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PRINCESS  S. MONTERO                       
1247 Metrica Street Sampaloc Manila Philippines
09499795920
princess_montero27@yahoo.com    
Professional Summary
Over 20 years of experience in Restaurant and Retail Industry. Effective leader who excels in execution of strategic plans to drive corporate goals and objectives. Proficient team leader able to motivate individuals for success.
Skills

· Leadership Skills 



· Management Abilities
· Performance Driven Capabilities

· Strong Interpersonal Skills

· Analytical Skills 
· Strategic Planning
· Strong Business acumen
Work Experience
Popeyes Louisiana Kitchen, Philippines


                                  Oct 2020- Present
Area Manager – Manila and Pasay Cluster
Roles and Responsibilities

· Restaurant Visits- Spend Quality time in the restaurant developing and coaching the team side by side. Strives to build quality the capabilities of the team. 
· Establishing Plans and Monitoring Progress-Formulates Annual operating plans per restaurant to be reviewed and modified regularly to ensure annual objectives are met.  Analyzes patterns develops priority plans for each restaurant based on trends and work side by side with the Restaurant Manager and restaurant team to implement the priority plans. Progress is monitored through weekly coaching sessions with Operations Manager and other leadership team within the district. Goals are set for the restaurant based on the priority plan and side by side interaction.
· Operations Excellence- ensures strong execution of company’s key platforms (Brand Standard and Food Safety). My role is to add structure, discipline, and process into day-to-day activities of the restaurant that will support the flawless execution of the Popeyes systems and standards. 
· Profit and Loss Management- manages the area P&L and ensures that the proper systems are in place as it relates to Cost of Goods Sold (COGS), inventory controls, labor management and operating expenses. I measure, tracks and develop plans against scorecard and P&L performance. 
Other Key Responsibilities:
1. Manage and Lead Restaurant Management Teams:
· Utilize communications processes to ensure teams are aware of organizational strategies, company and restaurant goals and expectations and performance standards.

· Counsel and develop RMs in execution of company’s standards. 
· Assist in development of regarding career interests, strengths and weaknesses and career progression

· Assist in the training of and coordination of training for restaurant management.
2. Monitor/Manage Restaurants’ Financial Performance:

· Analyzes and report weekly on controllable, sales and profits to ensure accurate and timely financial tracking. 

· Tracks variances and analyzes financial performance on an ongoing basis to identify potential problems in meeting financial goals. 

· Consult with restaurant management, OM and accounting on issues and problems reflected in financials and opportunities affecting profitability.

· Ensure execution of operating standards that optimize return on assets and improves profits, achieves 4 wall EBITDA.

3. Restaurant Operations Consultation and Trouble Shooting:
· Conduct restaurant visitations and conducts side by side coaching sessions
· Reinforce and follow up on established strategies, actions plans and operational issues. 

· Work with restaurant management team to deal with Crisis in Guest feedback and ensure that complaints are resolved in the correct manner and with sense of urgency

· Ensure all restaurants operate at an excellent level with emphasis on guest experience while adhering to all health and safety company standards and procedures. 

4. Monitor/Manage Restaurants’ People Processes:

· Assist restaurant management in determining staffing needs and position requirements for crew 

· Authorize labor hour allowances as required to maintain efficient operations

· Ensure proper training is successfully completed of all company restaurant personnel in relation to their job position and development’

· Carry out performance compliance review per quarter. 

5. Communication and Administration:

· Plan, Organize and conduct meetings with management team and other core group functions

· Complete administrative activities related to managing people and business.

· Coordinate and work with other functions in the organizations such as Training, Marketing, Finance, Supply chain and People Department. 
6. Self development:

· Stay abreast in industry changes 

· Set and achieve goals against development plan

· Build team-related and leadership skills

· Participate in seminars/workshop, training offered at PLK meeting and other functions

· Participate in special projects

Popeyes Louisiana Kitchen, Philippines


                             Oct 2019- 2020
Restaurant Manager- Robinsons Manila
Roles and Responsibilities:

· Key Result Area 1: Financial Management

1. Achievement of sales and profit targets

2. Analyzing Restaurant Financial Statements. Implement sales building and cost management program 

3. Prepare, monitor, and estimate budget based on company/store targets, funds, and projected revenue

4. Conducts regular audits of the restaurant funds, sales, compliance with cash handling procedures, and inventory of all food and non-food items inside the restaurant.

· Key Result Area 2:  Operational Management

1. Responsible adherence to all PLK operating systems, policies, procedures, and standards

2. Ensuring that each shift is managed efficiently

3. Execute proper crisis handling and management protocols

4. Responsible for Restaurant Compliance with all applicable legislation.

· Key Result Area 3: People Management

1. Acts as a brand ambassador to the store and its retail trade area

2. Coach and develop the restaurant management team monitor performance and succession planning.
3. Provides Leadership and a role model of the core values from PLK Philippines Inc.

4. Implements a code of discipline for all employees and exercises overall management of employees in the restaurant.

· Key Result Area 4; Health, Safety, and Security

1. Conducts regular workplace inspections & ensures the restaurant has a safe and healthy program.

2. Establishes proper security procedures and ensures the safety of Restaurant Employees and Guests

3. Makes recommendations for improvement to the restaurant's health and safety practices and programs.

4. Managing the basics of the assessment process, and maintaining high standards of QSC in the Restaurant

5. Reports and investigate work-related injuries and illnesses to the appropriate internal and external authorities

Executive Optical-EO




          April 2015-Mar 2018
Senior Branch Manager- SM City San Lazaro
· Ensures Customer Satisfaction and hitting monthly Quota

· Oversees the implementation of the policies and standard procedures of the Optical

· Manages more than 25 staff and 6 Optometrists productivity and efficiency 
· Performs and completes necessary reports and administrative Requirements on time
· Monitor sales and other controllable costs and manages inventory
Greenwich Pizza Restaurant




Jan 2001-Mar 2014
Senior Restaurant Manager 
· Executes Highest Quality in Food, Service and Cleanliness standards of the Restaurant

· Sales and Customer Focus

· Manages Employee Relations and productivity

· Manages Financial Resources 
· Performs other related duties and functions assigned by my IS
AWARDS and Recognition
Popeyes Philippines 

· Tops Systemwide Sales and Profit achievement vs target
· Highest NSF Grade achievements in the Area for 2021 and 2022. 100% all stores passed
· High compliance on admin reports. Passed all Cash and Inventory Audit
· Awarded as Most Proactive and Active Area Manager by LND dept
· OIC to the Operations Managers 
· Train and coach other Area Managers within the District 
· Head of other function groups like Profit and Quality Audits 
Executive Optical-EO

· Hitting Branch Quota 2015-2018
· Zero Variance on Stocks Inventory Management
· Excellent Rating in Customer Service both in MS and Audit

Greenwich Pizza
· Awarded Restaurant Manager STAR of Excellence 2014
· 5 consecutive years GOLD Store Awardee in Restaurant Quality Audits 2009-2013

· 3 Consecutive years Service Excellence Awardee 2010-2013

· SBU Champion JFC Service Excellence Olympics 2012

· Profit Incentive Achiever 2012-2013

· Superior rating in all cash control Audit
· Excellent rating for the past 5 consecutive semi-annual Performance Appraisal
SCHOLASTIC RECORD:

· Bachelor of Science in Hotel and Restaurant Management from Polytechnic University of the Philippines, Manila in the year of 2000.
PERSONAL INFORMATION:

Birthday

       :         February 16, 1980


Height  
                    :          5’6


Weight   
                    :          165 lbs


Religion

       :
     Catholic


Civil Status

       :
     Married

