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Tran Anh Quan (Lukas)
The Society - Late Night Bar & Grill 
99 Nguyen Hue – Ben Nghe Ward



   Mobile: +84  909 571 647
District 1 – Ho Chi Minh City - VN


      +84  901 806 648
              (Saigon Garden)
                                                              Email: lukas.tran@thesociety.com.vn
                                                               lukastran121286@gmail.com
Career Objective
With years of experience in food & beverage. I am looking for a dynamic, guest oriented establishment, preferably pre-opening where I can widen my skills and contribute to the property’success.
Employment History
Oct 2015 –          THE SOCIETY – Late Night Bar & Grill (Pre-opening)

 Present               Ho Chi Minh City - Vietnam
                           Restaurant Manager
                          The Society Bar & Grill not only provides a unique, new age dining experience

                           But also the ultimate in hospitality. It was built by Iron Chef 2014 – Micheal

                           Bao Huynh who created many well-known steak house in New York City (US) 
                           Collaborated with Excutive Chef Sakal Phoeung (French) in 5 Stars Sofitel 

                           Hotel.

                           140 seats in capacity, 3 Bars (1 Oyster Bar and 2 Main Showing Bar), 36 team 

                           Members (included Kitchen).
                           Responsibilities:
                           _ In charge the whole Restaurant & Bar. 
                           _ Employee’s Recruitment.
                           _ Training & Coaching the whole team.

                           _ Organization & Setting Outside Catering Events & In-House Events.

                           _ P&L, Revenue Reports, POS & Back Office Management.
                           _ Staff’s Duty Roster.

                           _ Properties’s Maintainance, HACCP, Monthly Inventory.
                           _ Management of Guest Conferences.

                           _ Monthly Payroll Management.

                           _ Cooperate with all suppliers (wine & spirit).
                           _ Organization & Setting for VIP Booking , Dealing & Negotiation with all 

                              Events.

                           _ Food & Beverage Costing Controller.
	May 2014 – 
Oct 2015
	ZENGO restaurant (pre-opening)

Le Royal Meridien Beach Resort & Spa Dubai
F&B Supervisor
ZENGO Dubai (# 1 on Tripadvisor which is out of 5,864 restaurants in Dubai , and Oscar’s award) is a collaboration between celebrity chef Richard Sandoval and Akmal Annual (former head chef of Iggy’s Singapore, #11 in top 50 Asia restaurant, San Pelligrino list). 350 seats in capacity, 3 bars, 44 team members.

Responsibilities: 

_ Attend and 100% pass all required training: WSET wine level 1,2 WSET spirit level 1,2 Habanos cigar training, barista training, sequence of service, food product knowledge, Micros 9700 and SOP
_ In charge of 2 section (1 dining area plus Bar lounge) with assistant from 2 station runners, 15 tables, 60 seats.

_ Perform & monitor restaurant opening & closing checklist

_ Manage Inventory checklist of all equipments .

_ Received 30 positive HWYM card per month (guest comment card) with name being mentioned 

_ Top 3 best seller & SPG enroller at ZENGO, month of December 2014

_ Top 3 GEI enroller within good comments from guests

_ The best enroller Tripadvisor about presentation skills by own service style and Food & Beverage knowledges on Feb and Mar 2015.


	May 2012 - 2014
	M39 restaurant (all day dining)
Intercontinental Asiana Saigon
Restaurant Supervisor
Intercontinental Asiana Saigon, a 324 guest rooms 5 stars hotel located in the heart of Saigon. Market 39 is the all day dining, 250 seats (indoor plus outdoor), 7 live stations, 6 theme nights, 27 employees (full-time plus part-time)
Responsibilities: 

_ Provide comprehensive departmental orientation & training for new comers, trainees and casual labors
_ Prepare bi-monthly roster and monthly time attendance report (including overtime tracking)

_ Perform screening & preliminary interview for casual labor

_ Ensure 100% compliance in HACCP (temperature record, personal hygiene, indemity forms)

_ Monitor daily inventory and monthly inventory. Achieved 3,5% variances. 
_ Prepare & conduct daily briefing with infos on station allocation & side task
_ Follow up on maintenance related issue

_ Perform weekly coaching & counselling for team members

_ Prepare daily revenue reports and perform spot check on cash of cashier
_ Maintain departmental training file & documentation



	July 2011 – May 2012
	M39 restaurant (all day dining)
Intercontinental Asiana Saigon

Guest Relation Officer (Host)
Responsibilities: 

_ Greet & host guest according to standard (Holidex reservation system)
_ Monitor & manage reservation list, table allocation as well as handling group booking

_ Courtesy call to regular guests to generate booking
_ Satisfaction check (on the spot) and the next day to ensure 100% guest satisfaction. 

_ Double check and ensure the buffet are properly tagged

_ Training for new host / hostess


	August 2010 – July 2011
	M39 restaurant (all day dining)
Intercontinental Asiana Saigon

Cashier
Responsibilities:
_ In charge of cash floats, credit card terminal
_ Perform daily revenue reconciliation, menu item sales as well as void

_ Prepare no post list, HB list, in-house & check out list before operation as per standard

_ Monitor & split the tips as per hotel policy

_ Ensure 100% compliance according to internal auditing policy

_ Train new cashier



	May 2009 – August 2010
	M39 restaurant (all day dining)
Intercontinental Asiana Saigon

Waiter
Responsibilities: 

_ Mise en place prior to operation starts
_ Nominated as departmental trainers

_ Assist host / hostess team in welcoming & seating guest

_ In charge of handling VIP, Excom and large group



	Education
Tertiary

	
	Intermediate Professional Education (Saigontourist Hospitality College)


Professional development

· Coffee Culture & Barista – Le Royal Meridien Beach Resort & Spa Dubai

· Upselling – effective selling program – Le Royal Meridien Beach Resort & Spa Dubai

· Wine & Spirit training – Le Royal Meridien Beach Resort & Spa Dubai

· Habanos cigar training – Le Royal Meridien Beach Resort & Spa Dubai

· Excel Basic Skill – Le Royal Meridien Beach Resort & Spa Dubai

· Communication Basic Training – Le Royal Meridien Beach Resort & Spa Dubai

· Accelerated Leadership development plan (Module 1 & 2) – Intercontinental Asiana Saigon

· Craft Trainer (departmental trainer) – Intercontinental Asiana Saigon

· At your side (coaching & couselling) – Intercontinental Asiana Saigon

· Competency Basic Interview – InterContinental Asiana Saigon

· Handling Guest Complaints (Level  1 , 2 , 3) Le Royal Meridien Beach Resort & Spa Dubai

· Cross Exposure Training Courses in Dubai (Signature Food & Beverage Concept)
  _ Buddha Bar (Grosvenor House,The luxury collection hotel in Dubai – Starwood)

  _ Maya – Mexican Kitchen & Lounge created by Celebrity Chef Richard Sandoval 

  _ Shades - International Spot Bar

  _ Ossigeno – Italian Restaurant

  _ Rhodes 2010 (Fine-Dining Steak House)

Languages
	Vietnamese
	             Mother tongue

	English
	Fluent

	Chinese (Mandarin)
Spanish
	Beginner

Beginner


Computer Skills
I have basic knowledge to work with the Microsoft World 2011, Microsoft PowerPoint 2011, Microsoft Excel 2011, Micros 9700, Opera v.5.0 system, Reservation Holidex system, Cadena Payroll v.2.0 system .
Referees

Ms. Amanda Lea Richter

Food & Beverage Manager –  (Dubai – United Arab Emirates)
Le Royal Meridien Beach Resort & Spa Dubai

Amanda.richter@lemeridien.com
Mr. Pham Dinh Huy 
Asst. General Manager 
Liberty Central Group (Ho Chi Minh City – Vietnam)
Phamh4@libertycentral.com
Mr.Gao (Vu Hoang Le)

Asst. B&F Director
W Hotel Sentosa Cove (Singapore)
Lhv45@yahoo.com
