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PROFESSIONAL PROFILE
I am enthusiastic and dedicated professional. An exceptional follower and a leader who is able to develop and motivate others to achieve targets. A proactive individual with a logical approach to challenges. I perform effectively even within a highly pressurized working environment.
Objective: To obtain a position that will allow me to utilize my knowledge, organizational, and leadership skills in a unique environment.
EDUCATION:
· BS-Hotel and Restaurant Management Specializing Cruiseline 
· Lyceum of the Philippines University, Manila (2007-2011)
POSITION DESIRED:
· Supervisor, Team Leader or any position suitable for my knowledge.

SUMMARY OF QUALIFICATIONS:
· Knowledgeable in restaurant operations
· Strong ability to provide effective management, leadership and goal setting skills
· Excellent guest, customer, and employee relations skills
· Excellent verbal and written communication skills
· Proactive attitude towards work
· Delivering quality dining service to customers
· Knowledge and understanding of food, beverage, and labor and safety rules and laws
· Serving as an appropriate image role model that is reflective of establishments values and culture
· Promoting excellent quality, customer service, cleanliness, and safety standards to other employees.
· Experience training new and existing employees to perform efficiency and effectively
· Ability to work on flexible shifts including overnight, weekends and holidays on rotation basis
· Ability to work over time when needed
PROFESSIONAL EXPERIENCE:
Army/Navy Burger and Burrito Restaurant

December 2014-May 2015

Management Trainee

· Shadow managing

· Responsible for the operation from kitchen to service staff

· Making sure the quality of food and service were implemented in accordance to the companies standard

· Requesting and receiving the stocks 

· Leading  my staff thru motivation

· Training new staff

Duclayans Catering

December 2013-November 2014

Supervisor/Team Leader
· Supervise the service operation and lead the team

· Made arrangements for special occasions and activities

· Routinely greeted guests, served food and beverage, take reservations 

· Event management and organising

· Ensure things needed were prepared

· Serving the guests

Sheraton Laguna Guam Hotel and Resort (Guam, USA)
June 2012-June 2013
Management Trainee
· Banquet Operation
· Resataurant Operations
Hold positions and responsibilities such as:
-Dining Room Attendant
-Hosts/ Greeter
-Restaurant Server
-Keep shelves properly stocked
-Proper cash handling
-Implement all service standard for operations
-Ordering procedures and inventory control skills
-Organization and coordination with other key departments
· Restaurant Supervisor
-To lead the team on each shift and ensure the company service standards are      upheld
-Escort customers to their tables
-Explain how various menu items are prepared, describing ingredients and 
cooking methods
-Present menus to customers and answer questions about dishes and make 
recommendations
-Remove dishes and glasses from tables or counters, and take them to kitchen for cleaning
-Serve food and/or beverages to customers; prepare and serve specialty dishes at tables
-Check customers are enjoying their meals and take action to correct any problems
-Work closely with other team members to ensure excellent service is provided to all customers
-Take directions and guidance from managers
- Stock service areas with supplies such as coffee, food, tableware, and linens.
· Worked on a 
-Japanese Fine Dining Restaurant
-Bar and Resto
-Wedding
-Club members dining area
· Made arrangements for special occasions and activities
· Peformed for some occasions and activities
· Routinely greeted guests, served food and beverage, take reservations , and maintained reservation book when applicable
· Performed other duties as assigned 
Seafood Paradise @ Singapore Flyers (Singapore)
Dec.2009-June 2010
Management Trainee
· Restaurant Supervisor
· Shadowing the manager 
· Receiving and confirming calls for reservation
· Ensure all things needed were set and ready before the restaurant will open
· Assist in the development and implementation of new rules and regulations
· Participate in different programs 
· Receiving supplies
· Maintain procedures to ensure the security and proper storage of inventory and equipment
· Monthly inventory
Other Certificates, Trainings and Seminars:
· Youth Leadership Speaker (2015)

· Leadership Training (Baguio 2014)
· 6th Annual Japanese Language Seminar on Customer Service (Nikko Hotel Guam, USA 2012)
· Brdeaux Wine Seminar (Singapore 2010)
· Employee / Staff of the Month (Singapore Feb. 2010)
· Event Organizer at Cebu International Covention Centre (Cebu 2008)
· National Youth Convention (Cebu 2008)
· Leadership Training Program (Manila 2009)
· Exposure/ Eeducational Tour Program (Laguna-Tagaytay 2007)
Jollibee, Gardenia Bakery, Gourmet Farm, Mushroom Farm, Mazapakan Buko Pie Making
Key I.T Skills
· Word, Excel, Power Point, etc.
Personal Details
 Date of Birth: 20-MAY-1988
Place of Birth: San Jose City, Nueva Ecija, Philippines
Interest and Activities
Motivational Speaker,Event Organizing, Hosting, Reading, Educating, Marathon, Badminton
REFERENCES: Availabe upon request
