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Objectives
To fill any vacant position that fits my qualification, as well as to help to pursue the Companies new initiative, result oriented and positive characteristics. To be part of one of the finest companies that will effectively and efficiently enhance my knowledge, skills and abilities.
Recent Training / Seminar Attended
Health & Safety Management (IOSH or Institution of Occupational Safety & Health)
- May 14, 2015 @ TWI Middle East FZ LLC Dubai, UAE
Health & Safety Management (NEBOSH or National Examination Board of Health & Safety)
- October 15, 2015 @ TWI Middle East FZ LLC Dubai UAE.
WORK EXPERIENCE
Operation Supervisor
Adventureland Sharjah - UAE
Al-Itharah Amusement Center
January 16, 2014 to present
2nd floor Sahara center
Al Nahda Sharjah UAE
Tel # 065316363
· Attend to customer complaint, resolving matters as expediently as possible.
· Oversee park operations as well as the customer service, safety and security of the rides and the customer.
· Prepares weekly schedule of the employees
· Maintain employee’s records and administer payroll and benefits.
· Conduct inventories of the machines equipment and redemption tickets.
· Recommend measures for improving work procedures and workers performance to increase service quality and enhance job safety 
· Perform personal actions such as providing employee orientation, training and conducting supervisory activities.
· Ensure all Rides are updated of their Preventive maintenance job.
· Analyze operational problem, such as theft and wastages and establish procedures to alleviate these problems. 
· Record problem history of each ride and machines.
· Make Purchase requisitions of supplies of equipment needed to ensure safety and high quality service.
Restaurant Supervisor
Amm Yang Chow Food Concept Inc.
June 04, 2013 to December 31, 2013
99 PAL Drive Airline Village NAIA Terminal Complex,
Vitalez Paranaque Philippines
Tel # (02) 8795570
· Attend to customer complaints or issues, resolving matters as expediently as possible.
· Food preparations, food storage and dining areas, ensuring that the facility remains in compliance with oversee safety regulation and health codes.
· Performs the duties of a human resources manager, recruiting, hiring, training and terminating staff members.
· Perform management and disciplinary action is administered as required.
· Prepares weekly schedule of employees.
· Maintain employee’s records and administer payroll and benefits.
· Compile and balance cash and credit receipts at the end of the day shift or operations.
· Conduct inventories of food, equipments, small wares and liquors.
· Report all losses and breakages to designated personal.
· Recommend measures for improving work procedures and worker performance to increase service quality and enhance job safety.
· Analyze operational problem, such as theft and wastages and establish procedures to alleviate these problem.
· Perform personal action such as hiring and firing staff, providing employees orientation and training. Conducting supervisory activities such as creating work schedule or organizing employee time sheet.
· Record productions, operational and personnel data on specified item.
· Perform various financial activities such as cash handling, deposit preparation and pay roll.
· Purchase or requisition of supplies and equipment needed to ensure quality and timely delivery of service.
F & B / Hotel/Dining Supervisor
Opening team of Nandana Boracay Hotel Resort
April 01, 2012 to December 22, 2012
Station 1 Balabag, Malay aklan Philippines
· Attend to customer complaints or issues, resolving matters as expediently as possible.
· Food preparations, food storage and dining areas, ensuring that the facility remains in compliance with oversee safety regulation and health codes.
· Performs the duties of a human resources manager, recruiting, hiring, training and terminating staff members.
· Perform management and disciplinary action is administered as required.
· Prepares weekly schedule of employees.
· Maintain employee’s records and administer payroll and benefits.
· Compile and balance cash and credit receipts at the end of the day shift or operations.
· Conduct inventories of food, equipments, small wares and liquors.
· Report all losses and breakages to designated personal.
· Recommend measures for improving work procedures and worker performance to increase service quality and enhance job safety.
· Analyze operational problem, such as theft and wastagesAttend to customer complaints or issues, resolving matters as expediently as possible.
· Food preparations, food storage and dining areas, ensuring that the facility remains in compliance with oversee safety regulation and health codes.
· Performs the duties of a human resources manager, recruiting, hiring, training and terminating staff members.
· Perform management and disciplinary action is administered as required.
· Prepares weekly schedule of employees.
·  and establish procedures to alleviate these problem.
· Perform personal action such as hiring and firing staff, providing employees orientation and training. Conducting supervisory activities such as creating work schedule or organizing employee time sheet.
· Record productions, operational and personnel data on specified item.
· Perform various financial activities such as cash handling, deposit preparation and pay roll.
· Purchase or requisition of supplies and equipment needed to ensure quality and timely delivery of service.
Dining Supervisor 
Grappa’s Ristorante
April 14, 2011 to March 31, 2012
Ayala Center., Makati City Philippines
· Directly supervise and coordinate activities of workers engaged in preparing serving food.
· Supervise and participate in kitchen and dining area cleaning activities.
· Resolve customer complaints regarding food quality.
· Train workers in food preparations and in service, sanitations and safety procedures.
· Observe and evaluate workers and work procedures to ensure quality standards and service and complete disciplinary write-ups.
· Assigned duties, responsibilities and work stations to employees in accordance with work requirements.
Head Waiter
Al Balad Lebanese Restaurant
August 09, 2009 to October 02, 2010
Al Sharq Kuwait
Senior Waiter/Bartender/Catering in charge
Le Souffle @ Fernanados
August 04, 2005 to August 02, 2009
Rockwell, Makati City Philippines
Dining Supervisor/Officer on duty
Chateau 1771
February 09, 1999 to February19, 2004
Ortigas Center, Pasig City Philippines
Management trainee/Captain Waiter
Shakeys Malate
March 26, 1993 to December 31, 1998
Golden Pizza Inc. Malate st. Manila Philippines
SEMINARS AND TRAININGS ATTENDED
Leadership Seminar
Al Itharah Amusement Center
Sahara mall Al Nahda, Sharjah UAE
December 07, 2014
Personality Development Program
Chateau 1771
Culinary Innovators Inc.
El Pueblo compound Ortega’s center Pasig City
February 05, 2003
Managing Guest Relation Seminar
International Family Food Services Inc. (IFFSI)
October 07, 1998
Basic Management Course
Golden Pizza Inc.
December 01-15, 1995
PERSONAL INFORMATION
Date of birth          :      April 21, 1972
Civil status             :      Married
Height / Weight   :      5’9” (176cm.) / 180 lbs. (82 kg.)
Nationality            :      Filipino
Religion                  :      Roman Catholic
Expiry date           :     December 28, 2019
Place of issue       :      Dubai UAE
                                                                                                                       ___________________________________________
                                                                                                              Applicant Signature
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