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WAITER
Current Location

:
Dubai, UAE

Marital Status


:
single

Gender


:
male

Nationality


:
Ugandan

Date of birth                       :        28/11/1988

Visa status                         :        visiting visa
■ Overview

Career objective  – To work as a waiter in a challenging environment, contributing enthusiasm, dedication, responsibility, and good work ethic, combined with a desire to utilize my customer service skills obtained through experience as a waiter in Nandos restaurant Uganda.

Qualification,Skills and Qualities 
· Three years’ experience as waiter in a restaurant.

· Customer service skills .

· Multi-tasking capability.

· Sales and marketing skills.

· Computing skills.

· Certificate in public administration and management.

· Degree in actuarial science.

■ Professional Experience

Nandos restaurant       Kampala, Uganda               2011 – 2014
          Waiter
Responsibilities include:  

· Greated new customers and escorted them to their tables.

· Presented menus and answered questions about the cuisine, making recommendations upon request.

· Recommended wines and other drinks to customers.

· Wrote customers’ orders and conveyed to kitchen staff.

· Took orders from customers and served food, drinks and deserts.

· Served specialty dishes to customers at tables as required.

· Checked to ensure that customers are enjoying their meals – took action to correct any issues, as needed.

· Prepared bill/receipts and collected payment from customers.

· Cleaned tables and other areas as needed, after clients departed.

Steward
Responsibilities include
· Operate and maintain cleaning equipment and tools, including the dish washing machine, hand wash stations pot-scrubbing station, and trash compactor. 
· Wash and disinfect kitchen and store room areas, tables, tools, knives, and equipment. Receive deliveries, store perishables properly, and rotate stock. Ensure clean wares are stored in appropriate areas. 
· Use detergent, rinsing, and sanitizing chemicals in the 3-compartment sink to clean dishes. Inspect, pull, and stack cleaned items, send soiled items back for re-scrubbing and re-washing. Rack and spray all racked items with hot water to loosen and remove food residue. Sort, soak, and wash/re-wash silverware. 
· Empty and maintain trashcans and dumpster area. Clean and mop all areas in assigned departments. Dispose of glass in the proper containers. Break down cardboard boxes and place them and other recyclables in the recycle bin.
· Follow all company and safety and security policies and procedures; report maintenance needs, accidents, injuries, and unsafe work conditions to manager
· . Protect company assets. 
