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CURRICULUM VITAE
(A)  Personal Profile
Name
: NGUYEN BA HOANG HAI
Gender
: Male

Date of Birth     
: 03/09/1991
Height
: 1m70

Nationality
: Viet Nam
Weight       
: 50 Kg

Marital Status
: Single
Religion
: No

Career Objective:
       To work hard & integrity so as to carve a niche for myself. To become a good manager in three years.
Genitive: Fun, energetic, sociable.
 (B) Education Background
· 2009 - 2013 University of Technology Ho Chi Minh City (HUTECH)

     Bachelor of Arts, major in Restaurants and Hotels Management 
· Computer Skill
     Operating System: Windows 98/ XP/ 7

     Tools: Be good at MS. Office, Microsoft Project, PowerPoint, AutoCAD, web, internet,...

(C) Skills and Strength
· Language: English (Fluency)
· Communication and Leadership
· Teamwork

· Hard-working and eager to learn

· Working under high pressure
 (D) Professional Experience

1. 11/2013 - 11/2014: Paragon Sai Gon Hotel
Waiter and bartender

· Provide F&B services
· Set up tables in accordance with policy and procedure

· Prepare and serves beverages in all bar outlets according to standard recipes

· Possess knowledge of wine, cocktail mixing and all beverages

· Complete daily beverage inventory journal, bar opening and closing stock and initiates requisitions in accordance to the established par stock

· Check guest satisfaction and attend to guests’ request or inquiries regarding beverage and services at the public bar


2. Supervisor Restaurant at Salinda resort Phu Quoc island: 3/2015 – 8/2016
· Ensure staff is working together as a team to ensure optimum service and that guest needs are met.

·  Inspect grooming and attire of staff, and rectify any deficiencies.

· Complete opening and closing duties including setting up necessary supplies and tools, cleaning all equipment and areas, locking doors, etc.

· Inspect storage areas for organization, use of FIFO, and cleanliness.

· Complete scheduled inventories and stock and requisition necessary supplies.

· Monitor dining rooms for seating availability, service, safety, and well being of guests.

· Complete work orders for maintenance repairs.

3. Assistance Restaurant Manager at Sixsenses Con Dao Resort: 8/2016 – 5/2018  Main job:

· Supervises all set-ups to ensure that it is done according the function order, and on time.
· Ensures that the service sequence is followed according to established standards.
· Responsible for the cleanliness of all facilities and equipment.
· Attends to guests’ needs and requests regarding Room set-up, audiovisual and Food and Beverage service.
· Responsible for the constant training and strongly involved in Staff training.
· Prepares cheque by following the Function Order, ensuring to charge according to the Function Order.
· Thorough knowledge of all menu items and all types of set-up, and be able to pass the knowledge to staff.
· Responsible for the day to day operation.
· Controls and ensures cleanliness and proper maintenance.
· Attend to guests’ need in professional manner.
· Prepares all guest supply and other requisitions to ensure a smooth operation.
· Assists in setting up function rooms.

· Take care of function as assign to.
· Checks and tests the audiovisual in each function.
· Responsible for the follow up of job order, making sure all equipment is in good working condition.
· To monitor all costs and recommends measures to control them.
