	To obtain a responsible and challenging position where my knowledge, skill, training and experience that allows me to have opportunity for growth
Awards

2014-2015 Best Employee of the Year
Food Service Company
(2015)

Best Employee for the Month

Food Service Company

2013-2014

Best Fine Dining Restaurant Staff

Food Service Company
September 2013
Education
IS in Hotel and Restaurant  Management - 2007
Philippines
Additional Training 

& Certifications:

· Food Safety Training 2015

· Learning Excellent Customer Service, 2014
· 7 Hobbits Of Highly effective People, 2014
· Customer Service Beyond Satisfaction, 2011
· Basic Safety Training (SOLAS), 2010
Personal Information
Birth Date    :    July 28, 1988
Weight        :    68Kg

Height         :    5’10
Sex             :    Male

Age             :    26

Civil Status  :    Marriage

Nationality   :    Filipino
	                        Key Skills

· Hospitality & Culinary Management

· Front- & Back-of-House Operations

· Five-Star Dining Service
· Teambuilding/Training/Supervision

· Safety/Sanitation/Quality Controls

· Vendor/Inventory Management

· Guest Service Excellence 

· Multi outlet Operations

· Turnaround Management

                              Experience
Food Service Company

Opera Café & Restaurant 
State of Qatar

Position:
Outlet Supervisor, September 2014 – July 2015
Acting Supervisor, June 2014 –September 2014

Coffee Shop Waiter, June 2012- June 2014
· To supervise and monitor the whole operation of coffee shop.

· Responsible for supervising team and ensuring that duties are complete within strict frames.

· Developing a safe working environment by adhering to all necessary health and safety requirements.

· Setting goals and objectives for individuals and teams.
· Prepare paper works

· Receive a Phone Calls / answer any queries
· Greeting guest as they arrive and showing them to their table.

· Giving menus and taking orders for food and drinks.

· Serving food and drinks.

· Dealing with bill payments.

· Making sure tables are clean and tidy

Pico de Loro Beach and Country Club

Philippines

Position:

Banquet Captain Waiter

November 2011- May 2012

· Responsible to assist the Banquet Supervisor in supervising day to   day operation.

· Assist to coordinating and directing the prompt.

· Conduct on the job training for Banquet employee

Pico Sand Hotel

Philippines

Position:

Restaurant Waiter

March 2011- November 2011
· Greeting guest as they arrive and showing them to their table.

· Giving menus and taking orders for food and drinks.

· Serving food and drinks.

· Dealing with bill payments.

· Making sure tables are clean and tidy 

· Delivering food by room service

Splendido Taal Golf and Country Club

Philippines
Position:

Officer In Charge (Supervisor)-  
November 2009- April 2010
Restaurant Waiter – May 2008 – November 2009
Banquet Waiter – August 2007- May 2008
· To supervise and monitor the whole operation of coffee shop.

· Responsible for supervising team and ensuring that duties are complete within strict frames.

· Developing a safe working environment by adhering to all necessary health and safety requirements.

· Setting goals and objectives for individuals and teams.

· Prepare paper works

· Greeting guest as they arrive and showing them to their table.

· Giving menus and taking orders for food and drinks.

· Serving food and drinks.

· Dealing with bill payments.

· Making sure tables are clean and tidy 
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