BJORN C. OLIVEROS
356 Sta Rita Road,  Olongapo City, Philippines.  Cell# (0945)702 2017        Email:     oliverosbjorn7@gmail.com
PROFESSIONAL SUMMARY:
Reliable and  Dedicated Team member with total of 14 years in Food service and Restaurant here and abroad. . Has the ability to work in Fast Paced setting with capacity to multi task. Has the Ability to lead and motivate team that provides excellent customer service.   Professional with solid work ethics and attendance. Team Player. 
WORK EXPERIENCES
Dec 6, 2019 up to current               Food service Staff/Waiter
                                                         Chef Samurai 
                                                         Raymundo street,  Subic Bay  Freeport Zone, Zambales
          
JOB DESCRIPTION
· Welcoming and seating guests, taking orders and communicating them effectively to the kitchen.
· Providing detailed information on the menu and offering recommendation to upsell orders, such as appetizers, desserts or drinks.
· Multi tasking various front of the store duties, maintaining the restaurant clean at all time.
· Serviced guest with their orders in a timely, professional and friendly manner.
· Maintain high standards of customer service during high volume, fast paced operations.

Nov 2016  - up to present            Independent Business Owner
                                                     Small business Owner – Filipino Traditional Ice cream “ Sorbetes”

· Management of  small business  of “ Sorbetes” – Traditional Filipino Ice cream
· Responsible for stock and assist in manufacturing “ sorbetes” – Home made version of popular ice cream usually sold on the street by peddlers in the Philippines..
· Secured business license. Observes, familiarizes and maintains health and safety inspections.
· Offer high quality products that set the crowd and keep customers from coming back.


June 22, 2005 to October 10, 2016     Assistant Restaurant Manager     
				         Hardees,  Khaldiya 
                                                              Kuwait food Company ( AMERICANA)
                                                              Kuwait branch
                                                             Safat farwaniya , Kuwait
                                                             Tel no (965)22230830
 
   
JOB DESCRIPTION

Supervise the Team Members (back line or front line), monitor their performance, making sure that they perform according to the chain’s standards.
 
Main Duties:
· Supervise performance the Team Members (back line or front line) on daily basis
· Make sure that all products are prepared as per quality standards.
· Distribute work flow between Team Members, solve any problems or miss understanding that may occur.
· Communicate clearly and positively with co workers and management.
· Coordinate with the restaurant management in receiving raw materials.
· Participate in scheduling labor, handling cost control , cash system and  handling customers complaints .
· Successfully solve costumer conflicts and problems when mistakes were made with orders and payments.
· Participate in training & orienting the Team Members to develop their performance
· Maintain a preventive maintenance for all tools & equipment in the kitchen , coordinate with the Maintenance Department to handle any problems .
· Spread  team work spirit with all Team Members
· Ensure safety & security procedures, making sure that all staff are following these rules. Make sure that all staff have a valid health certificate with valid residency and could be assigned any extra tasks by restaurant manager as per work needs.
 
AWARDS/ACHIEVEMENT: 

Kuwait food company ( Americana) excellence
· Achievement  in Americana dash board during  1th Quarter 2012
· Achievement in Americana dash board during  4th Quarter 2011
 
Americana Courses Background:-
Operation &Quality assurance courses
   (Q.S.C Passport (Quality, Service, and cleanliness) Shift leader, Supervisory Skills, Financial,   opening shift, closing shift, shift management.                                                                 
-   Production level tools& case per thousand methods.
-   Drive thru system course (DTOS)& Speed of Service implementation course (S.O.S)
-   Five star service principles course.
-   Stock par level system& Case per thousand methods.
 Financial courses
-                  Labor scheduling.
-                  Sales forecasting tools, Daily & Weekly Labor analysis.
 Training &Human resource courses
-                  How to train the trainer course.
 Managerial Courses
-                  How we work together principles.
-                  How to handle guest complain.   
Home delivery system
-                  Home delivery unit & Home delivery file.
-                  Call center working system.
-                  Quality Assurance of call center service.
 Working system
-                  How to use P.O.S machines & reports.
-                  How to use A.M.W.S System& reports (Advanced Manager Work Station).  
-                   


 EDUCATIONAL ATTAINMENT

TERTIARY
2001 – 2004    Bachelor of Science in Hotel Restaurant Management
                         4th year-  Undergraduate
                         Our Lady of Fatima University
                         Largo , Quezon city
 
1997 – 2001    Bachelor of Science in Tourism
                         1st  year to 3rd year ( undergraduate)
                         Lyceum of the Philippines, Manila

SECONDARY
1993 – 1997     Saint Luke’s School
                         Novaliches, Quezon City


PERSONAL INFO
Civil Status   :         Married
Sex                :          Male
Height           :     5”6 1/2
Weight          :     110 lbs        
Citizenship   :     Filipino
Language      :     Tagalog/English,/Arabic
 

REFERENCES:
Available upon request

                                     

I certify that above information is accurate to the best of my knowledge and belief.

 Bjorn Oliveros		       
		












