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A passionate cook who takes pride in everymeals that he served. Extremely committed in his career and meticulous in paying attention to details. Very organised and systematic while in his work station, making sure every given task is a smooth ride possible. A natural born leader who is confident about delegating tasks, from the kitchen counter to the dining table, ensuring every dishes served is on point and up to the highest standard. Cooking is his forte and with his long remarkable experiences in culinary and management field, creating a captivating dining experience is one of his expertise. Wan Zamri aspire to develop his career and gain notable experiences from established company seeking to become a talented and enthusiastic chef.






· Proficient culinary skills in preparing various cuisines such as Malay, Thai,and Western Cuisine and alsopastry.
· Experienced in catering largeevent such as wedding and corporate gathering.

· Fluent in Bahasa Malaysia and English

· Competentin handling several computer software such as Microsoft Word, Microsoft Excel, Microsoft Power Point and others basic computer software.

· Able to communicate articulately with people
· License motor car – D and GDL (- 5T) 

	1. Designated as Camp Boss in locations below:


	

	· Platform Seligi Alpha (EnQuest) under Bayam Offshore Hospitality Sdn. Bhd. 
	April 2017 - Present

	· Naga 6 Rigs in Labuan Bay under EDSB Catering
	April 2016 - Oct. 2016

	· Naga 6 and Naga 7 Rigs in Vietnam,and Labuan Bay under UMW Offshore Drilling
	Sept. 2014 – April 2016

	· Guntung Delta (Exxon Mobil) under Sri Bima Catering offshore
	2013 - 2014

	· Mopu Chendor and FCO Chendor (Petrofac) under Ari Catering Offshore
	2012

	· Semangkok Alpha (Exxon Mobil) under PetroserveSdn. Bhd. 
	2011

	Main Job Descriptions:

· Responsible for overall camp facilities including kitchen and diner areas.

· Prepared and organized staff work schedule and tasks

· Ensuring the compliance of colleague and staff for every task given.

· Supervised all camp cleaning, maintenance, transportation, and catering works to meet the standard specifications.

· Coordinating between catering Supervisor and Maintenance staff to ensure proper implementation of the regular and preventive maintenance program.

· Control food stocks and prepare requisitions on time for GM approval.

· Manage camp requirements and control all aspects of consumption.

· Plan out a proper budget to minimize the cash purchase as possible.


	

	2. Main Cook at Bebeteng Restaurant, Taman Tamadun Islam.
	2010

	3. Main Cook at Chef’s Restaurant PengkalanNyireh, Besut.
	2009

	4. Westen Kitchen Chef at RestoranNorazilaPermint Jaya, Chendering, Kuala Terengganu.

	2008

	5. Assistant Manager in Sales and Operation at Dr. Clean Laundry, Kuah, Langkawi.
	2006-2007

	6. Supervisor at WNH Catering Kuala Terengganu.
	2003-2005

	7. Captain at Melting Pot Restaurant, Concorde Hotel, Kuala Lumpur.
	2002

	8. Supervisor at Restaurant Al-Azzam Permas Jaya, Johor Bahru.
	1998

	9. Management Training Course at Primula Beach Resort Kuala Terengganu.
	1995
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EDUCATIONS








Diploma In Hotel & Resort Management,


Institute of Technology Tun Abdul Razak, Langkawi�
2011-2014�
�
Diploma In Marketing, KUSZA �
1991-1992�
�
Malaysian Certificate of Education(MCE)*equivalent GCE O-Level


Sekolah Menengah Kebangsaan Agama Sheikh Abdul Malek, Kuala Terengganu


�
1987-1991�
�
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