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NESTOR O. SATUROS JR. (29 years old) 
3 Dapdap Extension Basak San Nicolas
Cebu City Cebu Philippines 6000
Mobile: +63 916 483 8849

Email: nestorsaturos@yahoo.com
OBJECTIVE

To acquire new skills and knowledge which contribute to achieve the organizational goals and objectives and in due course enhance my knowledge and skills through the exposure and experience.

To secure a position as a  Hotel and Restaurant Management in the fields of Hospitality Industry and other related fields that would best fit my qualifications and further develop my talents, skills and working experience for continuous career improvement.

QUALIFICATION SUMMARY

· Six (6) years of professional experience in hospitality industry.
· Three (3) years of professional experience in retail industry
· Highly organized and personable Barista with experience providing exceptional customer service.

· Fluent communication skill in English and good team building with an aptitude for building rapport with a diverse range of customers, managers and colleagues.
· Accomplished experience and quickly counting skill as a cashier to make customers comfortable with the smoothness.
· Success multitasking ability to make right priority.
EDUCATION 

Bachelor of Education in Special Education
UNIVERSITY OF SAN CARLOS – CEBU (October, 2010)
WORK EXPERIENCE
SELLING DEPARTMENT MANAGER – OIC
June 2, 2016 - PRESENT
ACCESSORIES MANAGEMENT CORPORATION 

THE SM STORE – CEBU

Key Responsibilities

· Oversee the staff and implement strategies to increase productivity
· Conduct training and seminars to motivate and build the skills of team members

· Continually assess their employee productivity levels and help them achieve their sales goals

· Produce methods that will benefit the department and by extension the business

· Support business efforts and implement company changes

· Maintain quality customer service in their departments by training staff on sales pitches, how to cold call, and stress management techniques, such as how to cope with disgruntled callers. 

· Focus on the main goal by having higher sales each month and generate new business opportunities.
STORE OIC MANAGER February 11, 2014 – April 27, 2016
ARMY NAVY BURGER INC. 
Key Responsibilities

· Check the stock levels of the ingredients needed for the various dishes on the menu
· Responsible for helping to ensure that all health and safety regulations which apply to the restaurant are met
· Supervise and monitor staff members, correcting their mistakes and ensuring that restaurant service meets the standard of the establishment as a whole.
· Oversee the establishment as a whole, and has a duty to ensure that any equipment used --- whether for food preparation or for upkeep, such as cleaning equipment --- is in correct and safe working order
· Use company reports to analyze sales, gross profit and inventory activity.
· Help set policies
· Evaluate work output
ASSISTANT RESTAURANT MANAGER August 19, 2013 – February 8, 2014
Red Ribbon Bakeshop, Ayala Center Cebu - Philippines

KEY RESPONSIBILITIES
· Be a host and communicate with guests

· Organise the restaurant team: their tasks, schedules and information meetings

· Assist the Restaurant Manager in staff management: recruitment, training, evaluation and promotion
· Monitor customer service levels

· Ensure the quality of service and service provision

· Take full responsibility for the Restaurant during allocated shifts

· Maximise restaurant occupancy

· Organise of the restaurant team

· Increase restaurant sales
RESTAURANT CAPTAIN November 22, 2011 – May 27, 2013
Extra Virgin Pizza, Singapore
DUTIES AND RESPONSIBILITIES

· Communicate service needs to chefs and stewards throughout functions.
· Ensure banquet rooms, restaurants, and coffee breaks are ready for service.
· Ensure proper centrepieces are displayed on every table.
· Inspect the cleanliness and presentation of all china, glass, and silver prior to use. Check in with guests to ensure satisfaction.
· Set tables according to type of event and service standards.
· Communicate additional meal requirements, allergies, dietary needs, and special requests to the kitchen.
· Maintain cleanliness of work areas throughout the day.
· Follow all company and safety and security policies and procedures; report accidents, injuries, and unsafe work conditions to manager; and complete safety training and certifications.
· Ensure adherence to quality expectations and standards.
· Stand, sit, or walk for an extended period of time.
ADDITIONAL RESPONSIBILITIES

· Barista Coach
· Pizza Delivery Rider 
· 1st IC Uniform Inventory
· Wine and Bar Purchase and Inventory
PART TIME JOB EXPERINCES:

RESTAURANT CAPTAIN December 2011 – May 2013
The White Rabbit and The Rabbit Hole, Singapore
Tanjong Beach Club

The Loof
BARISTA November 8, 2010 – November 7, 2011

Starbucks Coffee Ayala “The Terraces”- Cebu Philippines 
· Ensuring the good quality of coffee
· Built instant rapport and provided enthusiastic service to each customer
· Recommended additional products to customer through ongoing interactions.
· Placed and prepared food and beverage orders and served customers.
· Cleaned the preparation and bar areas.
· Organized the storage area to allow easier access and consistent storage.

· Pleasantly greeted each customer with genuine enthusiasm and smile.
· Provided prompt, courteous and reliable coffee service with a customer-focused attitude.
· Maintained a clam presence during periods of high volume.
· Anticipated customer and store needs by constantly evaluating the work environment.
· Provided quality beverages and food products by carefully adhering to recipe and presentation standards.
· Followed all health, safety and sanitation guidelines.
· Ensure all fulfilled orders were presentable.
CHARACTER REFERENCES:
Ms. Doreen O. Mendoza
Branch Manager

The SM Store - Seaside
Cebu City, Cebu Philippines
+63 917 517 4784
Mr. Richie J. Tayongtong
Regional Manager
The SM Store

Visayas 1 and 2 
+63 917 552 5331
Christine Lorraine Sanchez Rojas

Assistant Manager
Extra Virgin Pizza PTE. LTD 
+65 9727 7387
