
 

CONRADO BERNARDINO   
MARINAS JR. 

PROFILE SUMMARY 

39 Zone IV Atainan, Alcala, 

Pangasinan, Philippines 

2425 

conrad.marinas@gmail.com 

+639369936419 

 

EXPERIENCE 

SKILLS 
Adaptability 

Customer Oriented 

Full-Service Restaurant 

Background 

 

Restaurant Operations 

Management 

 

Hiring and Training 

Decision Making 

Supervisory Skills 

 

EDUCATION 
Associate in Hotel and 

Restaurant Management 

Perpetual Help College of 

Pangasinan 

Pangasinan, Philippines 

TRAINING/SEMINAR 

FOUNDATION OF SHIFT 

MANAGEMENT 

Burger King University 

 

Experienced Restaurant Manager with proven ability to build and 

supervise restaurant teams. Capable of working in a fast-paced 

establishment. Remains calm and level-headed in all situations. Well-

versed in safety and cleanliness standards and insists on compliance. 

Superior knowledge of inventory management. 

 

 

 

 

 

ASSISTANT STORE MANAGER 

Herfy Foods Services Co Saudi Arabia.. – August 2018 – August 2020 

 

• To ensure safe and sanitary food-handling practices, made sure all 

food preparation areas were cleaned and inspected. 

• Analyze Profit and Loss statement and Identifies root causes of 

variances and Opportunities to Improve performance. 

• Plans programs and strategies and directs overall operations to 

promote customer goodwill and achieve the sales target of the 

restaurant on monthly and yearly basis. 

• Trains, guides and motivate employees to   ensure their 

professional development and personal growth and at the same 

time ensure the productivity and viability of the restaurant. 

• Disseminates all information through the conduct of regular 

meetings with employees and listen to their concerns regarding 

work. 

ASSISTANT RESTAURANT MANAGER 

Graviton Steak Burger Saudi Arabia – April 13, 2021 – June 13, 2023 

 

• Devised and implemented new strategies to improve team 

performance, improve productivity and increase operational 

efficiency. 

• Handled customer complaint referrals from the customer service 

department, resolving serious/critical issues immediately. 

• Oversee the flow of both Production and Service processes, 

consistent implementation of Food Safety. 

• Control and handle Inventory Effectively including Cash 

Management, Sales, and the other store Financial accountability. 

• Perform Regular inspection for Food Quality, Cleanliness, Safety, 

Repair and Maintenance of the Store. 

• Coach, Guide, Motivate and provide proper training to all 

employees. 

ASSISTANT RESTAURANT MANAGER 

Burger King Saudi Arabia – January 2016 – January 2018 

 

• Opening and closing restaurant. 

• Appointing, inducting and mentoring new staff members. 

• Scheduling shifts and assigning tables to waitstaff. 

• Resolving customers’ questions and grievances in a professional 

manner. 

• Conducting payroll activities in an accurate, timely manner. 

• Ensuring that the restaurant adheres to pertinent health and 

safety regulations. 

• Sourcing better deals on all resources and equipment as stock is 

damaged or depleted. 

• Recording all income and expenses and ensuring that cash 

registers are balanced. 

966  

 

  



 

RESTAURANT MANAGER 

CERTIFICATE PROGRAM 

Burger King University 

July 2016 

• Principle of Production 

Management Course 

• Principle of Marketing 

Course 

• Principles of Cleanliness 

and Condition 

Management 

 

 

CHARACTER REFERENCES 

 

 

Mr. Joeyed Tolentino  

Assistant Store Manager  

Herfy Foods Services Co.  

+966 58 072 3198 

 

Mr. Jonald Mancao Kho 

Restaurant Manager 

Graviton Steak Burger 

+966 59 197 3917 

PERSONAL PROFILE 

AGE: 33 

CIVIL STATUS: SINGLE 

NATIONALITY: FILIPINO 

HEIGHT: 176 CM 

WEIGHT: 51 KGS 

DATE OF BIRTH: 

NOVEMBER 5, 1989 

 

 

 

 

 

 


