
 
Anna Marion Q. Diomano                                       

 

7 Sta. Catalina St. Kapitolyo Pasig City Manila Philippines EMAIL:  annadiomano@gmail.com               

CONTACT NO: 09455572466 

                                                                                                                                                                                                                                                                                                               
PERSONAL INFORMATION 
    Country of Origin:  Philippines 
    Date of Birth:   May 10,1996 
    Gender:    Female 
    Age:                                      26 
 
 
SUMMARY:  Graduate of Centro Escolar University with a Bachelor's Degree of Hotel & Restaurant Management 
2018. Took the Culinary & Hospitality Internship Program in Georgia USA from October 2018 – October 2019. Kitchen 
Manager of Golden Bamboo Restaurant by OMNOM Corporation A Member of Sterling Paper Group of Companies 
January 2020 - Present 
 
 
EDUCATION  
   Centro Escolar University Bachelor of Science in Hotel and Restaurant Management    
      (Graduated April 12, 2018) 
 
                                      
EXPERIENCE     

▪ Kitchen Manager of Golden Bamboo Restaurant by OMNOM Corporation. Responsible for kitchen operations, 
oversees all aspects of the kitchen from food preparation to plating items properly, kitchen safety and 
standards, food costing, inventory levels and assisting the restaurant manager with menu changes and 
adjustments on seasonal availability. January 2020 - Present  

▪ 1 Year Internship/On-the-job at The Westin Savannah Harbor Golf Resort & Spa Georgia, USA Focused on 
Culinary and with enough exposure to F&B, Housekeeping, Events & Banquets and Facilities (Part time fine 
dining server, banquet server and housekeeping)  
Culinary Experience (Fine dining, cold & hot banquet kitchen, pastry, off site catering, Gourmet seafood & 
Spirits Festival) October 2018 - 2019  

▪ Privato On-The-Job Training (Housekeeping, F&B) December 2017 - April 2018 

▪ Trainee at Chef & Brewer (Kitchen Area) July – September 2018 

▪ New York Café and Restaurant by PAGCOR On-The-Job Training (Kitchen Area, F&B) March - May 2016 
 

 
ACTIVITIES/HONORS/AWARDS      

▪ Battle for Supremacy Group Flaring Competition Champion 

 
 

SKILLS AND QUALIFICATIONS  
▪ Good communication skills 

▪ Leadership skills 
▪ Flexibility to work front of the house and back of the house service 
▪ Exposure to kitchen operations 
▪ Knowledge in Baking and Cooking 

▪ Ability to adapt to a fast-paced environment 
▪ Team-oriented 

▪ Negotiation and Conflict Resolution 

▪ Microsoft Office Suite 

▪ Food Costing 

▪ Research and Development  
▪ Bill of materials 

▪ Menu Planning 

 
 
REFERENCES 

▪ Available upon request   
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