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Home Address:	1819 Ibarra Street Sampaloc, Manila
			Mobile no. 09458502178
		            E-mail: Vince47_paranoia@icloud.com
                           		 vinz47_paranoia@yahoo.com
				
LinkedIn Acct: Vincent Odejar / Vince47_paranoia@icloud.com

			
Career Job Objective:

To apply my knowledge and skills in my chosen career, to have an opportunity to work in a respective industry or establishment. And able to contribute my service and skill for the benefit of the company. Enhance more skills and knowledge on my profession. Knowledgeable for Pre-opening team with 18 years of extensive experience in hotel culinary industry, 3 pre-opening hotel.

Work Experience:

Conrad Manila – Hilton Hotel (pre-opening team)	April 11, 2016 – May 28, 2021
Seaside Boulevard, SM MOA Complex Pasay City
Department: F&B Kitchen 
Position: Sous Chef – Banquet Kitchen
		Responsibility: Overall-in-charge in Banquet Kitchen operation, directly monitor daily 
                       Main Banquet kitchen operations such as buffet, plated and cocktail set-up for the MICE and 
                       social events and hotel outlets that serves, Intercontinental dishes such as Western, Asian 
                       and Mediterranean hot items, main courses, salads, appetizers and buffet menu                      
                       preparations. Food requisition and budget management, duty roster, food safety files, menu 
                       sampling, trainings are main task on daily basis. 

		Events Handled & Highlights:

Jehovah Witness Congress- Oct.2019- 5000pax event
BDO Annual Meeting SMX- 2019- 2000pax event
Caspo Ltd. Gaming- 2019- 1000pax dinner event
Caspo Ltd. Gaming- 2018- 2500pax dinner event
Abbott Lab. Phil- 2018- 800pax 3-day event
FIA Sports- June 2018- 700pax 3-day event
Abbott Lab. Phil- 500pax- 3-day event
ASEAN 2017- Nov.2017- PICC- Head of States Luncheon Meeting

Holiday Inn and Suites Makati IHG (pre-opening team) January 21, 2013 – April 10, 2016
1 Palm Drive, Ayala Center, Makati City
Department: F&B Kitchen
Outlet Assign: Flavors Restaurant, Citron Lounge, Banquet (Cold/Hot Kitchen)
Position: Sous Chef – Cold Kitchen & Hot Kitchen 

		Responsibility: Overall-in-charge in Cold Kitchen Section, directly monitor daily Cold Kitchen 
operations such as buffet set-up for the outlet that serves Intercontinental dishes such as Western, Asian and Mediterranean salads, appetizers and fruits buffet menu preparations, A la Carte orders, Banquet Events Functions, Food Requisitions, monitor cycle buffet menu, staff scheduling. Ensuring kitchen safety and hygiene standard are followed. Ensuring highest standard food quality and safety. Directly report to Exec. Sous Chef/Sous Chef. Currently under probationary period for Sous Chef position, overseeing cold and hot kitchen operation.

Other Duty/Responsibility: Assigned Trainor for kitchen department as member of Circle of Trainors of Holiday Inn & Suites Makati

Oakwood Premier Joy-Nostalg Center Manila (pre-opening) March 16, 2009 – July 25, 2012
17 ADB ave. Ortigas Center, Pasig City
Department: F&B Kitchen
Outlet Assigned: Oakroom Restaurant, Banquet (Cold Kitchen)
Position Handled: Chef de Partie – Cold Kitchen (Pre- Opening Team 2009)

Responsibility: In-charge in Cold Kitchen Section, directly monitor daily Cold Kitchen 
operations such as,buffet set-ups, International,Asian, salads, appetizers and fruits buffet menu preparations, A la Carte orders, Banquet Events Functions, Food Requisitions, monitor cycle buffet menu, staff scheduling. Ensuring kitchen safety and hygiene standard are followed. Ensuring highest standard food quality and safety. Directly report to Exec.Sous Chef/Sous Chef.

Aqua Resort Club, Achugao,	            May 11, 2006 – December 15, 2008
Saipan MP 96950 CNMI USA
Department: F&B Kitchen,
Outlets Assigned: Raraina Restaurant Fine Dining, Costa Restaurant, Sunset Beach BBQ
Position Handled: Demi-Chef de Partie – Cold & Hot Section
   Commis I – Cold Kitchen

Manila Diamond Hotel, Philippines		August 2005 – December 2005
Dr. J. Quintos st. Corner Roxas Blvd, Manila
Department: Palm Court Café kitchen
Position: Commis II – Cold Section

Manila Diamond Hotel, Philippines		October 2003 – March 2004
Department: Yurakuen Japanese Kitchen
Position: Cook - Agemono/Yakimono section

Manila Diamond Hotel, Philippines		February 2003 – July 2003
Department: Yurakuen Japanese Kitchen
Position: Cook – Agemono/Yakimono section

Awards and Appreciation:

Employee of the Quarter 1st runner- up	January – March 2008
F & B Kitchen Department, Aqua Resort Club, Saipan CNMI

On- The- Job Training:

Manila Diamond Hotel, Philippines		June 5, 2002 – December 23, 2002
Department: Banquet Kitchen/Pastry Kitchen



Tertiary:

The Philippine Women’s University		June 2000 – September 2003
Taft Ave. Manila, Philippines		
Degree:  Bachelor of Science in Hotel and Restaurant Management (Batch 2003)
Date Graduated: September 6, 2003     

Secondary:
Pedro Guevara Memorial National High School	June 1996 – March 2000
Sta.Cruz, Laguna, Philippines


Primary:
Santisima Cruz Elementary School		June 1991 – March 1996
Sta.Cruz, Laguna, Philippines


Highlights of Qualification:
Proficient in salad, appetizers and cold dishes
Proficient in western, international and local hot entrée & main dishes.
Food cost & budget management
Menu development and menu engineering
Team & leadership management, such as quarterly performance evaluation & trainings
Knowledgeable on FSMS & HACCP standard procedure. FSMS and HACCP certification
Good in written and oral communication, computer literate
Service and time management oriented
Analytical, fast learner and follow instructions and standard easily
Highly motivated and dedicated in work

Seminar and Training Attended:
Annual Refresher Course - Food Safety & Hygiene System, Conrad Manila
2017, 2018, 2019, 2020, 2021
Food Safety Management System (FSMS) – Refresher Course
Conducted by: Diversey Johnson 
	           Holiday Inn and Suites Makati
	           June 12, 2013 / October 30, 2013 / October 22, 2014

SGS HACCP Food Safety Hygiene and Sanitation Training Course                                           
Conducted by: SGS Philippines , Inc. Consumer Testing Center                                                                     
           Oakwood Joy-Nostalg Center Manila, Ortigas Center, Pasig City                                                                                    
            January 27-29, 2010/February 1-3, 2010       
                                                                     
Disability Etiquette Awareness
Conducted by: NMPASI (Northern Marianas Protection & Advocacy System Inc.) 
Taga Room, Aqua Resort Club, Achugao, Saipan MP 96950
                        October 1, 2008
Food Handler Seminar (Food Safety Management)
Conducted by: Department of Public Health, Saipan CNMI
	            June 2006, February 2007, February 2008 ( yearly )	         
    
Meat Handling and Sanitation
Conducted by: San Miguel Corporation
	           The Phil. Women’s University, Taft Ave. Manila, Philippines
	           October 2002

Personal Information:
Age: 37						Birth date: April 18, 1984
Birthplace: Tondo, Manila, Philippines		Status: Married
Spouse: Jovelle Dionisio-Odejar			Occupation: Self-employed-Small Business
Weight: 96 lbs						Height: 5’3”
Religion: Roman Catholic				No. of Sibling: 3
Father: Nestor G. Odejar		             	Occupation: (Retired)Sous Chef, 
Diamond Hotel Philippines
Mother: Loreta C. Odejar				Occupation: Plain Housewife
Language Spoken: English, Tagalog (filipino language)

Character References:
Ms. Cess Marquez
Human Resources Officer
Holiday Inn and Suites Makati-IHG
Mobile no: 09175648395
Office Landline: 909-0889

Chef Elmer Fabella
Former Executive Sous Chef-Marriot Hotel Manila & Conrad Manila 
Owner (Chef Elmer Fabella Food Solution Corporation at Orchard Golf & Country Club)
Mobile no.: 09175122265

Chef Elmer Marquez
Executive Chef
Holiday Inn and Suites Makati-IHG
Mobile no. 09951905410

Chef Francisco Arizala Jr.
Former Executive Pastry Chef
Marco Polo Manila
Mobile no. 09151339067

Ms. Virna Risha Santos Chua
HR Manager
Conrad Manila
09178937156


I hereby all the information above are all true and correct.

							
           _______________________________
							             Arian Vincent C. Odejar
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