
 

 

Our mission… 

Alleia Restaurant is committed to exceeding guest needs and expectations by providing the highest quality dining experience 

possible. As an organization and as individuals, we value integrity, hard work, personal excellence and respect. We hold 

ourselves accountable to our guests as well as one another by striving for perfection. 

 

Who we are… 

Exceptional ingredients imported from Italy and fresh produce delivered from local farms make this vision a reality. Opened in 

2009 by Chef Daniel Lindley, Alleia is the realization of his dream of offering simple, Italian inspired cuisine. Alleia is a unique 

interpretation of rustic Italian, using local ingredients to create an evolving menu. Top notch service coupled with food and 

beverage competence makes this the most refined Italian concept in Chattanooga. 

 

 

It Starts With You  

We believe the greatest factor in the success of a business is the quality of its people. Across our family of businesses, we work 

hard to attract, hire and train an extraordinary staff that is notable for its friendliness, intelligence, work ethic, empathy and 

self-awareness.  

 

 

Alleia provides equal employment opportunities (EEO) to all applicants for employment without regard to race, color, religion, gender, sexual orientation, national 

origin, age, disability, genetic information, marital status, amnesty, or status as a covered veteran in accordance with applicable federal, state and local laws. 

 

Name: Today’s Date: 

Address: City: 

State: Zip Code: 

Phone#: Date of Birth:      /       / 

Email Address: Available to Start:  

Position(s) Sought: Desired Hourly Pay (BOH only): 

Are you legally authorized to work in the U.S. without 

limitation? ____Yes ____No 

(Proof of citizenship will be required for employment) 

Have you been convicted of a felony? ___Yes ___No 

(Does not automatically disqualify you from employment) 

Please indicate your availability: 

Mon. Tue. Wed. Thu. Fri. Sat. Sun. 

      CLOSED 

 

 
 
Please list below the 3 restaurants in which you have worked most recently: 

1.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                                (reason for leaving) 

2.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                                (reason for leaving) 

3.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                                (reason for leaving) 

 



Please list 3 jobs (other than above) or other experiences that have helped develop your skill set: 

1.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                                (reason for leaving) 

2.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                                (reason for leaving) 

3.) 

 

(name)                                (city)                                    (position(s) held)                                   (dates to/from)                                                               (reason for leaving) 

Please list education if applicable: 

1.) 

                                                                                                                                            Y / N  

(school name)                                      (years attended)                                          (did you graduate? circle)  

 

2.) 

                                                                                                                                            Y / N 

(school name)                                      (years attended)                                          (did you graduate? circle) 

Which of the above restaurants taught you the most about fine service, food and wine?  Why? 

 

 

What did you learn from your experiences? 

 

 

I solve problems by: 

 

 

What do you like most about the restaurant industry? 

 

 

What aspects do you enjoy least? 

 

 

Name the last 3 restaurants you have dined and why you chose them? 

 

 

 

 

With all the restaurants in Chattanooga, why do you feel Alleia is right for you? 

 

 

Which of your personal traits make you uniquely qualified to be part of our team? 

 

 

How do you define “Great Service”? 

 

 

What activities or career goals are you pursuing inside or outside of the restaurant industry? 
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QUESTIONS 1-6 BELOW ARE OPTIONAL AND WILL NOT NECESSARILY IMPACT CONSIDERATION. PLEASE FEEL FREE TO 

ANSWER ANY OR ALL. 

1.What is confit? 

 

 

2.What is a braise? 

 

 

3.What is mirepoix? 

 

 

4.What is the dominant grape in Chianti wines? 

 

 

5.Where is cava from? 

 

 

6.What does vintage mean? 

 

 

Are you willing and able to not smoke while working or while on our premises? 

FOR FRONT OF HOUSE APPLICANTS ONLY: To help us get to know you better, please rank yourself on a scale of 1-10 in the following areas: 

___Adaptability 

___Salesmanship 

___Plate Carrying 

___Team Player 

___Friendliness 

___Organizational Skills 

 

___Fine Service 

___Physical Stamina 

___Cocktail Knowledge 

___Food Knowledge 

___Beer Knowledge 

___Wine Knowledge 

___Handwriting 

___Computer Skills 

___Phone Etiquette 

 

Please list names and current phone numbers of 2 past restaurant employers who can give us an accurate perspective on you as a 

potential employee of Alleia: 

1.) 

 

(restaurant name)                      (supervisor’s name & position)                                        (phone #) 

2.) 

 

(restaurant name)                      (supervisor’s name & position)                                        (phone #) 

Print Name: 

 

Signature: 

 

Date: 
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