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	RENCES L. JOLBITADO 
Sta Ana Manila, Pedro Gil ST. 
+63 9310287265 | rencesj@gmail.com 

	
	An experienced Food and Beverage Supervisor with a Bachelor’s Degree in FOOD TECHNOLOGY and is a highly dedicated individual with Seven (7) years of experience in taking and serving food and beverage orders for patrons from the restaurant industries. 
 
By utilizing my proven leadership experience and problem-solving skills, I will be a responsible and hardworking individual who ensures that all the food and beverages being served meet quality control standards, as well as supervising and training store staff to achieve daily operations targets, understanding customer needs, and be attention to details. 


 
KEY SKILLS AND QUALIFICATIONS 
 
· Excellent Customer Service 	
· Excellent written and verbal communication skills, and fluent in English and Filipino 
· Detailed Oriented and a Team Player 
· Efficient and self-motivated with necessary multi- tasking and organizational skills to handle high customer volume
· Communication, Quality, and Risk Management Skills
· Adaptable and Flexible in a fast-paced working environment 	
· Trained in food handling and safety, and skilled in Point-of-Sale (POS) system 	
· Strong customer relations, interpersonal and leadership skills 
 
 

 
PROFESSIONAL EXPERIENCE 

Metronome French Restaurant, Makati City, Philippines 	March. 2023 – Feb.2024
Head waiter
· Supervise and train waitstaff to deliver excellent customer service.
· Coordinate with kitchen staff to ensure timely delivery of food orders.
· Manage reservations and seating arrangements to optimize restaurant capacity.
· Maintain cleanliness ang organizations in the dining area.
· Address guest complaints and resolve issues promptly and effectively. 
   
   
AL Mana est. corp. (Haagen Dazs), Doha city, Qatar	Sept 2019 – Feb 2023
 
Store Supervisor 
· Supervised employees, assigned duties, and monitored team performance to ensure tasks were performed 
efficiently 
· Reported to management any issues that arise during the shift and managed employee requests and transgressions 
· Ensured compliance with company policies, health, and safety standards 
· Coached team members and trained new staff; handled customer issues and employee disputes fairly 
· Began and closed registers, and was responsible for accounting the daily intake and cash deposits preparation 
· Ensured that all team members followed the Standard Operating Procedures (SOP) and was the lead in greeting and responding to all customers with fast, efficient, friendly, and personalized service. Strived to develop a rapport with customers 
· Maintained a clean, organized, and stocked environment and when necessary, assisted in the distribution of product shipments 
· Performed all POS duties, front and back of house functions which included opening and closing procedures, and coordinated with the Corporate Office as necessary 
· Established effective and positive communication amongst all team members 
 
 
	Golden Arches ( Mcdonalds), PRC Makati city, Philippines	June 2018 - Oct 2019
 
Shift Manager 
· Ensures that all ingredients and supplies needed for an order are available 
· Supervises staff to guarantee daily operations targets are met 
· Ensures that the food and beverages being served meet quality control standards 
· Provides training to new staff to help fast-track learning curve 
· Records sales accurately 
· Supervises and checks the overall cleanliness of the store 
· Assists in stocks and supplies inventory 
· Greet customers and answer questions related to food and beverages 
 
        Legend Seafood Hongkong Restaurant, Pasay city, Philippines	                 April 2016-May 2018
 
Food and Beverage Server 
· Provided excellent customer service, greeted customers, and answered their questions related to food and beverages 
· Took orders and suggested menu orders based on client's preferences; communicated these orders to the kitchen staff; served the ordered food, cleaned the tables, chairs, and counters as soon as the customer was finished dining-in 
· Prepared the ordered food and beverage, always kept the tables and chairs tidy, and assisted in stock and supplies inventory 
· Presented the bill and accepted cash or credit payments from customers 
· Adhered to all relevant health and safety regulations, and all customer service guidelines 
  

TRAINING and CERTIFICATES 

The Legend Seafood Hongkong Restaurant (Fine Dining Restaurant)
· Certificate of Recognition as a Best on the Job Trainee. 
· Certificate of Appreciation for participating during the Chinese Corporate Convention and gathering with huge quantity of guest.

Uncle Cheffy Restaurant Casual Dining
· Certification for completed practicum training (Dining Area)

Mcdonald’s Philippines
· Shift Management Excellence Course
· Basic People Class
· Food Safety course

Certificate of Completion of Basic Training (64 hrs)
· Personal Survival Techniques
· Fire Prevention and Fire protection
· Elementary First Aid
· Personal Safety and Social Responsibility


Certificate of Completion of Ship Security Awareness Training and Seafarers with Designated Security Duties. (8 hrs)


EDUCATION 
 
	Bachelor of Science in Food Technology 
	Jun 2012 - Mar 2016 

	University of Eastern Philippines
Catubig N, Samar
 
	VOLUNTEERING 
	

	Member, Christ's Youth in Action 
 
 
	PROFESSIONAL REFERENCES 

	Jun 2010 - Mar 2014 

	Ms. Jhannine Malon
Metronome French Restaurant
Dining Manager 
+63 9284053747
	 Mr. Jestoni Jorda
 Pick up coffee
Area Manager
+63 9357827846
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