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Ken Michael Batalla


+973 33007351
kenmichael.batalla@gmail.com
Date of Birth: 3rd of June 1983
Visa: Bahrain Residence 

Career objective
To obtain a responsible position in a rapidly growing organization, where I can contribute to the growth of the company by utilizing my skills, knowledge, experience while reaching to the optimum professional level.

Personal profile

· Natural communicator with excellent Presentation and Public Relations skills.
· Ability to work under pressure with a sense of urgency.
· Confident of interacting congenially with people at all levels from varied cultures. 

· Strongly motivated and energetic with a social disposition.
· Computer Skills (strong at MS Word, Excel, PowerPoint, Outlook, FBM, Internet & Micros ).
Academic and professional qualifications
· Centro Escolar University ( College Level )
· Our Lady of Assumption College ( Highschool Graduate )
Trainings
· Managing People Performance
· Managing Colleague Development
· Destination Leadership

· On Job Training     

· Beverage Training
· Promoting Products and Services

· LQA standards related to F&B services
· Complaint Handling (preventive & corrective actions)

· Intermediate Food Hygiene 
· Interview and Selection Skills Program
Achievements and awards  

· Employee of the Month of December 2010 ( ORYX Rotana, Doha )
· “The Cellar”- Doha Best Bar Food 2012 ( Time Out Doha )  

· “The Cellar” – Doha, Commended Mediterranean Restaurant 2013 ( Time Out Doha )  

· “The Cellar” – Doha, Best Tapas Restaurant 2013 ( The Fact Awards )  

· “The Cellar 59” – Bahrain, Favourite Bar 2015 ( The Fact Awards )  

· “The Cellar 59” – Bahrain, Nominated Best Casual Chic 2016 ( Bahrain Food & Travel Awards )  

· “The Cellar 59” – Bahrain, Nominated Best On The Town 2016 ( Bahrain Food & Travel Awards )
· “The Cellar 59” – Bahrain, Best Bar 2016 ( The Fact Awards ) 
· “The Cellar 59” – Bahrain, Best Bar 2017 ( The Fact Awards )

· “The Cellar 59” – Bahrain, Best Bar 2018 ( The Fact Awards ) 
· “The Cellar 59” – Bahrain, Favourite Bar 2019 ( The Fact Awards )  
Career history
Bar Manager
The Cellar bar, lounge and tapas

ART Rotana Hotel, Bahrain   – January  2015 –  present

Pre-opening organization for the Cellar 59 Food & Beverage concepts. The development and implementation of new Food & Beverage trend . Developing promotional activities to help generate and drive business and create brand awareness.Working closely with our spirits suppliers in negotiating exclusive pouring deals along with a comprehensive range of special import products. Giving Cellar 59 the largest and most diverse product offering in the Bahrain.
 
Head Waiter
The Cellar wine and tapas

Oryx Rotana Hotel, Doha – June 2013 – December 2014
 
Responsible for the induction, training and development of all Food & Beverage service staff following comprehensive corporate guideline.The development and implementation of beverage product and service. Developing promotional activities to help generate and drive business and create brand awareness of The Cellar, Doha.Working closely with my superiors in developing Food & Beverage menus, Micros incorporating stock control and auditing systems to ensure accuracy. Menu costing was implemented through ace financial to create a comprehensive, integrated base for product control and stock ordering. Responsible for the requisition, purchasing and import of all operational equipment’s pertaining to the bar and beverage operations. Responsible for the day to day running’s of the Food & Beverage division including HR related issues, scheduling and leave planning, cash flow, operational issues, maintenance and more. 
Captain Waiter
The Cellar wine and tapas

Oryx Rotana Hotel, Doha – August 2011 – May 2013
Performed numerous tasks ranging from removing dishes, glasses and silverware from tables and bringing them to the kitchen for cleaning to providing customers with information about the local area, including directions to a destination, if necessary. Responsible also in garnishing the dishes (if needed)  and prepare them for serving as well as describe and suggest wines that best pairs for their food to customers and help maintain the cleanliness of the establishment.
Waiter
The Cellar wine and tapas 

Oryx Rotana Hotel, Doha - July 2010 - July 2011 
Pre opening organization of the Cellar. Maintainance of the cleanliness of the outlet. Responsible on giving excellent and memorable dining experience of the guest. Responsible for recommending best items from the menu to ensure guest satisfaction. Attending on all trainings and shift scheduled. Cooperating and working together as a team. Worked in various outlets such as, coffee shop, room service, fine dining outlet, bar.
Actively contributed in increasing outlet’s revenue by up selling, suggestive selling and cross selling. Responsible for delivering & serving guest with high standards.
Captain Waiter 
Mabuhay Lounge
Ninoy Aquino International Airport, Philippines – May 2008 – June 2010
Assist Passengers on their meal and offers drinks. Maintain the cleanliness of the buffet. Responsible on giving excellent and memorable dining experience of the guest. Responsible for recommending best items from the buffet. Responsible for delivering & serving guest with high standards.
Referees:
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I do hereby certify that the above particulars given by me are true and correct to the best of my knowledge. In the event of being given an opportunity in your esteemed organization, i will execute my duties to the entire satisfaction of all concerned.
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Mr. Karim Abbar





Director of Food & Beverage


+973 35345519


Karim.abbar@rotana.com








Mr. Lilian Roger





General Manager 


+973 32225886


lilian.roger@rotana.com








