	


Position applied for: 
Objective
To be able to work in a more professional and challenging atmosphere and develop knowledge that needs enhancement, to adjust in any situation and achieve desired results based on the goal/s of the company by assisting in the implementation of all activities.

_________________________________________________________________________
Work Experience

  
 September 12, 2007-April 01, 2016 Vista Lounge and Bar, Eclipse Bar       

  Intercontinental Hotel, Dubai Festival City
  
Supervisor
· Manages and monitors product quality and guest satisfaction in the outlet    Responsible for ensuring that food beverage quality is consistent, appealing, and prepared to guest preferences. Take corrective action to ensure food quality and service standards are met. 
· Supervise, train and inspect the performance of the staff, ensuring that all procedures are completed to the hotel’s standards. 
· Responsible for the work and actions of other employees and assist them to their goals.
· Offer consistently professional, friendly, warm and engaging service 

· Oversee food preparation, food storage and ensuring that the facility remains in compliance with safety regulation and health codes.
· Assist in maintaining the cleanliness of the outlet at all times.
· Provides daily training with the staff base on the standard of the hotel.
· Check the floor operation and reassure guest satisfaction.
· Recognize customer dissatisfaction promptly and take action to resolve the situation according to individual level of responsibility and customer feedback/ complaint procedures.
· Take outlet reservations, through RESPAK and handle the reservation book and answer the telephone in an impeccable manner 
· Knowledge in cashiering, Operational system ie. Civil soft, Net-view points, Glitch, Opera and other reports 
· Making requisition on food and beverages material (FBM)
· Maintaining SOE par-stock inventory and making requisition.
· Attends daily briefing ,budgeting, oversee the profit and lost and outlet promotions, etc

· Handling POS/Symphony micros system, cashiering etc.
· Knowledge in Quality Management System(QEMS)
· Notifies payroll department regarding work schedules and time records (Civil Soft), and in charge of making weekly schedule.
· Anticipate guests' need to their preferences, whenever possible.
2003-2007 Nad Al Sheba Golf Club
Waitress 

· Maintain efficient workflow by adhering to the Sequence of Service and all timeframes and standards detailed in relevant SOP in the F&B Standard's.
· Serve guest with food and beverage to the highest standard of 
service.

· Suggest to manager or departmental trainer any training needed to enhance performance.

· Handling reservation through Respak and Maintaining guest Profile.

· Double check the quality of food and the drinks being served to the guests ensuring customer satisfaction and pleasant dining experience.

· Corresponding with the guests (dealing with customer complaints exceeding guest expectations.) 
· Serve the guest with a high standard of service.
2002 Krocodile Grillery
Receptionist 
· Attends to customer complaints or issues, resolving matters as expediently as possible. 
· Welcome guests to the assigned outlet, receive and conduct guests to tables, ensure that they are attended to and be available for them at all times as a point of contact 

· Updating the comments card, breakages, inventory in the system.

· Attends to telephone calls and table reservations..

· Oversee the flow of guests ensuring prompt table turns.
· Organize function rooms and meeting guest’s requirements according to standard.. Perform side duties including folding napkins, rolling silverware, cleaning trays, restocking shelves, filling ice bins, cleaning and breaking down service area, using cleaning compounds, and other duties as required.
__________________________________________________________________________
Seminars and Trainings Attended
· Cross Exposure in Food and Beverages Admin. Office

  Intercontinental, Hotel Dubai Festival City

  January –April 2011
· Cross Training In Front Office Reception   
  Intercontinental, Hotel Dubai Festival City
  August, 2009- December-2009
· ALDP 1
· Lobster ink

· Leading others

· Wine Training

· Responsible Service Alcohol (RSA)
· Personal Hygiene

· Micros Fidelio

· Standard Operating Procedures

· Coffee Training
· Management system Certificate,  2006

· Habanos training , 2003
Special Award:
Winning ways star of the month  

November 2011

Skills

Knowledgeable in Microsoft Word, Excel and POS (Micros Operation), Symphony system, Civil soft, Food and Beverage Material (FBM), IBP,Net view point
          Opera System, RESPAK
Personal   Details



Height: 5’8”

Civil Status: Single


Nationality: Filipino

Education
1994-1996 Centro Escolar University Bulacan


 Hotel and Restaurant Management
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