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Catherine Abella Enriquez

0853 Sitio Libis,Tabang,Plaridel Bulacan 

Mobile No.: (63) 917-6265382
                                                  Email Add: catherineabellaenriquez@gmail.com
CAREER OBJECTIVES:

To be able to secure a position in which my experiences, talents and abilities can be fully utilized and will therefore offer continuing challenges in the fields of Hotel and Restaurant Operations Management and Business Development.
QUALIFICATIONS:

A seasoned Manager and HRM professor with seventeen years of progressive position in Hotel and Restaurant Operations Management. Business expertise are focused on Food and Beverage Operations-both BOH & FOH, Strategic Planning,  Research & Development of Menu, Product Concept, Nutrition & Dietetics, Financial Management, Restaurant Consultation, Brand Building, Employee Training and Implementation, Organizational Planning, People Management, Sales and Service Management, Conceptualization and Implementation of new  Brand Concept &Training Programs.
EMPLOYMENT HISTORY

Position:  R&D Manager
Company:  Potato Corner-Fiesta Multi Brand Trading Corporation
Address: #401 F.Legaspi St. Maybunga, Pasig City
Date:   December 2017 -Present
Job Description / Duties and Responsibilities
· Responsible for creating new concepts and brands ready for franchising.

· Create new products and launch them successfully on the market. 

· Responsible to reduce costs which lowers product prices; enhance sensory properties that make food more attractive; improve nutritional value to provide for dietary needs

· Improve food safety; add convenience; and offer greater choices of food items to consumers.
· Manages Supply Chain for start up and new business brands until it reaches its maturity.
· Keeping abreast of emerging market trends and technology advancement selection
of new ingredients and product design.

· Working seamlessly with the sales and marketing, operations team to meet, translate and evaluate the consumer needs into a products of the highest quality.
Position:  F&B Manager
Company:  Victoria Court 
Address: #1 Canley Road Pasig City

Date:   May 2012- December 2017
Job Description / Duties and Responsibilities
· Responsible for the Overall administration and management of the Food and beverage Department.
· Directs effort and targets of all the branches of Victoria Court in attaining F&B sales targets and goals; plans and develops programs to attain, improve and maximize group�s performance as far as Food and Beverage operation is concerened.

· Develops and executes programs and promos to ensure quality, productivity and profitability of F&B department in all the branches of Victoria Court.

· Coordinates with Finance and Chief Operations Officer for the overall financial requirements or needs to execute plans and programs of the department.

· Monitors the activities of the product development, training and market research for the continuous development of Food and Beverage products and services; ensure training hours are being met.

· Does routinary inspection of all the branches F&B area and other areas assigned by the COO and submits feedback, recommendation to the concerned department.

· Manages performance and development of all subordinates to ensure corporate work values discipline and F&B standards are observed by all employees.
· Coordinates with the Hotel Property Manager/General Manager of each branch to ensure smooth and consistent flow of F&B operation.

· Sees to the full implementation of all food and beverage menu and programs and ensures that quality standards of service are delivered to the guest at all times.

· Controls and attains Food and Beverage cost targets to acceptable limits.

· Studies F&B market trends and analyze adaptability for the advancement of the standard service.

· Appraises F&B Supervisors performance regularly; gives counseling as required.

· Determines Selling prices of all menus and drinks with the approval of the CEO & COO.

· Attend Mancom meetings  every month to present assessment and brainstorming.
· Facilitate Departmental meetings per branch for proper channelling and updates.

· Develop new brands/products for the business development group (Restaurant Expansion)

· Performs all duties as may be asked by the CEO, CFO & COO.

Position:  Instructor 1/ College Professor (Part-Time)
Company:  Arellano University-Plaridel Campus
Address: 893 Shaw Blvd. Mandaluyong City

Date:   June 2016- March 2017

Position:  Instructor 1/ College Professor
Company:  Jose Rizal University
Address: 80 Shaw Blvd. Mandaluyong City

Date:   October 2011- March 2012
Position:  Instructor 1/ College Professor
Company:  Centro Escolar University Makati
Address: 259 Sen. Gil Puyat Ave., Makati City

Date:   November 2010- March 2012
Job Description / Duties and Responsibilities:

· Under the direct supervision of the Dean or academic Department head, effectively and efficiently equips the students with all the necessary academic knowledge and skills; 

· Assists the students in their various co-curricular and extracurricular activities; 

· Strictly implements the different college policies/programs as well as the University�s rules, policies and guiding philosophy.

· Specialized teaching major subjects such as Culinary Arts and Science, Bar and Beverage Management, Baking, Banquet and Catering Management, F&B facilities layout and design, International Cuisine, Events Management and Cruise and Leisure Management, Rooms Division, Hospitality Law,/Human Resources and Legal Management/Aspect for hospitality industy, F&B Cost Control, and Front Office Management and Operations.  
Position:  Restaurant Manager
Company:  Kenny Rogers Roasters
Address: SM CITY North Edsa Quezon City, Philippines

Date:  January 2010- November 2010

Reason for Leaving:  Resigned

Job Description / Duties and Responsibilities: 

· Oversees and Supervises dining, kitchen, admin office, commissary,  franchise branches.
· Advise and assists in the development of the menu for the café and its events

· Maintain high level of service to customers. Produce varied hot and cold 

· Manages private events held in the café when it is closed to public 

· Ensures excellent customer service throughout the service cycle.

· Ensures the sanitation SOP�s are followed

· Coordinates w/ the different departments of the company regarding the needs and problems of each and attend meetings as required.

· Directly reports to the chief executive officer of the company

· Prepares daily/monthly reports, monitors stocks, spoilages, wastages etc.

· Ensures the correct daily stock level are maintained and stored under optimum condition

· Supervises regular physical inventories of kitchen stocks and equipments

· Monitor stock ordering within a tight budget limits, ensuring good quality and variety of production at all times

· Addresses guest inquiries, function, orders, etc. executes marketing strategies needed in every branch

· Advertising and marketing the café. Plans new campaigns and attract constantly expand customer�s data base

· General management of paid staffs and volunteers, scheduling to meet customer demands w/in the agreed budget, provide induction and hands on training  to new workers to ensure a highly quality service, especially in relation to health, safety and hygiene matters.

· Monitors and assesses the performance of all the employees of the company in terms of fulfilling their functions as stated in their job description.

Maintenance of bar, kitchen and dining equipments and organize repairs, ensuring security measures are adhered to especially w/ regards  to tills, safes and staff�s personal belongings, sets budget for wages, supplies, and equipment and other expenses the café will have.
Position:  Restaurant Café Manager 

Company:  DezaatoPan Breads Sweets Cafe
Address:  Banawe, Quezon City, Philippines

Date:  January 2009 � October 2009
Reason for Leaving:  Resigned
Job Description / Duties and Responsibilities: 

· Monitors the company quality standards of food and beverage preparation. 

· Ensures the highest standards of service at all times. 

· Monitors standards for the restaurants' physical appearance, sanitation, safety practices and facilitates maintenance. 

· Reviews popularity of menu line and coordinates with Production and R&D in the introduction of new products/improvement of existing products. 

· Initiates development of new products and services to address guest needs. 

· Ensures smooth running of the operation. 

· Good human relations, organization and planning skills. 

·  Generates and understand reports as well as to perform administrative tasks.

· Responsible for the daily store operations.
· Responsible for preparing the monthly / daily inventory of the store.

· Responsible in implementing marketing strategy.

· Responsible in doing cash flow analysis, manpower scheduling, inventory management, product mix review, monthly operations report, stock forecasting, and sales performance analysis and control.  

· Responsible in ensuring quality service, hospitality and cleanliness and exceeds the expectation of our guests.

· Responsible for the training, recruitment, assessing and evaluating the quality service of the newly hired staffs.

· Responsible in approving / rejecting delivered materials.

· Responsible in reporting to the area manager and group operations manager regarding operation concerns. 

Position:  Restaurant Manager
Company:  The Chocolate Kiss Café Corporation 

Address:  Magsaysay St. Bahay ng Alumni, Quezon City, Philippines

Date:  May 2007-January 2008 
Reason for Leaving:  Resigned
Job Description / Duties and Responsibilities: 

· Oversees and Supervises dining, kitchen, admin office, commissary,  franchise branches and the baker
· Advise and assists in the development of the menu for the café and its events
· Maintain high level of service to customers. Produce varied hot and cold 
· Manages private events held in the café when it is closed to public 

· Ensures excellent customer service throughout the service cycle.

· Ensures the sanitation SOP�s are followed

· Coordinates w/ the different departments of the company regarding the needs and problems of each and attend meetings as required.

· Directly reports to the chief executive officer of the company

· Prepares daily/monthly reports, monitors stocks, spoilages, wastages etc.

· Ensures the correct daily stock level are maintained and stored under optimum condition
· Supervises regular physical inventories of kitchen stocks and equipments

· Monitor stock ordering within a tight budget limits, ensuring good quality and variety of production at all times

· Addresses guest inquiries, function, orders, etc. executes marketing strategies needed in every branch

· Advertising and marketing the café. Plans new campaigns and attract constantly expand customer�s data base

· General management of paid staffs and volunteers, scheduling to meet customer demands w/in the agreed budget, provide induction and hands on training  to new workers to ensure a highly quality service, especially in relation to health, safety and hygiene matters.

· Monitors and assesses the performance of all the employees of the company in terms of fulfilling their functions as stated in their job description.

Maintenance of bar, kitchen and dining equipments and organize repairs, ensuring security measures are adhered to especially w/ regards  to tills, safes and staff�s personal belongings, sets budget for wages, supplies, and equipment and other expenses the café will have.
Position:  Restaurant Manager
Company:  Heaven and Eggs  (The Red Crab Grp. of Restaurants)
Address:  Sct. Rallos St. Tomas Morato, Quezon City, Philippines

Date:  September 2005-May 2007 

Reason for Leaving:  Resigned

 Job Description / Duties and Responsibilities: 

· Maintain and promote favorable working relationship with employees to foster and promote a cooperative and harmonious working climate which will be conducive to maximum employee morale, productivity and efficiency. 

· Confers with each establishment to discuss operational problems or explain procedural changes or practices. 

· Responsible for communicating and supporting the company vision and challenging each team to strive for continuous improvement in all facts of the operation.

· Does overall plans and forecasts all prime cost budgets and executes them in a given time frame needed in the operations such as stocks for food and beverage consumption, basic labor, utilities and miscellaneous expenses.
· Does overall marketing plans and layout marketing collateral and establish database for the whole company

· Handles negotiations to corporate groups in branch level and directly negotiates to the group operations director.

· Handles all outside and in store catering functions and product launch for all branches of heaven n eggs.

· Managing purchase to sales consumption and food cost

· Secure the quality and first class standards in the dining area.
· Training all staffs both dining and kitchen operations

· Oversees well maintained kitchen operation in terms of quality standards, safety and sanitation. And Secures HACCP was adhered.
· Does research and development for new menu items.
EDUCATIONAL BACKGROUND







                                              Year [From] - [To]

Graduate School

Course: Master in Science in Hospitality Management 

  2010-2011 
              Major in Hotel and Restaurant Management (Units) 

              School: Centro Escolar University


Address: Mendiola Manila, Philippines

Tertiary


Course:  Bachelor of Science in Hotel and Restaurant                         2000-2004

              Management


School:  Centro Escolar University 





Address:  #44 Km. Mac Arthur Highway, Malolos City, Bulacan, Philippines 

Secondary 


School:  Guiguinto National Vocational High School
             1996 - 2000


Address:  Poblacion, Guiguinto, Bulacan, Philippines

Primary 


School: St. James Academy 



 
 
1990 - 1996 


Address:  Poblacion, Plaridel, Bulacan, Philippines




TRAININGS / SEMINARS ATTENDED

Training Center:  PEP Taurus (WOFEX)                                          Duration:  August 4-5, 2017

Address: SMX Convention Center Pasay City
 Title: The Hotel Summit

Training Center:  FoodSHAP
                                                          Duration:  May 30-21, 2016

Address: Primeland Building, Madrigal Business Park,

 Alabang, Muntinlupa City 1781 

Title: Food Safety Compliance Officer

Training Center:  FoodSHAP
                                                          Duration:  May 24-25, 2016

Address: Primeland Building, Madrigal Business Park,

 Alabang, Muntinlupa City 1781 

Title: HACCP Principles & Practices

Training Center:  FoodSHAP
                                                          Duration:  May 23, 2016
Address: Primeland Building, Madrigal Business Park,

 Alabang, Muntinlupa City 1781 

Title: Basic Food Safety
Training Center:  SGS Phillippines Inc

                      Duration:  February 16-18, 2015

Address: Sen. Gil Puyat Ave. Makati City

Title: HACCP TRAINING WORKSHOP

Training Center:  Victoria Court
                                            Duration:  February -March, 2015

Address: #1 Canley Road Pasig City

Title: Introduction To Business Planning

Training Center:Victoria Court/ Unilever Food Solution                      Duration:  February 16-18, 2014

Address: Chefsmanship Center Uniliver Phils. U.N. Ave. Manila

Title:Food Plating and Styling    

Training Center:  Victoria Court/ Unilever Food Solution                                Duration:  June  2013
Address: Chefsmanship Center Uniliver Phils. U.N. Ave. Manila
Title: Cost Accounting                

  Training Center:  Victoria Court/ Unilever Food Solution                              Duration:  June  2013
Address: Chefsmanship Center Uniliver Phils. U.N. Ave. Manila

  Title: Maximizing Cost & Efficiency                  

Training Center:Victoria Court/ Unilever Food Solution                                  Duration:  June  2013
Address: Chefsmanship Center Uniliver Phils. U.N. Ave. Manila

Title: Menu Planning          

 Training Center:Procurement and Supply Institute of Asia                             Duration:  June  2013
Address: 10th floor, DPC Place Building, 2322 Don Chino Roces Avenue., Makati City
Title: CPSM 1-Fundamentals  in Supply Mgt. 

Training Center: Victoria Court/ Shine JGNera Trainin                                  Duration:  June  2013
Address: #1 Canley Road Pasig City
Title: Service with a plus! : Supporting Service Excellence Consultants

Training Center: Victoria Court

                            

Duration:  May  2013
Address: #1 Canley Road Pasig City
Title: Accounting for  Non-Accountants     

 Training Center:  Victoria Court                                              
          Duration:  April  2013
Address: #1 Canley Road Pasig City
Title:Chink Positive: Financial Wellness      

Training Center:  Victoria Court 


                                 Duration:  March 2013
Address: #1 Canley Road Pasig City
Title: Philippine Quality Awards Orientation Seminar             

Training Center:  Victoria Court 



    
       Duration: March  2013
Address: #1 Canley Road Pasig City
Title:Productive Work Attitude                                                                              

Training Center:  Victoria Court 


                
      Duration:  December 2012
Address: #1 Canley Road Pasig City
Title:Delighting Our Guest Over the Phone                                                        

Training Center:  Victoria Court                      

               Duration:  March 30, 2012

Address: #1 Canley Road Pasig City
Title: Personality Development Training             
Training Center:Jose Rizal University

Address: #1 Shaw Blvd. Mandaluyong City

Title:Personality Development, Professional Ethics & Casino Operations 

SPECIAL SKILLS 

· Advanced Skills in Culinary Arts, Research & Development 
· Skilled in Bar and Beverage Operation and Management
· Well-versed in oral and written English and Filipino.
 PERSONAL INFORMATION

Birth date

:  September 19, 1983

Birth Place 

:  Tondo, Manila 

Height 
                         :  5�6 ft.

Weight 

:  120 lbs.

Sex 


:  Female 

Civil Status 

:  Single  

Religion

:  Roman Catholic 

Nationality 

:  Filipino
CHARACTER REFERENCES
Ma Tanya Marcelle Llana
General Manager
Potato Corner-Fiesta Multi Brand Trading Corporation
Tel No.: 0917 507 8140
Wilbur Leigh Buhay
Manager
Royal Carribean International
Tel No.:  0916-477-9036
Odelio Teh San
Propreitor
Odrielle's Kitchen CO Food Services
Tel No.:  0917-152-9822








_________________________







                             CATHERINE A. ENRIQUEZ
