Bussed tables
• Handled money
• Swept, mopped, and prepared for diners
• Up-sold wines, liquors, off-menu items, cocktails and desserts with professional appearance and
mannerism.
• Maintained clean and sanitary work areas and tables. Anticipated and fulfilled guest needs and
requests.
• Followed proper plate, wine, champagne, etc presentations, and overall fine dining procedures.
• Provided exceptional upscale and memorable experience for guests including VIP members.
• Depth knowledge of food ingredients and preparation as well as wine and meal pairing.
• Managed multiple tables and guest interactions while delivering a 5-star quality dining experience.
• Appropriately suggested additional items to customers to increase restaurant sales.
• Regularly checked on guests to ensure satisfaction.
• Delivered exceptional service by greeting and serving customers in a timely, friendly manner.
• Assisted guests with making menu choices in an informative and helpful fashion.
• Promptly served all food courses and alcoholic beverages to guests (food running experience).
• Promoted items on beverage lists and restaurant specials.
• Displayed enthusiasm and knowledge about the restaurant's menu and products.
• Routinely supported other areas of the restaurant as requested including answering telephones and
completing financial transactions for other staff.
• Developed and maintained positive working relationships with others to reach business goals.
• Demonstrated genuine hospitality while greeting and establishing rapport with guests.
• Prepared for large parties and reservations, anticipating planning and staffing needs.

Server
Divan Fine Dining - Midtown, Atlanta, GA



December 2020 to June 2022

• Worked at a fine dining restaurant
• Knows how to present wine bottles and wine etiquette
• Cocktail knowledge
• Presented and explained specials offered information, and made suggestions about the menu.
• Handled over 60 tables daily
• Greeted diners
• Took food and drink orders
• Served meals
• Checked on guests frequently
• Bussed tables
• Handled money
• Swept, mopped, and prepared for diners
• Up-sold wines, liquors, off-menu items, cocktails and desserts with professional appearance and
mannerism.
• Maintained clean and sanitary work areas and tables. Anticipated and fulfilled guest needs and
requests.
• Followed proper plate, wine, champagne, etc presentations, and overall fine dining procedures.
• Provided exceptional upscale and memorable experience for guests including VIP members.
• Depth knowledge of food ingredients and preparation as well as wine and meal pairing.
• Managed multiple tables and guest interactions while delivering a 5-star quality dining experience.
• Appropriately suggested additional items to customers to increase restaurant sales.
• Regularly checked on guests to ensure satisfaction.
• Delivered exceptional service by greeting and serving customers in a timely, friendly manner.
• Assisted guests with making menu choices in an informative and helpful fashion.
• Promptly served all food courses and alcoholic beverages to guests (food running experience).
• Promoted items on beverage lists and restaurant specials.
• Displayed enthusiasm and knowledge about the restaurant's menu and products.
• Routinely supported other areas of the restaurant as requested including answering telephones and
completing financial transactions for other staff.
• Developed and maintained positive working relationships with others to reach business goals.
• Demonstrated genuine hospitality while greeting and establishing rapport with guests.
• Prepared for large parties and reservations, anticipating planning and staffing needs.

Server
The Boiler - Buckhead, GA
July 2019 to December 2020

• Handled over 50 tables daily
• Greeted guests
• Worked at a bar
• Took food and drink orders
• Served meals
• Checked on guests frequently
• Bussed tables
• Handled money
• Serves patrons with food and beverages in a positive and friendly manner.
• Provides information to help food and beverage selections.
• Presents ordered choices in a prompt and efficient manner.



• Maintains dining ambiance with an enthusiastic attitude.
• Prepares room for dining by clothing tables and setting decorations, condiments, candles, napkins,
service plates, and utensils.
• Protects establishment and patrons by adhering to sanitation, safety, and alcohol beverage control
policies.
• Helps patrons select food and beverages by suggesting courses, explaining the chef’s specialties,
identifying appropriate beverage pairings, and answering food preparation questions.
• Transmits orders to bar and kitchen by recording patrons’ choices and identifying patrons’ special
dietary needs and special requests.
• Keeps kitchen staff informed by noting timing of meal progression.
• Serves orders by picking up and delivering patrons’ choices from bar and kitchen and delivering
accompaniments and condiments from service bars.
• Responds to additional patron requirements by inquiring of needs and observing dining process.
• Maintains table setting by removing courses as completed, replenishing utensils, refilling water glasses,
and being alert to patron spills or other special needs.
• Concludes dining experience by acknowledging choice of restaurant and inviting patrons to return.
• Obtains revenues by totaling charges, issuing bills, accepting payments, delivering bills and payments
to host, and returning change or credit card and signature slip to patrons.

Skills

• Food Service
• Cash Handling
• Food Preparation
• Kitchen Experience
• Cleaning Experience
• Food Safety
• Serving Experience
• Data Entry
• Pricing
• Fine dining serving (3 years)
• Wine etiquette training (3 years)
• Cocktail training (3 years)
• Time management
• Customer service. Critical and creative thinking. Teamwork. Active listening. Executed daily menu

presentation and shared distinguished knowledge of certified Angus prime beef and other gourmet
menu items. Provided wine presentations and recommendations to a discerning clientele. Regularly
achieved highest per-night wine sales averages. Prepared the dining room before and after the
shift for inspection of service that night. Maintained detailed knowledge of all menu items, their
preparation and their ingredients in order to provide the best experience for guests, as well as,
drive sales. Collaborated with the kitchen through POS and verbally to maximize the customer
satisfaction. Utilized the POS system to organize customers' orders and time orders accordingly to
provide excellent service. Acquired loyal customers and received outstanding reviews. POS systems.
Memorizing orders. Time management and multitasking skills. * Detail-oriented. Communication
skills. Problem-solving skills. Active listening. (3 years)



Additional Information

• My number is 4049249051 
• My availability is full time, as well as part time. 
• I have proper wine etiquette and I am knowledgeable on my cocktails/liquor knowledge. 
• I’m very outgoing and hospitable making each dining experience personal.


