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Permanent Address:	43 Pulpogan Rd. District 5, Brgy. Pulpogan Consolacion, Cebu, 6001


ARVIN L. CALABANO



OBJECTIVES:
	
To be part of this industry where I can apply my skills and knowledge in the field of hospitality not just efficiently but effectively as well.




HIGHLIGHTS:
· Ensures the highest quality of service.
· Knowledge in kitchen operation.
· Knowledge in handling guest complaints.
· Knowledge in F&B service.
· A flexible employee.
· Knowledge in bartending.
· Handles inventory (Kitchen, Bar, Banquet and coffee shop).
· Complete knowledge in handling cashiering (POS and Reports).
· Can handle banquet service.
· A team player.
· Capable of handling other employee.
· Full knowledge in bar operation.
· Full knowledge in Micros Fidelio & IFCA POS System.
· Can work under fast and efficient service.
· Foreign Language: English, Arabic, basic Spanish, basic Japanese.
	



EDUCATION:
	

Associate in Hotel and Restaurant 			April 03, 2006
Management						(Graduated)
International School for Hotel 				
and Restaurant Management	
						

BS Computer Science					2001-2002
Technological Institute of the Philippines			(Not Finished)
						


TRAININGS& SEMINARS ATTENDED


Outlet Captain Waiter						May 24, 2014
Narcissus Hotel and Spa
◦ Al Olaya St. Riyadh, KSA

Supervisor							March 26, 2012
Amnezia Superclub and Restaurant
◦ North Reclamation Area, Cebu City

Micros Fidelio POS System					June 6, 2011
◦ Dubai International Hotel
PO Box 35566 Dubai Airports, UAE

Bar Operation & Beverage Inventories			October 2007 – November 2007
◦ Crown Regency Hotel – Makati
A. Arnaiz Ave. Makati City

IFCA POS System						October 2007 – November 2007
◦ Crown Regency Hotel - Makati
A. Arnaiz Ave. Makati City

Trade Test (TESDA F & B competency assessment)		March 10, 2006
◦ International School for Hotel &
  Restaurant Management
Bacoor, Cavite

On-The-Job-Training						2006
◦Hotel Kimberly
Pedro Gil, Malate, Metro Manila 



Stay and Learn Program					2005
◦ Grand Boulevard Hotel 
Roxas Boulevard Malate, Manila

Guest Relations and Housekeeping Seminar			December 17, 2004
◦ Grand Boulevard Hotel 
Roxas Boulevard Malate, Manila

Hotel Orientation Program					August 06, 2004		
◦ Century Park Hotel 
Malate, Manila
	
Explore Tourism						2004
◦Subic International Hotel 
(S.B.M.A), Olongapo City

Professional Flair Tending 					September 15, 2004
◦Workshop (Bartending Seminar)
Fiesta sa Barrio Restaurant (S.B.M.A), Olongapo City		


AWARD RECEIVED


Best in Practicum						April 03, 2006
International School for Hotel 				
and Restaurant Management
Aguinaldo Highway, Niog, Bacoor, Cavite	


















EMPLOYMENT HISTORY

International Food Dimensions
Koppa Restaurant					            June 9, 2018 - June 9, 2020
Riyadh, Saudi Arabia
Job Position: Senior Chef de partie
	
· In charge on daily kitchen preparation.
· Check and received the quality of the daily kitchen supply deliveries. 
· Follow the duties assigned by the Chef de cuisine to meet the standard and the quality set by the restaurant.
· Coordinates with the Sous chef.
· Responsible to supervise junior chef or commis.
· Estimate the daily production, preparation and presentation of food.
· Plated meals paying special attention to garnishes and overall presentation.
· Ensures that all kitchen stations are well maintained and clean before and after operation.
· Knowledge on standard procedure and policies pertaining to food preparation, receiving, storage and sanitations.
· Ensures good preservation standard for the proper handling of all food products is at the right temperature. 
· Removed expired food and beverages from storage and reviewed inventory for upcoming expirations dates.
· Rotated stock to use items before expiration date.
· Handles inventory for cold and dry storage.
· Making stock request.




Qualfon Philippines						November 8, 2016-August 31, 2017
Skyrise 3 Bldg
IT Park Lahug
Cebu City
Job Position: Customer Service Representative

· Interact with customers to provide and process information in response to inquiries, concerns, and requests about products and services.
· Explaining or educating the customer’s bill (service end date, last refill, data balance, etc).
· Evaluated account and service histories to identify trends, using data to mitigate future issues.
· Answered customer telephone calls promptly to avoid on-hold wait times.
· Provide technical and network problem resolution to end-users (customers) by
performing a question diagnosis while guiding users through step-by-step solutions.


Pampa Grill							May 24, 2014 – May 30, 2016
Argentinean Restaurant
Narcissus Hotel and Spa					
Al Olaya St. Riyadh, KSA
Job Position: Outlet Captain Waiter

· Responsible for maintaining high standards of Food & Beverage services to guests and patrons.
· Efficient and polite in dealing with situations involving any aspect of Food & Beverage service, where the reputation or image of the restaurant is represented.
· To promote the identity of the restaurant, building rapport and sense of personalized service towards guests.
· To make recommendations to management for modernization of equipment, service methods and presentation for improved guest satisfaction.
· Participates in regular meetings and briefings, as may be scheduled.

FINANCIAL PERFORMANCE & ENVIRONMENT AWARENESS 

· Be aware of any activities / event operation in the restaurant. 
· Suggest ways and means of reducing cost without effecting the quality and standard of the restaurant. 
· Conserve energy & water in the restaurant. 
· Minimize operating cost by using all equipment & products in accordance with guideline sets & ensure all equipment are turned off at the end of the shift. 
· Report any maintenance to your immediate supervisor. 

Specific Duties to be monitored:  

Looks after the necessary preparation before the start of operation: 
·  Wipes / prepares the necessary containers, mis-en place, napkins, tray cutleries, and other supplies. 
· Refills salt and pepper shakers and other condiments.
· Checks and re – stock service station and sees to it that the par sock is maintained. 
· Sets – up the table and installs required facilities. 
· Studies the menu and familiarizes him with outlet’s specialties as well as out of – stock items and undertakes suggestive selling. 
· Takes and serve food and beverage orders. 
· Places orders to the kitchen and picks up orders (in the absence of a busboy).
· Assist in welcoming in and seating the guests. 
· Present guest check, receive payment and remits the same to the cashier. 
· Attends to guest inquiries, requests and complains. 
· Clears table of soiled dishes, dirt and trash (in the absence of a Waiter). 
· Performs side duties and other assignment given by the superiors.

Vivo Sugbo							May 26, 2012- March 2014
Amnezia Superclub and Restaurant
North Reclamation Area, Cebu City
Job Position: Restaurant Supervisor
	
· Ensures high quality service.
· Perform pre-shift briefing for the employee to have a smooth operation.
· Check for guest satisfaction.
· Handles the entire inventory for the bar.
· Specialize in bar operation.
· Making sure that all ktv rooms are in good condition.
· Ensures the cleanliness of the operation area.
· Performs training and seminar for new employee.
· Making stock request.
· Handles event and function.
· Handles guest complaints and request.

Dubai International Hotel					June 2011- February 2012
PO Box 35566 Dubai Airports, UAE				
Job position: Bartender/ Waiter
	
· Taking order from the bar.
· Taking order from the work floor.
· Serving all kinds of beer (Mainly in Draught).
· Serves wines and spirits from pouring brand to premium brand drinks to the guest.
· Makes mock tail and cocktails.
· Change beer kegs and gas for draught.
· Makes the daily inventory for the bar.


Crown Regency Hotel-Makati					September 2008 – September 2009
A. Arnaiz Ave Makati City
Job position: Shift Leader/Bartender

· Taking charge of the F&B staff in the absence of the supervisor.
· Ensures high quality service.
· Making sure that the bar areas are clean and tidy.






Crown Regency Hotel-Makati					October 15, 2007 – September 2008
A. Arnaiz Ave Makati City
Job Position: Waiter / Bartender
	
Job Description: Bartender

· Preparing drinks for the guest.
· Making and mixing a drink that is requested by the guest.
· Making cocktails or Non-alcoholic and alcoholic drinks.
· Ensures that the drink was right, and serves to the right guest.
· Making the daily inventory report for the beverage.
· Requesting lacking supplies for the bar.
· Making sure that the bar area are clean and tidy to avoid contamination.


Job Description: Waiter

· Greeting the guest.
· Assisting the guest to their seats.
· Presenting the menu.
· Taking the order.
· Informing the guest how the various foods were prepared.
· Making a suggestion to increase the sale.
· Deliver the food to the guest table.
· Attending to the guest needs.
· Ensures the food was in the right person and in good quality.
· Removing unnecessary things on the guest table after dinning E.g. soiled dishes, empty glasses and messes.
· Thanking the guest when they leave and finish their meal.


EDS Manufacturing Incorporated				June 2006 – December 2006		
YAZAKI, Imus Cavite									
Job Position: Production Operator	
	
Hotel Kimberly 						2005 - 2006		
Pedro Gil Malate, Manila
Job Position: On-call waiter		







PERSONAL INFORMATION
		
DOB					:	January 27, 1985
Civil Status / Religion			:	Married / Roman Catholic
Place of Birth				:	Tayabas, Quezon
Height	 / Weight			:	5’8” / 182 Lbs.
Nationality				: 	Filipino
Availability for Interview		:	Immediate (Monday to Friday)
Employment Type			:	Permanent/Full Time/ Contract
Contact Number			:	+639491682104
Email Address				: 	arvincalabano@gmail.com  



Character References:


Chef Leonardo Villalba
Chef Consultant
Buenos Aires Argentina
+5492262561970
Leonardovillalba_23@live.com.ar



Chef Christian Marcelo Sala
Executive Consultant Chef
Buenos Aires Argentina
+541136629452
cmsala@hotmail.com



Chef Rendy Reinhart
Chef de Cuisine
Koppa Restaurant
International Food Dimensions
Riyadh, Saudi Arabia
+62 83873810775
rreinhart@ifdimensions.com

			





I hereby certify that all information listed above is true and correct.



Arvin L. Calabano
									         Applicant
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