






MR. CELSO 
Email: celso.381303@2freemail.com 


CAREER OBJECTIVE

To utilize my knowledge and skills in a respectable organization to help me to grow and attain my goals using the best of my abilities while continuously learning and building new skills achieving high productivity and efficiency. A strong motivated individual determined to learn new things by bringing strong communication and customer service skills to exceed the employer’s expectations in a highly stimulating environment.  
PROFILE

·  Bachelor of Science in Hotel and Restaurant Management with approximately 6-7 years of experience.
· Software Known: Microsoft  Word, MS Excel, MS PowerPoint, MS Outlook, Adobe Photoshop
CORE COMPETENCIES  

· Can work individually or within a team

· Good communication skills, both written and verbal
· Self-confident and Open-minded personality

· Demonstrated aptitude for developing new skills, and adapting towards changing processes and trends
· Proven record of reliability and responsibility and Excellent time-management skills
· Strong analytical and logical thinking skills and able to coordinate and manage multiple tasks at a single given time
· Ability to identify situation based solutions, remain calm and display professional during critical periods
· Develop healthy rapport with customer, colleagues, subordinates, higher authority and other staff to establish a cordial working environment

· Relate well to people from a variety of cultures and Precise and accurate work performance F
WORK EXPERIENCE
Company: Spicy Elements Restaurant 

Address: SM City Iloilo Southpoint, Mandurriao, Iloilo City, Iloilo, Philippines
Industry: Food & Beverage / Catering / Restaurant
Designation: Front line Waiter/Bar
 Period: May 2017 – June 2018
  Roles and Responsibilites:
· Deliver professional, courteous, and efficient service to guest.

· Greet guests and build rapport by asking question and initiating conversation.

· Present menus to guests and answer questions about menu items, making recommendations upon request.

· Take orders into guests for food and beverages orders on order slips, memorize orders, or enter orders into computers for transmittal to kitchen and bar.

· Offer suggestions by using suggestive selling techniques

   Bar

· 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.

· Serve wine, and bottled or draft beer and clean bars, work areas, and tables.

· Mix ingredients, such as liquor, soda, water, sugar, and bitters, in order to prepare cocktails and other drinks.

Company: Days Hotel Iloilo
Address:  General Luna St, Iloilo City Proper, Iloilo City, 5000 Iloilo, Philippines

Industry: Hotel/ Hospitality/Kitchen
Designation: Kitchen Steward
 Period: October 2016 – March 2017
  Roles and Responsibilites:
· Reporting to the Executive Chef, responsibilities and essential job functions.
· Consistently offers professional, engaging and friendly service Report for duty punctually, in the correct uniform, clean and neatly pressed with your name-tag clearly visible.

· Liaise with the Stewarding Supervisor or Kitchen Supervisor on duty for specific instructions/requests.

· Carry out duties as assigned, also refer to cleaning schedules and perform the necessary duties and collect the appropriate cleaning materials and equipment from Stock man.

Company: Coffee House Beanery
Address: Iloilo City Quezon-Ledesma St., Philippines

Industry: Food & Beverage / Catering / Restaurant
Designation: Front Line Waiter
  Period: October 2016 – March 2017

  Roles and Responsibilites:
· Greet and escort customers to their tables

· Present menu and provide detailed information when asked (e.g. about portions, ingredients or potential food allergies)

· Prepare tables by setting up linens, silverware and glasses and Inform customers about the day’s specials

· Offer menu recommendations upon request and Up-sell additional products when appropriate

· Take accurate food and drinks orders, using a compouter ordering software, order  slips or by memorization

· Check customers’ IDs to ensure they meet minimum age requirements for consumption of alcoholic beverages

· Communicate order details to the Kitchen Staff and Serve food and drink orders

· Check dishes and kitchenware for cleanliness and presentation and report any problems

· Arrange table settings and maintain a tidy dining area and deliver checks and collect bill payments

· Carry dirty plates, glasses and silverware to kitchen for cleaning

· Meet with restaurant staff to review daily specials, changes on the menu and service specifications for reservations (e.g. parties)

· Follow all relevant health department regulations and Provide excellent customer service to guests.
 Company: Magsaysay Maritime Corporation International Cruise
 Industry: Food & Beverage / Catering / Restaurant/ The Housekeeping/Cleaner 

 Designation: Crew Cabin Steward
   Period: October 2013 – July 2014
  Roles and Responsibilites:
· Maintaining the cleanliness and sanitation of each room occupied and non-occupied
· Knowledge of sanitation procedures, color coding cleaning and correct chemicals used for cleaning.

· Preparing the room beddings, arranging it and fix it promptly
· Providing room service

· Communicating with customers about their demands and orders according to their rooms or things that they need.

· Assisting with loading of luggage as directed and greet the guests on arrival and departure.
ADDITIONAL TRAINING UNDERTAKEN                                                                                                                                             

· Attended, passed and completed the Technical Education and Skills Development Authority TESDA Steward Competency Training and Chef Maritime Management Service Training and Assessment last February 12-19, 2013

· Attended, passed and completed the Marlins English Language Test of Cruise Ship Staff
Marlins English at Magsaysay Training Center last March 8, 2013

· Attended, passed and completed the Ready for Excellence Italian Housekeeping and Crew Training Viray at MICHA Magsaysay Center Hospitality and Culinary Arts Training last March 11-18, 2013

	Qualification
	School/ University
	Year 

	Bachelors of Science in Hotel and Restaurant Management
	Colegio Del Sagrado Corazon De Jesus, Iloilo, Philippines
	2010-2016

	Secondary Education 
	Angelicum School Iloilo, Philippines
	1998-2002

	Primary Education
	Saint Mary's Academy of Capiz, Philippines
	1992-1998


PERSONAL DETAILS                                                                                                                                              

Date of Birth:

02/09/1985
Nationality:


Filipino
Marital Status:

Single
Languages Known:

English and Tagalog


I hereby declare that the above information is true and correct to the best of my knowledge and belief.
Celso 
 Applicant




