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CONTACT  
0936-9379929 

aldwinjayvaquilar@yahoo.com 

Brgy. Bannuar, San Juan, Ilocos Sur 

 

 

 

EDUCATION 
2 Years Degree in Hospitality and  

Restaurant 

April 2011 – April 2013 
Systems Technology Institute (STI) 

Bantay, Ilocos Sur 

 

 

SKILLS 
• Cooking 

• Store Keeping 

• Good housekeeping 

• Good communication skills 

• Ability to learn quickly and 

adapt successfully to new all 

kinds of situations 

• Interpersonal skills by building 

positive relationship with others 

• Multitasking 

• Ability to work individually and as 

part of a team 

• Cultural awareness 

 

 

PERSONAL DATA 
Age: 36 

Birthdate: September 12, 1987 

Height: 5’ 7” 

Weight: 85 kilos 

Citizenship: Filipino 

Religion: Catholic 

Status: Single 

 

 

REFERENCES 
Adrian Melvida 

Line Operator 

Maple Leaf Foods  

Ontario, Canada 

+15193185171 

Adzzkath@gmail.com 

 

Rowena Sanchez 

Senior Crewing Officer 

WILHELMSEN-SMITH BELL MANING, 

INC., Petron Mega Plaza Building, 

38th & 39th Floors,358 Sen. Gil Puyat 

Avenue, Makati City, Phil ippines 

+639209475263/+63288128888 

Rowena.Sanchez@Wilhelmsen.com 

 

ALDWIN JAY 

VAQUILAR 
SEAMAN 

 

 

 

 

PROFILE 
Highly motivated and driven seafarer with nine years of experi-

ence in Car Ship. Seeking a job to maximize my full potentials to-

wards professional and personal development and advance-

ment considering the working knowledge, abilities and skill that 

I've acquired in my education and work experience 

 

WORK EXPERIENCE 

MessBoy - September 2014-October 2016 

Messman - May 2017 - Present 

WILHELMSEN-SMITH BELL MANNING, INC. 

Petron Mega Plaza Building, 38th & 39th Floors,358 Sen. 

Gil Puyat Avenue, Makati City, Philippines 

• Doing housekeeping and laundry for the officers 

• Assisting Chief Cook for food preparation and cooking 

• Preparing and serving food and beverages 

• Doing pastry and baking  

• Making sure the Galley, Restaurant and Food Stores are all 

clean and organize  

• Serving Officers and crews during meal time  

• Keeping the garbage in the restaurant and galley well segre-

gated  

• Proper dishwashing of all the utensils during meal time 

• Stocking and taking inventories of supplies needed for house-

keeping, galley, restaurant and laundry 

TRAININGS/CERTIFICATIONS 
January 6, 2023  

National Certificate I in Ship’s Catering Services 

 

July 23 to 25, 2013 

Shipboard Culinary Course 

 

March 3, 2013 

National Certificate II in Tour Guiding Services 

 

March 3, 2013 

National Certificate II in Commercial Cooking 

 

February 22, 2013 

National Certificate II in Food and Beverages Services 

March 18, 2013 to April 16, 2013 

ON-THE-JOB Training at Housekeeping and Food & Beverages 

Department at Astoria Plaza, Pasig City 
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