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RUEL  R. OPANTO				
621-A Palawan St., Brgy. Pitogo					
Makati City		
+63 9510850069 / +63 9285926168						
ruel.opanto@yahoo.com
	

	CAREER OBJECTIVE

	

	
To seek for the advancement of my career and professional skill, broaden my knowledge and experience, to face challenges and responsibilities with full expertise, perseverance and dedication to prove my worth as an individual. 



PROFESSIONAL EXPERIENCE

Restaurant Manager
HOTEL MOROBE
1&2 Coronation Drive Lae, Morobe 
Papua New Guinea
June 04, 2018 – August 04, 2019

Scope of Work:    
· Coordinating daily restaurant management operations
· Delivering superior food and beverage service and maximizing customer satisfaction
· Responding efficiently and accurately to customer complaints
· Organize and supervise shifts. Hiring Staffs etc.
· Appraise staff performance and provide feedback to improve productivity
· Estimate future needs for goods, kitchen utensils and cleaning products
· Manage restaurant’s good image and suggest ways to improve it
· Control operational costs and identify measures to cut waist
· Recommend ways to reach a broader audience (e.g. discounts and social media ads)
· Prepare reports at the end of the shift/week, including staff control, food control and sales
· Set budgets or agree them with senior management
· Meet and greet customers, organize table reservations and offer advice about menus
· Maintain high standards of quality control, hygiene, and health and safety
 
Restaurant Manager
JASMI’S FOOD CORPORATION
Lathieth International Commercial Co. 
Dhahran, Kingdom of Saudi Arabia
August 04, 2014 – August 17, 2016

Scope of Work:    
· Take responsibility for the business performance of the restaurant
· Analyze and plan restaurant sales levels and profitability
· Organize marketing activities, such as promotional events and discount schemes
· Prepare reports at the end of the shift/week, including staff control, food control and sales
· Create and execute plans for department sales, profit and staff development
· Set budgets or agree them with senior management
· Plan and coordinate menus
· Coordinate the operation of the restaurant during scheduled shifts
· Recruit, train, manage and motivate staff
· Respond to customer queries and complaints
· Meet and greet customers, organize table reservations and offer advice about menus
· Maintain high standards of quality control, hygiene, and health and safety
· Check stock levels, order supplies and prepare cash drawers and petty cash.


Team Leader/Shift Manager
BURGER KING
Employee of the Month for several times
Olayan Food Services Company
Riyadh, Kingdom of Saudi Arabia
September 02, 2010 - October 17, 2013

Scope of Work:
· Managing and supervising kitchen, dining area and cleaning activities.
· Resolve customer complaints regarding food service.
· Train workers in food preparation, and in service, sanitation, and safety procedures.
· Observe and evaluate workers and work procedures to ensure quality standards and service, and complete disciplinary write-ups.
· Assign duties, responsibilities, and work stations to employees in accordance with work requirements.
· Inspect supplies, equipment, and work areas to ensure efficient service and conformance to standards.
· Control inventories of food, equipment, small ware, and report shortages to designated personnel.
· Recommend measures for improving work procedures and worker performance to increase service quality and enhance job safety.
· Giving personnel actions, such as providing employee orientation and training, and conducting managerial activities, such as creating work schedules or organizing employee time sheets.
· Making the analysis of operational problems, such as theft and wastage, and establish procedures to alleviate these problems.
· Record production, operational, and personnel data on specified forms.
· Develop equipment maintenance schedules and arrange for repairs.
· Perform various financial activities such as cash handling, deposit preparation.
· Purchase or requisition supplies and equipment needed to ensure quality and timely delivery of services.
· Preparing the forecast of staff, equipment, and supply requirements based on a master menu.
· Compile and balance cash receipts at the end of the day or shift.
· Schedule parties and take reservations. Present bills and accept payments.
· Creating and promoting some sales strategy to achieve the target and volume of customers etc.

Head Waiter/Bartender
SARABIA MANOR HOTEL & CONVENTION CENTRE
101 General Luna Street, Iloilo City
December 4, 2001 - January 23, 2010

Scope of Work
· Ensure to maintain a personal attitude of a high standard and quality, which produce efficiency, and productivity of the restaurant department.
· Support the management operations and decisions. 
· Assist the daily meeting. 
· Train and continually develop the restaurant team to achieve their personal best. 
· On a day to day basis plan, organize and direct the work of the restaurant team.
· Encourage and coach the department and to develop teamwork and working practices to deliver excellent standards. 
· Development the culture of training within the restaurant department and assist in the improvement of the retention of staff.
· Comply with all company policies and legal requirements relating to the operations with special reference to health and safety.
· To react to all customer requests positively and deal with them appropriately. 
· Ensure the correct appearance of all of the restaurant areas. 
· Ensure that all equipment is functional and used accordingly. 
· Mix drinks, cocktails and other bar beverages as ordered and in compliance with the standards.
· Ensure that the assigned bar area is fully equipped with tools and products needed for mixing beverages and serving guests, prepare inventory or purchase requisitions as needed to replenish supplies.
· Demonstrate a thorough knowledge of food and beverage products, menus and promotions.
· Provide guidance to guests on restaurant activities, dining options and general information.
· Other duties as assigned.






Practicum (Hotel Phase)
SARABIA MANOR HOTEL & CONVENTION CENTER
101 General Luna Street, Iloilo City
October 2000- February, 2001 

On-the-Job Training (Restaurant Phase)
Nigi-Nigi Nu Noose Nu NuNoos
Boracay Island, Malay, Aklan
April 8-29, 1999 


EDUCATIONAL BACKGROUND 

Tertiary Education					               1997-2001
BACHELOR OF SCIENCE
 IN HOTEL&RESTAURANT MANAGEMENT
Aklan State University
New Washington, Aklan

Associate in Hotel & Restaurant Management.                                         1997-1999
Aklan National College of Fisheries
New Wasgington, Aklan
Secondary Education						1993-1997
Bay-ang Magpag-ong National High School
Bay-ang, Batan, Aklan

SEMINARS & WORKSHOPS ATTENDED
 
Counter Service & Kitchen Standards                                            January 26, 2015
Jasmi’s Food Corporation
Manama, Kingdom of Bahrain

MICROSOFT OFFICE			    	 	                November 18-30, 2013
Overseas Workers Welfare Administration (OWWA)
F.B Harrison St., Pasay City, Philippines

EFFECTIVE CASHIER TECHNIQUE
Olayan Food Services Company		      			  May 3, 2013
Riyadh, kingdom of Saudi Arabia
 
FOOD AND BEVERAGE SERVICE ATTENDANT NC ll	                 March 6, 2006
Certificate No.06060101232
Technical Education and Skills Development Authority (TESDA)
Iloilo City


PERSONAL PARTICULARS

Age:			41 years old
Birthdate:		May 10, 1979
Birthplace:		New Washington, Aklan
Provincial Address:   	Bay-ang, Batan, Aklan
Status:			Married
Nationality:		Filipino
Religion:		Roman Catholic                                                 
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