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J. Sanches St. Airport Village, Bgy. Moonwalk Paranaque City
Email:ryan_carbonel@yahoo.com/ryeceljam@gmail.com
Cp No :09270046793

OBJECTIVE:


· To increase value of the company through excellence as Manager.
· To develop and maintain a strong of responsibility, dependability, and determination towards the work for further career development.
· To extend motivation and persistence to which activities and responsible in the job result to personal satisfaction.

QUALIFICATION:

· Good communication skills, spontaneous and able to interact and deal with people.
· Energetic and initiative to work.
· Flexible and can easily adapt to any working environment.



PROFESSIONAL EXPERIENCE:
June 3, 2019 – Present
( Waiter/Admin Assistant )  MSC MEDITERRANEAN SHIPPING COMPANY
MIAMI, FLORIDA USA
· staterooms.

· Learns and uses appropriate food and wine terminology and pronunciation, to enhance the guest’s dining experience. Becomes familiar with menu descriptions and wine lists in order to discuss items appropriately with guests.

· Obtains linen, silverware, glassware, and china to set stateroom service trays.

· Arranges settings on stateroom service trays.

· Greets guests appropriately when delivering room service order, per Gold Anchor Standards. Observes all established security and guest privacy procedures when delivering to staterooms.

· Presents both food and beverage to guests; suggests menu courses, appropriate wines, and answers questions regarding menu and wine selections, per Gold Anchor Standards. Makes recommendations to entice guests while meeting management goals to reduce particular inventory stock.

· Relays order to galley as required and serves courses from galley and beverages from various locations.

· Garnishes and decorates dishes as required prior to serving.

· Enters food and beverage orders in the point-of-sale system.

· Observes guests to anticipate their needs and responds to any additional requests.

· Take ownership of maintenance in Guest Corridors when appropriate.

· Maintains cleanliness and appearance of their working area in accordance with all
· USPH and company standards.

· Attends meetings, training activities, courses and all other work-related activities
· as required.

· Performs related duties as required. Shipboard employees will be required to perform any other job-related duties assigned by their supervisor or management.


JUNE 6, 2018 – March 10, 2019

(RESTAURANT MANAGER)  BOROUGH
BGC CENTRALE, TAGUIG CITY

CURRENT POSITION RESPONSIBILITIES

· recruiting, training and supervising staff
· agreeing and managing budgets
· planning menus
· ensuring compliance with licensing, hygiene and health and safety legislation/guidelines
· promoting and marketing the business
· overseeing stock levels
· ordering supplies
· producing staff rotas
· handling customer enquiries and complaints
· problem solving
· preparing and presenting staffing/sales reports
· keeping statistical and financial records
· assessing and improving profitability
· handling administration and paperwork
· liaising with customers, employees, suppliers, licensing authorities and sales representatives
· making improvements to the running of the business and developing the restaurant


MARCH 28,  2016 – APRIL 12, 2018


(RESTAURANT MANAGER) YO! PANDA FOOD CONCEPTS INC.
EDSA corner J. Vargas Avenue
Mandaluyong City, Philippines


CURRENT POSITION RESPONSIBILITIES:

· Take responsibility for the business performance of the restaurant;
· Analyze and plan restaurant sales levels and profitability;
· Organize marketing activities, such as promotional events and discount schemes;
· Prepare reports at the end of the shift/week, including staff control, food control and sales;
· Create and execute plans for department sales, profit and staff development;
· Set budgets or agree them with senior management;
· Plan and coordinate menus;
· Coordinate the operation of the restaurant during scheduled shifts;
· Recruit, train, manage and motivate staff;
· Respond to customer queries and complaints;
· Meet and greet customers, organize table reservations and offer advice about menu and wine choices;
· Maintain high standards of quality control, hygiene, and health and safety;
· Check stock levels, order supplies and prepare cash drawers and petty cash.
· 


JUNE 6, 2015 – FEBRUARY 10, 2016      ROYAL CARIBBEAN CRUISE LTD
(CAFÉ ATTENDANT/ROOM SERVICE ATTENDANT)
1050 Caribbean Way, Miami FL 305/539 - 6000


CURRENT POSITION RESPONSIBILITIES:



· Ensures efficient and seamless service delivery of all meals to guests in their staterooms.

· Learns and uses appropriate food and wine terminology and pronunciation, to enhance the guest’s dining experience. Becomes familiar with menu descriptions and wine lists in order to discuss items appropriately with guests.

· Obtains linen, silverware, glassware, and china to set stateroom service trays.

· Arranges settings on stateroom service trays.

· Greets guests appropriately when delivering room service order, per Gold Anchor Standards. Observes all established security and guest privacy procedures when delivering to staterooms.

· Presents both food and beverage to guests; suggests menu courses, appropriate wines, and answers questions regarding menu and wine selections, per Gold Anchor Standards. Makes recommendations to entice guests while meeting management goals to reduce particular inventory stock.

· Relays order to galley as required and serves courses from galley and beverages from various locations.

· Garnishes and decorates dishes as required prior to serving.

· Enters food and beverage orders in the point-of-sale system.

· Observes guests to anticipate their needs and responds to any additional requests.

· Take ownership of maintenance in Guest Corridors when appropriate.

· Maintains cleanliness and appearance of their working area in accordance with all
· USPH and company standards.

· Attends meetings, training activities, courses and all other work-related activities
· as required.

· Performs related duties as required. Shipboard employees will be required to perform any other job-related duties assigned by their supervisor or management.



· FEBRUARY 23, 2013 – MARCH 10, 2015
(RESTAURANTMANAGER)         PASTAMANIA/SHINOBU SUSHI BRUNEI

P.O Box BSB Bandar Seri Begawan, BRUNEI DARUSSALAM

CURRENT POSITION RESPONSIBILITIES:

· Resolve customer complaints regarding food service.
· Train workers in food preparation, and in service, sanitation, and safety procedures.
· Observe and evaluate workers and work procedures to ensure quality standards and service, and complete disciplinary write-ups.
· Assign duties, responsibilities, and work stations to employees in accordance with work requirements.
· Inspect supplies, equipment, and work areas to ensure efficient service and conformance to standards.
· Control inventories of food, equipment, smallware, and liquor, and report shortages to designated personnel.


JULY 20, 2006 – DECEMBER 10, 2012
(HEAD WAITER ) CHILIS AMERICAN GRILL 
RIYADH SAUDI ARABIA

P. O Box 53305 Riyadh 11583, KINGDOM OF SAUDI ARABIA


CURRENT POSITION RESPONSIBILITIES:


• Greet guest, present menus, inform of any specials, makes recommendations and 
   answer questions regarding food and beverage items
• Take food and Beverages orders and relay to kitchen and bar in timely fashion.
• Up-sell wine and beverage items to compliment food selections
• Serve all food and beverage orders efficiently using proper fine-dining techniques
• Ensure guest satisfaction and report any problems or concerns to Dining Room
   Supervisor and/or Chef
• Maintain accurate guest charge accounts
• Present bills and process cash, credit or debit payments for “walk-in” patrons
• Ensure the dining room, bar, and mail lodge are always clean and tidy
• Ensure that the dining room area is properly set, cleared and re- set throughout     the entire shift.


APRIL 16, 2004 - APRIL 28, 2006

(SALES STAFF/PRODUCTION STAFF)FIL-FRESH INC. (GOURMET AND SAUSAGES)
PCPD Comp. Makati City, Philippines


CURRENT POSITION RESPONSIBILITIES:

· Preparing of raw items (meat).
· Check the meat if its fresh, high quality, have the proper lean-to-fat ration and have a good binding qualities.
· Grind the various meats coarsely and then, add the rest of the ingredients, mixing thoroughly.
· Stuffed the fresh sausage carefully, and accurate to their desirable pounds.
· Sausage must be smoked and heated in order to pasteurized it and extend its shelf life.
· Maintain the cleanliness of the working area and sanitizing all the tools after use.

MARCH 24, 2001 – MARCH 31, 2003


(WAITER)   BARRIO FIESTA
Philippines

CURRENT POSITION RESPONSIBILITIES:

· Explain how various menu items are prepared, describing ingredients and cooking methods.
· Inform customers of daily specials.
· Prepare checks that itemize and total meal costs and sales taxes.


COMPUTER SKILLS:
· MS-Word
· MS-Excel
· MS-Power point
· Computer Assembly
· Computer basic Troubleshooting
· Adobe Photoshop
LANGUAGES/DIALECTS:
· ENGLISH
· ARABIC
· FILIPINO
· MALAY
TRAINING AND SEMINARS ATTENDED:

· Basic Food Hygiene Course			-	Oct 11, 2006
· Meat Seminar and training			-	August 7, 2005
· Security Awareness (Royal Caribbean Cruise Ltd) – June 6, 2015
· Crowd Management (Royal Caribbean Cruise Ltd) – June 9, 2015
· Point of Sales Computer Based Training (Royal Caribbean Cruise Ltd) – Aug 10, 2015


PERSONAL PROFILE:

· NATIONALITY 	:	Filipino
· BIRTHDATE		:	January 24, 1982
· BIRTHPLACE		:	Pasay City, Philippines
· CIVIL STATUS		:	Married
· HEIGHT                       :           5”8


EDUCATIONAL ATTAINMENT:

FAR EASTERN UNIVERSITY, Manila, Philippines

BACHELOR OF SCIENCE IN FINE ARTS

2002 -2004

CHARACTER REFERENCE:


Jason Oliver                                        YO! PANDA FOOD CONCEPTS INC.
Executive Chef                                   EDSA corner J. Vargas  Avenue
09182692186                                     Mandaluyong City, Philippines

NuranAigienmen                                Royal Caribbean Cruise LTD.
Direct Supervisor1050 Caribbean Way, Miami FL 305/539 – 6000

Erwin Manuel                                     Pastamania / Shinobu Sushi Restaurant
Operation Manager                           Bandar Seri Begawan, Brunei Darussalam
(00673)7152491P.O Box 2872 BSB Bandar Seri Begawan

Mohammad Izidin                             Chilis American Grill and Restaurant
General Manager             Arabian Food Supplies, Kingdom Of Saudi
055-162-8701                   Arabia P.O Box53305 Riyadh 11583
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