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CHRISTOPHER 
CHRISTOPHER.337158@2freemail.com 
UNITED Arab Emirates

Dear Sir/ Madame,
I have come upon the vacancies available in your respected company through your website as well as media advertisements. As you will notice on my resume, I bring a varied set of related skills, which demonstrates my trainability and motivation to succeed. At this time I am seeking an opportunity to apply my skills and experience in a progressive environment that offers the possibility of advancement based on results.

As my attached resume indicates, I have been an employee of these following companies:
· French Bakery LLC Dubai, UAE

· HELIO Café LLC Dubai, UAE
· Madinat Jumeirah Hotel  Dubai, UAE
· Skyler’ s Restaurant  Dubai, UAE

· Max’s Restaurant Makati, Philippines

· Mandarin Oriental Manila Hotel, Philippines

· Kenny Rogers Roaster, Philippines
My experiences with these companies made me well versed with their policies, my duties and responsibilities, and will be a plus-factor in my performances.

Given the opportunity, I am confident that you will find me to be a reliable, industrious and competent in addition to your team. I can be contacted by electronic mail or you can call me at any time at your convenience. Thank you for taking the time to review my application.

I am willing to further discuss with you my qualifications at your most convenient time.

With best regards,
CHRISTOPHER 


       APPLICANT  


	

	


Christopher 

	Objective

	
	To be able to contribute to the further progress of an organization. To be able to develop my skills and knowledge in my chosen field.

	Personal Skills

	
	An industrious and independent person who is able to withstand pressure. I am very sociable and have the ability to maintain positive and long term relationship with people. A disciplined and an proactive worker who is able to work for long hours as well as invent, initiate and implement ideas

	Education

	
	COLLEGE :  [ 1997 – 2004 ]

· AMA Computer College Makati, Philippines

· Bachelor of Science in Computer of Engineering –[ 4th Year Level ]

SECONDARY : [  March,1992-1996  ]

· Pio del Pillar Educational Institution Makati, Philippines
· [ High School Graduate ]

	Professional experience

	
	French Bakery LLC – Dubai Health Care City Dubai, UAE
[ Outlet Supervisor ] [ March 20, 2015 – March,  2017 ]
· Supervise all line colleagues within the department ensuring that the correct standards and method of work are maintained.

· Monitoring the day to day operations of the restaurant.
• 100% product execution and customer service in line with brand standard that includes dine in, take out, home delivery.
• Achieve budgeted sales target set by the company using the Up selling Techniques as a guideline to reach the goals.
• Monitor sales achievement and plan course of action to improve store sales.
• Responsible for P&L (Profit and Loss statement) result of the store.
• Implement inventory management and cost control measures to achieve Cost of Sales budget and maintain proper stock level of inventory.

· Initiate training programs in line with the brand standards to maximize growth potential of each team member for career development.
• Perform bi-annual and annual assessment to track down staff performance and provide them with timely feedback, perform staff counseling (Positive or Negative)
• Monitor regularly store equipment and assets and utilize preventive maintenance schedule to keep the facility in proper condition.
• Responsible for fire safety of the store.
• Prepare yearly vacation planner of the store
• Responsible for all legal documents inside the store
• Perform brand standard Audits (QSC) Quality, Service, and Cleanliness
• Motivate all team members to achieve better result in the Restaurant.

· Assist the Outlet Manager in running a smooth and efficient operation of the outlet.

· Communicate to the Outlet Manager every relevant information pertaining colleagues welfare and relations.

· Approach guests request and complaints with professionalism, tacks and maturity and refer to the manager on duty if not able to solve them.

· Assist guests before, during and after operational hours.

· Build a personal but professional relation with regular guest to increase loyalty.

· Help Outlet Manager in producing and implementing monthly and yearly training plans.

· Supervises daily opening and closing procedures.

HELIO Café and Restaurant – Dubai Marina Dubai, UAE
[ Team Supervisor ] [ February 10, 2013 – February 10, 2015 ]
· Supervise all line colleagues within the department ensuring that the correct standards and method of work are maintained.

· Monitoring the day to day operations of the restaurant.
• 100% product execution and customer service in line with brand standard that includes dine in, take out, home delivery.
• Monitor sales achievement to improve store sales.
• Implement inventory management to achieve Cost of Sales budget and maintain proper stock level of inventory.
• Initiate training programs in line with the brand standards to maximize growth potential of each team member for career development.
• Perform bi-annual and annual assessment to track down staff performance and provide them with timely feedback, perform staff counseling (Positive or Negative)
• Monitor regularly store equipment and assets and utilize preventive maintenance schedule to keep the facility in proper condition.
• Motivate all team members to achieve better result in the Restaurant.

· Assist the Outlet Manager in running a smooth and efficient operation of the outlet.

· Communicate to the Outlet Manager every relevant information pertaining colleagues welfare and relations.

· Approach guests request and complaints with professionalism, tacks and maturity and refer to the manager on duty if not able to solve them.
· Assist guests before, during and after operational hours.

· Build a personal but professional relation with regular guest to increase loyalty.

· Help Outlet Manager in producing and implementing monthly and yearly training plans.

Madinat Jumeirah Hotel Dubai, UAE
[ Bartender ] [ December 11, 2007 – November 26, 2012 ]

· Collect money for drinks served.

· Check identification of customers in order to verify age requirements for purchase of alcohol.

· Balance cash receipts.

· Attempt to limit problems and liability related to customers' excessive drinking by taking steps such as persuading customers to stop drinking, or ordering taxis or other transportation for intoxicated patrons.

· Clean glasses, utensils, and bar equipment.

· Take beverage orders from serving staff or directly from patrons.

· Serve wine, and bottled or draft beer.

· Clean bars, work areas, and tables.

· Mix ingredients, such as liquor, soda, water, sugar, and bitters, in order to prepare cocktails and other drinks.
· Serve snacks or food items to customers seated at the bar.

· Order or requisition liquors and supplies.

· Ask customers who become loud and obnoxious to leave, or physically remove them.

· Slice and pit fruit for garnishing drinks.

· Arrange bottles and glasses to make attractive displays.

· Plan, organize, and control the operations of a cocktail lounge or bar.

· Supervise the work of bar staff and other bartenders.

· Plan bar menus.

· Prepare appetizers, such as pickles, cheese, and cold meats.

· Create drink recipes.
Skyler’s Restaurant Dubai, UAE
[ Team Leader ] [ Aug 12, 2006 – October, 2007 ]

· Maintain High Quality Standard as per company standard.

· Plan, Control, Co-ordinate restaurant organization and activity.

· To supervise the operation of the service to guarantee the maximum satisfaction of the customer and to contribute has reach objectives of the department.

· Apply and ensures application of procedures and regulations concerning hygiene and safety.

· Take attention to customer’s comments and suggestion; immediately take required corrective measures and send remarks to restaurant manager.
Max’s Restaurant Makati, Philippines
[ Waiter ] [ Oct. 2005 – Mar 2006]

· Must of a basic knowledge of food and beverage preparation, service standards, guest relation and etiquette.
· Knowledge of appropriate table settings, service ware and menu items.
· Ability to operate POS ( point of sales ) procedures to pre-check orders and closes out the checks.

· Service of food and beverages to include the order taking and delivery of the food and beverages. This task is handling in friendly, courteous, helpful, timely and professional manner resulting in very high level of guest satisfaction.

· To perform all assigned side work to include replenishment of the condiments and restocking side station
Kenny  Roger’s Roasters Makati, Philippines
[ Casual Server and Cashier ] [ Nov 2004 – May 2005]

· To be able to provide excellent food to the guests needs and wants.

· To be able to reach the standard quality of the food.

· To be able to provide a nice, clean, and comfortable environment.

· To be able to serve quality food and excellent service.
Prime Manpower Services Makati, Philippines

[ Employment Agency serving Mandarin Oriental Manila Hotel Philippines ]

[ Banquet Waiter ] [ Nov. 2003- Apr 2004]
· Must of a basic knowledge of food and beverage preparation, service standards, guest relation and etiquette.

· Knowledge of appropriate table settings, service ware and menu items.

· Ability to operate POS ( point of sales ) procedures to pre-check orders and closes out the checks.

· Service of food and beverages to include the order taking and delivery of the food and beverages. This task is handling in friendly, courteous, helpful, timely and professional manner resulting in very high level of guest satisfaction.

· To perform all assigned side work to include replenishment of the condiments and restocking side station.
Kenny Roger’s Roasters Makati, Philippines
[Casual Server and Cashier ] [ Feb. 2003 – Sept. 2003]
· To be able to provide standards foods to the guests needs and wants.

· To be able to reach the standards quality of the foods.

· To be able to provide a nice, clean, and comfortable environment.

· To be able to serve quality foods and excellent service.

We Serve System International, Incorporation
[ One of the branches of Fujitsu Philippines ]
[ Data Encoder ] [ On the Job Training (OJT ) ]

· To be able to encode all the products in the company into the Main Computer.



	Interests and activities

	
	I am a proactive person and a fast-learner. I am a determined person willing to succeed in life. I am computer literate and knowledgeable in Microsoft Office software’s. 
I enjoy meeting people regardless of their cultural or ethnical background and able to establish long-term relations with people. 

	Achievements

	
	· Basic Training in Fire Fighting Training Level 1.
· Level 2 in Hygiene Training for Personal In Charge (PIC).
· Level 2 in Basic Health and Safety Procedures (HACCP).

· Completed Spirits Training 1 in Maritime Mercantile International (MMI) on June to August 2010.
· Star of the Month (FEBRUARY 2008) in LAYALI Restaurant in Madinat Jumeirah Hotel Dubai, UAE on my 2 months working as a Waiter.
· Promoted as a Team Leader within 2 months working as a Waiter at Skyler’s Restaurant Dubai, UAE.

· An Employee of the Month (MAY 2007) Skyler’s Restaurant Dubai, UAE.
· A Rookie of the Month on my first month as a Server at Kenny Roger’s Roaster in Makati, Philippines 2003.
· Promoted as a Server within 3 months working as a Kitchen Staff at Kenny Roger’s Roaster in Makati, Philippines 2003.

· Nominated as an Employee of the Year 2003 at the Kenny Roger’s Roaster in Makati, Philippines.

· All of my previous job are all End of Contract and received Certificates of Appreciation
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