
CHIN BAHADUR THAPA
E-mail:  cthapa1986@gmail.com

Contact No.:+63917 5355250

CARREER OBJECTIVE

To contribute and develop my acquired knowledge and skills in the field I have chosen and to be
a part of a progressive organization. I am highly interested and be unified with company that is
driven to excellence and promotes professional development based on dedication, loyalty and
work ethics.

SKILLS

• Strong organizational and interpersonal skills 

• Demonstrates energy and enthusiasm with work.

• Courteous and helpful to colleagues and customer

• Demonstrates dedication and commitment to work

• Works positively with other and contributes actively to promote a healthy team spirit.

• Willing to be trained and fast learner.

EDUCATIONAL ATTAINMENT

• Diphu Government College Year 2002  
Assam, India 

Course: Diploma in Culinary and Kitchen Management 

WORK EXPERIENCE

• Tadka Restaurant 2004 - 2006

COMMI – III
Noida, UP India

• Red Chilli Restaurant 2006 - 2007
COMMI – II
Sardarganj, New Delhi India

• Colonel’s Kebab 2007 – 2009

COMMI - I
City Square Mall New Delhi, India



• Lazeez Affair 2009 - 2011

D.C.D.P. ( Indian&Tandoor)
Chanakyapuri New Delhi, India

• 1 Café Lounge 2011 – 2012
C.D.P. (Indian&Tandoor)
Cannaught Place, New Delhi India

•  Queens Taj Mahal & Bollywood (R.R.H. Food Corp Inc)  2012 – 2015

   Sous Chef
Makati City, Philippines

• Royal Indian Curry House R.I.C.H.(Excellent Jngr Resto Food Corp) 2015 – up to present
   Sous Chef
Makati City, Philippines

PERSONAL DATA

Birthday: January 6, 1986 Birthplace: Nepal
Age: 32 years old Gender: Male
Civil Status: Single Religion: Hindu
Citizenship: Nepalese Dialect Spoken: English, Tagalog, 

Hindi, Nepalese

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

Chin Bahadur Thapa


