

Aries 
Aries.355484@2freemail.com


DESIRED POSITION
Assistant Manager, Bar Supervisor, Bartender, Barista
OBJECTIVE
To strengthen my capability in fields of systematic course through sagacious understanding of issues and matters regarding quality service in the highly competitive world.


PROFESSIONAL BACKGROUND
BAR SUPERVISOR (Pre-opening Team)
Aubaine French Restaurant and Coffee Shop
Chalhoub Group

The City Walk 2, Al Safa Road, Dubai, U.A.E.
April 22, 2016- Feb 5, 2017

Job Description:

· Making sure that the bar is sufficiently stocked to meet demand, stock awaiting sale is kept at optimum condition and wastage is minimized and recorded.
· Placing order with all suppliers on a regular basis of which beverage items are needed to be order for the bar operation.

· Conducting daily briefing with regards of operations in restaurant and bar.
· Ensuring that the any bar equipment is in good working order and maintained on a regular basis.
· Maintaining a high standard of a quality beverage with attractive presentation and satisfactory taste.
· Making healthy selection of mocktails and coffees like cappuccino, latte etc..

· Revising beverage menu quarterly by creating new signature drinks.
· Effectively promoting and advertising of bar services activities and products, completing all required paperwork.
· Supervising the amusement machines operated by the bar, referring matters of concern to the Manager and repair/maintenance issues to the relevant person/organization.
· Providing a beverage training with regards of all the beverage item.

· Communicating with all suppliers frequently if any promotions or price changing of items.
· Effectively controlling of relevant stocks and assets, ensuring any transfer of stock to other departments is correctly recorded.
· Preparing weekly roster for the staff.
· Supervising deliveries, including the checking of delivery notes and verification of delivered goods. 
· Notifying Manager of any price rises that are notified with the delivery of goods.
· Doing a regular stock-takes as required.
· Operating such other systems of control and keeping such records as shall be required by the Manager.
· Checking all fridges, dishwashing machine temperature with their daily logs.
· Maintaining a clean and tidy bar area at all times.
· Ensuring the daily and weekly cleaning schedules is completed to a high standard.
HEAD BARTENDER (Pre-opening Team)
Toshi Asian Restaurant

Grand Millennium Hotel Dubai

Sheik Zayed Rd., TECOM Area, Al Barsha, Dubai, U.A.E.

September 1, 2012- August 25, 2015

Job Description:
· Prepare opening and closing shift paperwork, stock the bar area and supervise who are working throughout their shifts.
· Ensure that pre-service requisites are met and that the “Bar Opening Procedure Checklist” is completed.
· Revising bar menus like cocktails, wines, spirits, mocktails, smoothies and hot beverages quarterly

· Creating beverage promotions on a monthly basis. 
· Providing trainings for colleagues with knowledge of all beverages.
· Making sure that all beverages are updated with the expiration label.

· Checking the fridges, cellar temperature of  all kinds of wines, beers, liquers, non alcoholic drinks, etc..

· Arranging all types of wine bottles accordingly with their vintage, country and varietal.

· Mixing and making drinks, like cocktails, mocktails, smoothies hot beverages by using a measuring jigger or equipment to make sure it has the  right quantity in every drinks to avoid variances.
· Have full knowledge of the beverage offerings to be able to inform the guests and up sell whenever possible.

· Communicating with colleagues/guests with regards to beverage orders.

· Very responsive and helpful with regards to off-menu items such as classic cocktails and expand personal knowledge in this area as much as possible.

· Upselling beverages to start with and suggesting special promotion on a daily basis.
· Collect the payments either by cash or credit cards for beverages or drinks served and record sales.

· Maintaining the right quantity of the beverage stocks by recording and counting accordingly based on the sales consumption at the end of the operation.

· Following “First In, First Out”/F.I.F.O. system.

· Order enough bar supplies as per the par stock for the operation.

· Sanitize ice tanks, coolers, glass machine and other bar tools.

· Cleaning bar area, wash glassware and utensils as required and ensure items are correctly organised at all times.
· Ensure the bar areas are maintained in a clean and orderly manner at all times.

· Replacing drink tanks as they are finished and checking the day that has been opened and the expiration date as well to make sure that quality still good.
BARTENDER
Dante Restorante Italiano (Pre-opening Team)
Grand Millennium Hotel Dubai

Sheik Zayed Rd., TECOM Area, Al Barsha, Dubai, U.A.E.

May 1, 2010- August 31, 2012
Job Description:
· Placing bottles according to their categories and glasses as well to make a smart and attractable display.
· Making sure that all beverages are updated with the expiration label.

· Checking the fridges, cellar temperature of  all kinds of wines, beers, liquers, non alcoholic drinks, etc..

· Arranging all types of wine bottles accordingly with their vintage, country and varietal.

· Preparing all kinds of fruits & vegetables that needs to be slice for garnishing drinks.
· Mixing and making drinks, like cocktails, mocktails, smoothies hot beverages by using a measuring jigger or equipment to make sure it has the  right quantity in every drinks to avoid variances.

· Taking beverage orders from servers or directly from the guests.

· Upselling beverages to start with and suggesting special promotion on a daily basis.

· Serving beverages and food orders according to what they asked for.
· Collect the payments either by cash or credit cards for beverages or drinks served and record sales.
· Maintaining the right quantity of the beverage stocks by recording and counting accordingly based on the sales consumption at the end of the operation.
· Following “First In, First Out”/F.I.F.O. system.

· Order enough bar supplies as per the par stock for the operation.

· Sanitize ice tanks, coolers, glass machine and other bar tools.
· Cleaning bar area and wash glassware especially in the closing period.
· Replacing drink tanks as they are finished and checking the day that has been opened and the expiration date as well.
WAITER
Toshi Asian Restaurant

Grand Millennium Hotel Dubai (Pre-opening Team)
Sheik Zayed Rd., TECOM Area, Al Barsha, Dubai, U.A.E.

October 20, 2007-April 30, 2010

Job Description:

· Greeting customers and seat them according to their preferences.

· Offering welcome drinks and appetizers.

· Taking orders and provide information about menu items.

· Suggesting menu items when requested by the customer.

· Relay patrons orders to the kitchen.

· Ensuring that the order is prepared according to the menu.

· Serving meals and side dishes.

· Ensuring that continued service is manage during the course of the meal.

· Keeping a constant eye on the table to gauge needs and fulfill them immediately.

· Presenting them the bill whenever they ask, make sure that the bill is on the table as soon as the guest ask after their meal is done.

· Accepting payments in cash and credit cards.

· Making sure before they leave the restaurant, wish them a pleasant evening and thanking them for having dinner in our restaurant.

BANQUETS WAITER/BAR BACKER (Part-Time)
Peppermint Club

The Fairmont Hotel Dubai

Sheikh Zayed Road, Dubai, U.A.E.

September 26, 2006-March 16, 2007
Job Description:

· Ensuring that there is always enough back up liquors and liquers.
· Re-stocking enough ice for the bar operation.

· Refilling garnishes and mixers. (Close to Open)

· Always ensuring that there is enough clean glassware .

· Maintaining clean rags in each bartender’s station as well as bar equipments.

· Bringing alcohol from the storage room to the bar if any bartender runs out of it.
· Picking up empty glasses and bottles from the tables and outside the bar area.

· Wiping down tables and bar tops such as ashtrays, bar mats etc. and clearing out all the trash and throwing it out by the end of the operation.

· Re-stocking all basic supplies that the bar needed for the next day.

TELEMARKETING OFFICER

Prudential Life Plans

Unit 2205 Robinsons Equitable Tower,

ADB Ave. Ortigas Ctr. Pasig City, Philippines

July – September 2006
SALES ASSISTANT

Penshoppe Philippines

SM North EDSA, Quezon City

December 2005 – June 2006


TRAININGS:
July 1, 2016                                       “Les Vergers Boiron Beverages Training”

Aubaine Restaurant Dubai

The Dubai Mall, Dubai, U.A.E.
June 21, 2016                                     “Food and Beverage Up-Selling Skills”
Chalhoub Office, Building 9

Dubai Design District, Dubai, U.A.E.

May 29 - 31, 2016                                   “Person in Charge Training Course|”
The Curve Building, Floor 1,
Sheikh Zayed Rd., Al Qouz, Dubai, U.A.E.
July 14, 2008                                           “Food and Beverage Selling Skills”

Grand Millennium Hotel

TECOM, Al Barsha, Dubai, U.A.E.

September 13, 2008                                 “HACCP Awareness Training”

Grand Millennium Hotel

TECOM, Al Barsha, Dubai, U.A.E.

October 14, 2008

Grand Millennium Hotel                          “Fire and Safety Training”

TECOM, Al Barsha, Dubai, U.A.E.

October 26, 2008
Grand Millennium Hotel                          “Glad I Could Help Training”

TECOM, Al Barsha, Dubai, U.A.E.

March 10, 2009

Grand Millennium Hotel                          “Chivas Regal Whisky Training”

TECOM, Al Barsha, Dubai, U.A.E.

October 31, 2011

African & Eastern TECOM                      “Belgian Beer Cafe Zythology Training”

TECOM, Al Barsha, Dubai, U.A.E.

July 2012

Madinat Jumeirah Hotel                            “Russian Standard Vodka Training”

Al Sofouh Road, Dubai, U.A.E.

August 2012

JW Marriot Hotel                                      “Jack Daniel’s Whiskey Training”

Abu Baker, Deira, Dubai, U.A.E.


STRENGTHS

· Excellent written and verbal communication skills.

· Computer literate (such as MS Word & Excel)

· Resourceful

· Flexible (Ability to do multi-tasking job)

· Operating Micros Fidelio System, FBM, MS Navigation, POS
EDUCATIONAL BACKGROUND

2004-2006 Course: Diploma in E-Commerce Programming
STICollege Munoz-EDSA, 

2ndflr.Tanco-cu Building

Quezon City, Philippines


PERSONAL BACKGROUND

Date of Birth:               May 20, 1987

Height:                          5'9"

Religion:                       Roman Catholic

Civil Status:                 Married
Nationality:                  Filipino

Languages spoken:     English/Tagalog
Visa Status:                  Cancelled Visa
