                                        
MAY S. MATULLANO
	#0012 M. Santos Street	
Barangay 9-Kanaway Sta. Cruz, 
Cavite City 4100 Philippines
Cell: +63-9190832697
Email: maymatullano2019@gmail.com


Education:	Bachelor of Science in Hotel and Restaurant Management
		Cavite State University
		Rosario, Cavite
		June 1996 to April 2001

		
Work History:	

· Assistant Maitre D’
Norwegian Cruise Line
7665 Corporate Center Drive
Miami, Florida 33126 U.S.A

March 2024 to November 2024
April 9, 2023 to Dec. 6, 2023
July 29, 2022 to Jan. 29, 2023
Nov. 28, 2021 to 29 May 2022
Dec. 16, 2020 to Apr. 20, 2021
Oct. 19, 2019 to Mar. 30, 2020 


Position Summary: 
Directly responsible for the operation and supervision of an assigned restaurant on the ship and assisting with operation in the Main Dining Rooms and Buffet. Assists with the direction, supervision, performance, training and evaluation of all positions within the restaurant department. 


Essential Functions: 

· Lead by example utilizing a “hands on” approach to management.
· Assist with establishing and developing a higly motivated, pro-active Restaurant team with the highest ethical standards that delivers a cost effective and quality oriented service output
· Assist with scheduling crew members based off of guidelines established by the Corporate Office and the Collective Bargaining Agreement
· Ensure that restaurant crew membera are being treated in a fair and equitable manner
· Ensure that restaurant crew member issues are resolved in a timely manner.
· Ensure that restaurant crew members are in compliance with the grooming and uniformst standards of the company
· Facilitate continuous training to the crew members.
· Monitor the performance of all restaurant staff to ensure that their duties are carried out in accordance with Company policy, and safety and environmental regulations.


Restaurant Hostess
Norwegian Cruise Line
7665 Corporate Center Drive
Miami, Florida 33126 U. S. A

	Sep. 7, 2018 to Feb. 23, 2019
	May 6, 2018 to July 14, 2018
	Oct. 26, 2017 to May 6, 2018
	Jan. 17, 2014 to Sept. 30, 2014
	Jan. 8, 2013 to July 13, 2013
	Mar. 29, 2012 to Sept. 18, 2012
	Dec. 10, 2011 to Mar. 29, 2012
	Feb. 27, 2009 to Dec. 6, 2009
	Feb. 19, 2008 to Dec. 6, 2008


Position Summary:
Responsible for assuring all guests are greeted and treated with excellent hospitality. Administrates restaurant reservations and controls the flow of guests into the restaurants.

Essential Functions: 
· Assist with achieving departmental guest satisfaction targets and food and beverage revenues by controlling guest flow and seating to achieve maximum turns in the outlets.
· Follows and is compliant with all Public Health rules and regulations.
· Manages reservations and seating with a computerized reservation and table management system
· Ascertains dining experience satisfaction as guests leave the restaurants.
· 

· Restaurant Stewardess
Norwegian Cruise Line
7665 Corporate Center Drive
Miami, Florida 33126 U.S.A

	Feb. 23, 2007 to Dec. 2, 2007

Position Summary: 
	Responsible for providing support to the Main Dining Rooms, Buffet and Crew Mess during service and ensuring cleanliness of these areas at the completion of service. Responsible for beverage and table maintenance in an assigned station of the Buffet as directed by management.




Essential Functions:
· Turning over tables and promoting beverage service in the buffet, in order to assist with the achievement of departmental guest satisfaction targets and food and beverage revenues.
· Responsible for safeguarding all equipment  and materials required for operation, by adhering to proper handling procedures.
· Performs other related duties as assigned or directed
· Escorts guests and resets tables as assigned
· Assists Waiters and Assistant Waiters with stocking, cleaning and maintaining  waiter stations throughout service
· Ensures that the restaurants are properly cleaned at the end of each meal period, according to the cleaning schedules; cleaning responsibility must equal or exceed the company’s established public health standards.


· Branch Manager
Chowking Foods Corporation
P. Burgos Ave., Cavite City
April 2003 to December 2006
	
Position Summary: 	In charge in the overall operation of the restaurant.
Essential Functions:
· Recruits and hires staff
· Marketing plans, proposals and implementation
· Responds to customer complaints
· Supervises and train staff based on Company’s sets of standards
· Controls inventory
· Develops, implements and analyzes budgets
· Implements operational procedures
· Plans, organizes, directs, controls and evaluates daily operation
· Sets staff work schedules and monitor staff performance
· Ensures that Health and Safety regulations are followed
· Customer service oriented


Trainings and Seminars:

· Basic Safety Training
· Personal Survival Techniques
· Fire Prevention & Fire Fighting
· Elementary First Aid
· Personal Safety & Social Responsibility

· United States Public Health
· Basic First Aid Refresher 
· Marine Pest Management, Product Knowledge and Safety
· Norwegian Cruise Line Training for Public Health
· Anti-Piracy Management
· Crowd Management
· Crew Safety & Security Awareness Training
(In compliance with Section 13 of the International Ship & Port Facility Security Code)
· Drug Lecture








