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	Objective
	To be able to work and apply my knowledge and experience in the job that is about providing only the best service for guests,  provide them with a unique experience & also develop more skills regarding the Food and Beverage Department preferably working behind the bar.

	Background
	I am a graduate of De La Salle-College of Saint Benilde in Manila, Philippines applying for a job behind the bar as bar assistant or bartender in the reputable DusitD2 The fort, in Manila.
I enjoy being part of an industry who handles guests with the utmost care and passion. For the past years I have had a pleasant time working as a bartender, mixing drinks, being able to study alcohol first hand and still practice it outside or at home. I practiced bartending for 2 years and a half.  At the same time I also waited for guests orders and acted as a server. Most of the time my work responsibilities included keeping the bar clean and to have everything restocked. I enjoyed talking to guests to make them feel comfortable and learned to read what preferences each guest has when it comes to beverage. Still, I am open to learn new knowledge regarding the job, the etiquette of the said establishment. I will be taking. My experience and training in school plus the experience I gained working has mostly been about the front of the house, specifically the Beverage department.

	Qualifications & Skills
	Computer skills: Typing 40 wpm, proficient in scan and fax
Computer Programs: Microsoft Office-all applications 
Industry specific programs: Micros, Fidelio, Opera
Languages Spoken: Filipino (Tagalog)- Fluent, English-Fluent, French- Beginner
Other skills:  Oral communication, Flexibility, Customer service, Decision making, Delegating, Memorizing, Customer Service, Knowledge of new and classic cocktails




	Education

9/06-2015













Internship
	

De La Salle-College of Saint Benilde, Manila, Philippines
B.S. Hotel, Restaurant & Institution Management
Concentration: Hotel Management
Courses Taken:    Food and beverage Service system, Oral communications, Restaurant Operations, Personality development for Hospitality industry, Hotel and Restaurant Accounting, Principles of food production and menu planning, Hospitality sales management, Human Resource Management for the Hospitality industry, Information system for the Hospitality industry, Food Chemistry, HACCP, Nutrition and Wellness, Facilities design and building engineering systems, Principles of Food Production & Menu Planning, Travel and Tourism Management, Principles of Management, Marketing Management for Hospitality Industry, Housekeeping operations, Front Office Operations, Financial Management for Hospitality Industry

Park Hyatt Aviara, Carlsbad, CA





	Training & Certificates

2010-2011



6/12



3/4-6/13





8/12-16/13




8/15/13



8/14/13



6/22/13

	

Food Technology Class
Colegio San Agustin Makati 
I took part in the Food technology class in high school.

Tourism Exposition certificate of participation
De La Salle – College of Saint Benilde
Presented the tourism trend in our chosen country, through visuals, language and presentation

YHE goes Tribal
YHE Multimedia Member
Learned to manage and tinker with the events presentations. 



37th YHE Goes Beyond Borders, Mafbex
YHE Multimedia Member 
Assigned to the roam around the venue, talk to people, encourage them to visit our event and also to manage the multimedia.

Cruise line 101 seminar
World trade Center Manila
Learned about the different departments, trends, and development in the cruise line industry

Cutting Edge
Food Truck Competition
Our group made a booth for the concept of our food truck, It was fun.  

Urban lifestyle hotels and Green hotels seminar
Seda BGC

	Awards & Recognitions

2/14/10


8/14/13



Work Experience/
Internship

6/01/2014






9/22/2014-
12/01/2014







3/25/2015- 
7/01/2017



11/2017-02/2018




07/2018-10/2018


11/2018-present
	

Juniors Cooking Challenge
2nd Place


Cutting Edge
Food truck Competition




Park Hyatt Aviara, Carlsbad Ocean Pool Bar and Grill 
Food runner
Server
Experienced doing different roles in the pool restaurant. Serving, Running, and clearing. I know how to operate the Micros.


Park Hyatt Aviara, Carlsbad, Vivace
Server Assistant
Banquet Server
Being a Server Assistant in Vivace I became more in contact with hotel guests. I learned the etiquette of a 4 diamond fine dining restaurant.



12/10 
Bartender
Server
Knowledge in mixing cocktails/drinks, alcoholic and non-alcoholic. I get constant interaction with guests. Restock bar inventories and keeping the bar clean. Waited guest orders for food.

Rockwell
Sales Agent



Araullo Gastropub
I worked as a bartender for their first 4 months. I was involved with making their menu. 


Freelance Artist 
I work mostly at home now. I participate in various group shows up to the present.
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