
Micaela Dayrit
Restaurant Manager


PROFILE

Worked in the Hospitality Industry for 5 years, working from the back of the house to the front of the house, from 5 star 5 diamond Hotel and managing two high-quality and fast phase Thai Restaurants, I’ve come to  developed my skills in my area of expertise. Has the ability to  train staff to the highest standard of customer satisfaction. Resourceful, well-organized and trained with excellent leadership and team-building record.

EXPERIENCE

Server Flavors of the Philippines Watertown New York — November 2021-March 2022

Restaurant Manager Chaang Thai Restaurant and Elephant Thai Restaurant formerly Saigon Springs Vietnamese Restaurant, Colorado Springs Colorado — July 2018- November 2021

Human Resources ( International Recruitment Assistant) The Broadmoor Hotel, Colorado Springs Colorado — March 2018-July 2018

Cook II The Broadmoor Hotel, Colorado Springs Colorado (5 star 5 diamond hotel) — September 2017-March 2018

EDUCATION
College : Union Christian Colleges  — Culinary Arts NC II, 2011
    Lorma Colleges - Bachelor of Science in Nursing, 2009

SKILLS

	• Accounting Operation
	• Budget projections and allocations
	• Food Costing 
	• Menu making, planning and revising
	• Food Allergens Training
	• Staff Training and Hiring
	• MS Office literacy
	• Clover POS
	• Hartland POS
	• Excellent interpersonal Skills
	• Under pressure working skills

AWARDS AND CERTIFICATES

	• US Food and Safety License ( Restaurant Sanitations and Food Allergens)
	• US Restaurant Manager License
	• BEST OF COLORADO SPRINGS RESTAURANT 2019 ( VIETNAMESE 				   RESTAURANT)
	• BEST OF COLORADO SPRINGS RESTAURANT 2020 ( THAI RESTAURANT)
	• BEST OF COLORADO SPRINGS RESTAURANT 2021 ( THAI RESTAURANT)
	• COLORADO SPRINGS INDEPENDENT MAGAZINE BEST RESTAURANT 2021
	• FEATURED IN US FOX21 NEWS FOR TOP 5 NEWLY OPENED RESTAURANT 		IN COLORADO SPRINGS
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