CAREER OBJECTIVE: 


To seek unlimited professional growth, experience stability and rewarding career opportunity by utilizing my capability and ability and be an asset to the company.
EMPLOYMENT HISTORY:
February 1, 2014 – present 


     Restaurant General Manager







     Romano’s Macaroni Grill



         Duties & Responsibilities

· Maintains patron satisfaction by monitoring, evaluating, and auditing food, beverage, and service offerings; initiating improvements; building relationships with preferred patrons.

· Accomplishes restaurant and bar human resource objectives by recruiting, selecting, orienting, training, assigning, scheduling, coaching, counseling, and disciplining management staff; communicating job expectations; planning, monitoring, appraising, and reviewing job contributions; planning and reviewing compensation actions; enforcing policies and procedures.

· Maintains safe, secure, and healthy facility environment by establishing, following, and enforcing sanitation standards and procedures; complying with health and legal regulations; maintaining security systems.

· Maintains professional and technical knowledge by tracking emerging trends in the restaurant industry; attending educational workshops; reviewing professional publications; establishing personal networks; benchmarking state-of-the-art practices; participating in professional societies.

· Accomplishes company goals by accepting ownership for accomplishing new and different requests; exploring opportunities to add value to job accomplishments. In charge of achieving Sales Goals by ensuring efficient Food Dispatching, Kitchen Flow and increasing the average check.

· Controls purchases and inventory by meeting with account manager; negotiating prices and contracts; developing preferred supplier lists; reviewing and evaluating usage reports; analyzing variances; taking corrective actions.

· Maintains operations by preparing policies and standard operating procedures; implementing production, productivity, quality, and patron-service standards; determining and implementing system improvements.

November 14, 2011 – October 31, 2013
     Restaurant Manager


                                                                 YO! SUSHI
          Duties & Responsibilities
· Manage operations in both Front & Back of the house.
· Responsible for achieving excellence and standards in Food Quality, Customer Service and cleanliness of the restaurant.
· Responsible for the Entire Cost of the Restaurant


· Supervised the entire delivery work flow


December 1, 2009 – October 30, 2011                 Restaurant Manager







          Chili’s Restaurant 
 

          Duties & Responsibilities
· Responsible for achieving excellence and standards in Food Quality, Customer Service and cleanliness of the restaurant.
· In charge of achieving Sales Goals by ensuring efficient Food Dispatching, Kitchen Flow and increasing the average check.
· Worked on the Financial Statement and achieves target food and beverage costs, manage kitchen procedures and controls, achieving efficient manpower levels, & minimizes purchasing shortages to overall minimize costs.
February 11, 2009 – November 30, 2009                Restaurant Manager

                                                                                    Romano’s Macaroni Grill

          Duties & Responsibilities
· Manage operations in both Front & Back of the house.
· Responsible for achieving excellence and standards in Food Quality, Customer Service and cleanliness of the restaurant.
October 12, 2005 – November 30, 2008

Area Manager








Dencio’s Food Specialist Inc.

Duties and Responsibilities
· Assists Restaurant Managers in forecasting of annual sales budget, development of objectives and in the implementation and administration of policies and procedures

April 24, 2001 - October 10, 2005                        Via Mare Restaurant

            




  
      Operations Manager
                   


                 Duties & Responsibilities
· Responsible for achieving excellence and standards in Food Quality, Customer Service and cleanliness of the restaurant.
· Worked on the Financial Statement and achieves target food and beverage costs, manage kitchen procedures and controls, achieving efficient manpower levels, & minimizes purchasing shortages to overall minimize costs. Trained, managed and motivated people.
  February 11, 1999-January 6, 2000

Little Caesar’s Pizza, Philippines
                





Store Manager  
 Duties & Responsibilities
· Assist the Store Manager in the operation of the store.
· Managed  production and delivery employees and implements the training and development programs                                                                           

  April 9, 1985 – August 23, 1987


Dominion Insurance





Executive Secretary   

    




VP Finance & Administration
Duties & Responsibilities
· Doing Business Correspondence
· Making Memos to Respective Branches And Agencies
· In charge for scheduling of payments to client
· In charge for screening of  applicants
· In charge of giving aptitude exams
· Planning Schedules for the month itinerary visit to branches
· Handles Stocks such as invoices and polices.
EDUCATIONAL ATTAINMENT:
 Bachelor of Science in Hotel

Polytechnic University of the Philippines
  & Restaurant Management
            
Seminars Attended   
 
· Basic Supervision
· Values & Goal Setting Workshop
· Exceeding Guest Expectation
· Handling Guest Complaints
· Handling Disciplinary Action
· Total Quality Management
· Management Development Program
· Shift Management
· Basic Management Program
· Quality Service Cleanliness & Security
· Strategic Managerial Analysis
· Train the Trainer
· Behavioral Workshop
· Local Store Marketing
· First Aid Training
· Managing Profitability
· 7 Habits
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