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PERFORMANCE SUMMARY

Friendly and customer service-oriented Head Waitress with more than 10 years of experience in food service and hospitality industry. Highly skilled in guest interaction, menu and food presentation, mixing and serving of beverages as per request. Proven record of enhancing customer satisfaction and overall demonstration of high-quality hospitality etiquette
KEY COMPETENCIES	
– Need Anticipation		– Writing/Taking Orders	                – F&B Service
 – Menu Presentation		– Identification Checking	 – Table Preparation/Cleaning
 – Answering Phone		– Menu Recommendation	 – Sanitation
 – Bill Generation		– Payment Collection		 – POS System

HOSPITALITY EXPERIENCES	
Receptionist 
[bookmark: _GoBack]Lafah Car Services
Al Rams Road, Ras Al Khaimah
July 2023 to November 2024

Key Responsibilities:

· Greet and Assist Clients: Welcome customers upon arrival, address their inquiries, and guide them through the service process.
· Manage Service Appointments: Schedule and confirm appointments for vehicle services such as maintenance, repairs, and inspections.
· Answer Phone Calls and Emails: Respond to incoming calls and emails, providing accurate information about services, pricing, and appointment availability.
· Process Payments and Invoices: Handle customer transactions, including payments and invoicing for services rendered.
· Maintain Records: Keep accurate records of customer details, vehicle information, service history, and appointment schedules.
· Coordinate with Service Team: Communicate customer needs and service details with technicians and other relevant departments to ensure timely service.
· Customer Follow-ups: Contact clients to remind them of upcoming appointments, follow up on completed services, and ensure customer satisfaction.
· Handle Customer Complaints: Address any concerns or complaints in a professional manner, aiming for prompt and satisfactory resolutions.
· Maintain a Tidy Reception Area: Ensure the reception area is clean, organized, and presentable at all times.






Receptionist/Barista
Padellot, Ajman UAE
November 2021 to June 2023

Lobby Lounge Attendant
Fairmont Hotel and Resort
Ajman UAE
March 2020 to November 2021

Waitress / Team Leader
The Act Hotel, Sharjah, UAE
August 2017 – February 2020
Butler / Head Waitress
Basma Oasis Palace, Sharjah, UAE
March 2016 to May 2017

In Room Dining Order Taker 
Kempinski Hotel Ishtar, Dead Sea Jordan
February 2013 – February 2016
Food Attendant / Cashier
Hungry Door Development Inc. Be Resorts / Mactan Philippines
August 2008-August 2011
Office Clerk
Sen Ryu Japanese Restaurant / Cebu City, Philippines
January 2007-April 2008
Cashier/Food Attendant
Daruma Authentic Japanese Restaurant / Cebu City, Philippines
September 2002-July 2006
Food Attendant
IpponYari Ramen House / Makati City, Philippines
January 2000-September 2002

KEY SKILLS AND EXPERIENCES
· Customer Service: Welcome guests in a courteous manner, ascertained their dining needs, managed the seating chart and systematically monitored restaurant activity to determine seating and dining flow. 
· F&B Attendant: Always appear in a professional demeanor for serving meals to guests in their tables by carrying silverware, linen, and food on tray or cart, clean tables after guests have finished eating and ensured the quality of service.
· Order Taker: Promptly answered room service calls, announced any specials and promoted menu items also, documented orders, repeated items back to callers to ensure accuracy and quoted expected arrival time with speed and accuracy. Immediately inputs order information into point of sale system and gave food server hard copy of check to be delivered with order.
· Computer: Profound knowledge in Micros, Opera System and Microsoft program.



ADDITIONAL CAPABILITIES
· Excellent communication and interpersonal skills
· Ability to understand and follow food sanitation and safety protocols
· Deep understanding of operating food service equipment
· Working knowledge of housekeeping procedures
· High degree of personal cleanliness
· Willing to work flexible hours


TRAINING AND CERTIFICATES
Employe Of the Month
The ACT Hotel & 72 Hotel
April 2018

Employee of the Month
The ACT Hotel & 72 Hotel
June 2019

Sharjah Food Safety Program (HACCP)
February 2018

3RD Place Lobster Ink Program
Kempinski Hotel Ishtar, Dead Sea Jordan
January 1, 2015
Food safety & Hygiene Training Program
Kempinski Hotel Ishtar, Dead Sea Jordan
May 5, 2015
Complaint Handling Training Program
Kempinski Hotel Ishtar, Dead Sea Jordan
July 21, 2014


EDUCATION
Sites Power Training Center, Filipino Association
Certificate in Hotel & Restaurant Management
September 16, 2016

University of Cebu Philippines
Bachelor of Science in Commerce Major in Business Management
Undergraduate 2002-2004

CHARACTER REFERENCES (AVAILABLE UPON REQUEST)
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