Rosemarie Ortiz
Hospitality and Restaurant Operations
Food & Beverage
Manila, Philippines 1017
+639604628869
rosasmaria8888@gmail.com
Proactive and meticulous Leader with over 20 years of experience in Hospitality industry. Proficiencies in inventory control, sales, staff training and development. Customer-oriented team player with expertise generating optimal satisfaction levels while building profits and client generation. Strong leader and problem-solver dedicated to streamlining operations to decrease costs and promote organizational efficiency. Uses independent decision-making skills and sound judgment to positively impact company success. Hardworking and passionate job seeker with strong organizational skills eager to secure entry-level for any of the position that suits my qualifications. Ready to help team achieve company goals. Has a can-do attitude, willingness to learn and can easily adapt change in my working environment. 

Skills
Staff Management
Policies and procedures
Improvement initiatives
Key Performance Indicators
Coaching and mentoring
Budgeting
Planning
Inventory Control
Food and beverage costing
Cost controlling
Restaurant experience
Upselling
Scheduling
Food Safety, hygiene and sanitation

Work History
2013-01 - Current
Manager 
Solaire Resort And Casino, SPI, Paranaque City, Philippines
· Part of the Opening Team in 2013
· Maximized performance by monitoring daily activities and mentoring team members.
· Maintained professional, organized, and safe environment for employees and patrons.
· Developed and maintained relationships with different kinds of guests
· Resolved team member conflicts, actively listening to concerns and finding appropriate middle ground solutions
· Accomplished multiple tasks within established timeframes.
· Cross-trained existing employees to maximize team agility and performance.
· On-boarded new employees with training and new hire documentation.
· Compliance of safety regulations, hygiene and sanitation
· Managed and motivated employees to be productive and engaged in work.
· Controlled profit and loss, costs to keep business operating within budget and increase profitability.
· Recruited, interviewed and hired employees and implemented mentoring program to promote positive feedback and engagement.
· Maintained positive customer relations by addressing problems head-on and implementing successful corrective actions.
· Evaluated employee performance and conveyed constructive feedback to improve skills.
· Improved staffing during busy periods by creating employee schedules and monitoring call-outs.

2010-11 - 2012-10
Food and Beverage Manager
Gourmet Gen Inc., Taguig City, Philippines
· Part of the Opening Team
· Responded to customer complaints, addressing concerns, and distress with amicable interactions.
· Managed bar and wait staff and directed hiring program.
· Enacted progressive disciplinary measures for staff, managed work zones, and oversaw opening and closing duties
· Conducted hands-on training for equipment, demonstrating proper technique and safety protocols.
· Maintained highest standards for beverage quality and service.
· Drafted beverage purchasing plan, aligning inventory needs with budgetary constraints by applying historical data.
· Resolved customer complaints involving food or beverage quality and service.
· Trained food and beverage service personnel, confirming staff to provide recommendations and answer questions.

2007-10 - 2010-11
Food and Beverage Operations Manager 
Fuzion Smoothie Cafe Operators Ltd., Pasig City, Philippines
· Oversaw front of house and back of house personnel to maintain adequate staffing and minimize overtime.
· Integrated personnel to maximize efficiency and maintain low employee turnover rate.
· Promoted company in local community through word-of-mouth, social media and special events.
· Coordinated employee schedules, payroll and new hire training.
· Created detailed reports on weekly, monthly and annual expenses and revenues, using Microsoft Office Software.
· Conducts weekly and bi-monthly operations meeting with the leaders of different stores.

1999-07 - 2007-09
Restaurant Supervisor
FoodParks By Raintree Inc, Makati, Philippines
· Part of the Opening Team
· Boosted customer satisfaction and service delivery to strengthen customer loyalty.
· Monitored staff performance, enforcing adherence to policies, procedures, regulations, and top service standards.
· Identified and addressed customer complaints to promote satisfaction and loyalty.
· Supervised staff to confirm that all food and beverage orders were promptly and accurately prepared and served on a timely manner.
· Maintained accurate records of sales, labor and other costs.
· Hired, trained and mentored staff to meet and exceed high quality standards.
· Coordinated team members with focus on productivity, efficiency and enhancing customer experience.
· Directed both FOH and BOH employees through daily tasks and monitored performance throughout day.
· Coordinated with kitchen employees and front of house personnel to consistently drive smooth operations avoid delays and guest complaints.
· Controlled food, beverage costs and managed inventory.
· Served consistent portions following recipes and control standards.
· Addressed customer complaints with professional demeanor and used communication and problem-solving skills to resolve issues.
· Created new recipes, outlined steps, and training staff on correct preparation.
· Supervised food presentation and plating to enhance visual appeal.

Education
1995-06 - 1999-04
Bachelors’ Graduate: Hotel and Restaurant Management
Emilio Aguinaldo College - Manila, Philippines

