
 

 

 

 

 

 

 

 

ADDRESS 

 

1938D F. Munoz Street Bgy. 

735 Zone 80 Malate Manila 

 

EMAIL ADDRESS 

 

bantayjunzelaquino@gmail.

com 

 

CONTACT NUMBER 

 

 +63 966 837 41 31 
 

 

COMPETENCIES 

 Hardworking and can work      

under pressure  

 Responsible 

 Organized 

 Trustworthy 

 Flexible 

 
 

EDUCATIONAL 
BACKGROUND 

 
BATAAN PENINSULA 

STATE UNIVERSITY 

Balanga, Bataan 

March 2010 
 

LANGUAGES KNOWN 

English, Tagalog 
 

PERSONAL DATA 
 

Date of Birth:   June 15, 1989      

Height:             6’0”      

Gender:            Male 

Nationality:  Filipino      

Civil Status:    Single     

Passport #:       EC7304152  

Seamans book #: CO894113 

 

 

 

 

      OBJECTIVES 
 

 

To work with an organization that will provide me great chances 

of applying my best management skills and culinary practices through 

challenging assignments and will help me in advancing my career to 

higher level. 

 
 

PERSONAL SKILLS 
 

Knowledgeable in Microsoft and office application. Strong 

analytical and crisis management skills. Ability to work under pressure; 

responsible and react with sense of urgency and perform multiple tasks 

with frequent interruptions. Firmly adhere to all organizational policies 

and procedures.     

  

 
  

            WORK EXPERIENCES 
 

 

➢ COMMIS DE CUISINE 

Salad Man 

Cold Galley 

Aida Cruise Ship (AIDA PERLA) 

February 20, 2020 - present 

 

➢ COMMIS DE CUISINE 

Team Leader Bella Vista Restaurant 

Roti Station Main Galley 

Aida Cruise Ship (AIDA BELLA) 

January 25, 2019 – November 3, 2019 

 

➢ COMMIS DE CUISINE 

Team Leader Market Restaurant 

Aida Cruise Ship (AIDA AURA) 

February 2, 2018 – October 5, 2018 

 

➢ LINE-COOK (SAUTEE, ASSEMBLER, FRYMAN, 

GRILLMAN) 

Olive Garden Italian Restaurant 

Abu Dhabi, UAE 

June 28, 2014 – June 29, 2016 

• Ensure that all supplied items are in good quality 

and accurate quantity. 

• Ensure the rotation of food items and 

refrigeration. 

• check and recheck equipment temperature to  

ensure accuracy of order. 

ITEMS 

 Pasta; steaks; pizza; salads; soups; calamari; shrimp frita. 

 
 

➢ LINE-COOK (PREP, BROIL, FRYMAN, SAUTEE, 

PLATE NACHO) 

T.G.I Friday’s Restaurant 

Level 2 Promenade Harbor Point Ayala Mall Subic Bay 

Freeport Zone 

JUNZEL AQUINO BANTAY 



May 15, 2012 – April 14, 2014 

• Have the ability to read and make adjustments in 

recipes with knowledge of weights, measures and 

menus. 

• Ability to work in a situation where you have a 

close team with constant deadlines. Basically you 

have to work well under pressure. 
• Prepares all menu items according to recipe 

standards. 

ITEMS 

 Steaks; burgers, roast chicken; chicken fingers; pasta; 

salads; desserts. 

 

➢ FOOD ATTENDANT (on call basis) 

Popo’s Catering 

Apollo Orani Bataan 

January 2008- March 2011 

 

➢ KITCHEN HELPER (on call basis) 

Montemar Beach Club, Inc. 

 Bagac, Bataan 

November 2007 – May 2008 

RECOGNITION: 
 

❖ CERTIFICATE OF COMPLETION 

       BASIC TRAINING 

( PST, FPFF, PSSR, EFA) 

           ZRC Training Center Philippines, Inc. 

             August 8 – 16 2016 

 

❖ CERTIFICATE OF ACCOMPLISHMENT  

(Certified Trainer Course Requirements) 

CULLINARY TRAINOR / COACH 

Olive Garden Italian Restaurant 

Abu Dhabi, UAE 

October 01, 2015  

 

❖ CERTIFICATE OF RECOGNITION 

BRAND RECOGNITION 

    “For Going, ABOVE and BEYOND the CALL of DUTY  

by Living Our Purpose and Displaying Strong Teamwork.” 

Olive Garden Italian Restaurant 

Abu Dhabi, UAE 

    July 22, 2015 

 

❖ CERTIFICATE OF RECOGNITION 

Best Culinary Leadership 

Olive Garden Italian Restaurant 

Abu Dhabi, UAE 

    April 18, 2015 

 

❖ CERTIFICATE OF RECOGNITION 

Most Improved Culinary Member 

Month of October 

Olive Garden Italian Restaurant 

Abu Dhabi, UAE 

  

❖ VOLUNTEER TRAINEE( Production Kitchen Area) 

Montemar Beach Club, Inc. 

March 1- 30, 2011         

          

❖ ON THE JOB TRAINING 



The Lighthouse Marina Resort 

Food and Beverage- Kitchen Department 

June 26- September 1, 2009 

 

❖ ON THE JOB TRAINING 

Montemar Beach Club, Inc. 

Food and Beverage Department (kitchen and dining) 

 

❖ FOOD AND BANQUET ENRICHMENT PROGRAM 

Montemar Beach Club, Inc. 

October 18-19 2006 

 

❖ CERTIFICATE OF PARTICIPATION 

Tamayo’s Catering Services, Restaurant and Flower Shop 

August 29, 2008 

 

❖ EMPLOYEE OF THE MONTH 

T.G.I. FRIDAY’S Subic 

Month of July 

 

❖ ENGLISH LANGUAGE TEST FOR CRUISESHIP STAFF 

MARLINS 

September 16, 2016 

 

❖ SHIFT LEADER SEMINAR 

T.G.I. FRIDAY’S Subic 

June 21, 2012 

 

 

 

CHARACTER REFERENCES 
 

 

Available upon request. 

 

 

 

 

 

I hereby certify that the above information is true and correct to the best of my knowledge. 

 

 

 

 

 

 

   JUNZEL AQUINO BANTAY 


