
Rita Daaboul  
Waitress - Kitchen Staff 


Bcharre


+961 78 876 538


ritageorgesdaaboul@gmail.com


Communicative waitress dedicated to providing elevated service and providing 	 	 	
unforgettable guest experiences. Creative floor leader offering 4 years of experience       
providing service to 120 dinner guests at a Lebanese food restaurant. Detailed organizer of 
service operations with versatility in stressful circumstances.




	 	 	   Hospitality Service Expertise 	 	 	 	 			 	 



		 	 	 	 	 	 	             

		 	   Menu Memorization


		 	   Order Accuracy


		 	   Ingredients Assembly 	 	 	 	 	 	 


		 	   Beverage Preparation	 	 	 	 	 	  


		 	   Food Preparation 









2021-09 - Current    Chef De Partie  

  	 	     Eil, Jbeil 

	 	 	 - Maintaining well-organized mile en place to keep work consistent. 

		 	 - Complied with portion and serving sizes as per restaurant standards.

	 	 	 - Prepared items for roasting, sautéing, frying and baking. 
	 	 	 - Helped the executive chef with creating the recipes.

		 	 - Sanitized all counters properly tp prevent food-borne illness.

		 	 - Plated meals paying special attention to garnishes and overall  	 	
		 	   presentation.


2021-06 - 2021-    Bartender  

09	 	     Greenhouse café bar, Batroun 

	 	 	 - Organized bar inventory and storage procedures to keep stock within 	 	
		 	   optimal levels and meet expected customer demands. 

		 	 - Designed special drink and cocktail offerings on monthly basis as part of 	
		 	   seasonal offerings.

	 	 	 - Kept bar presentable and well-stocked to meet customer needs. 
	 	 	 - Handled simultaneous customer, team and business needs while avoiding 
		 	   unnecessary delays or errors.


Skills

Work History

mailto:ritageorgesdaaboul@gmail.com


2021-06 - 2021-    Chef De Partie 

08	 	     San Stephano Resort, Batroun 

	 	 	 - Maintaining well-organized mile en place to keep work consistent. 

		 	 - Complied with portion and serving sizes as per restaurant standards.

	 	 	 -Collaborated with vendors to source desired recipe ingredients while maintaining 	
	 	 	   tight cost controls. 

2015-06 - 2021-    Restaurant Waitress 

05	 	     Restaurant Mr. Georges, Bcharre 

	 	 	 - Created orders, documented special request and followed up with kitchen 
		 	    personnel to foster top quality service and minimize complaints. 

		 	 - Kept updated knowledge of menu and promotions, recommending 	 	
	 	 	   specific items according to preferences and food allergies.

	 	 	 - Arranged tables for customers, following established preparation     	 	
		 	   procedures to provide guests with excellent experiences and foster repeat 
		 	   business. 
	 	 	 - Prepared beverages and filled food orders for customers. 

	 	 	  
2020-06 - 202-      Kitchen Staff Member 
06 	 	     Restaurant Mr. Georges, Bcharre  

	 	 	 - Strategically plated hot meals and salads in aesthetically pleasing 	 	
		 	   arrangements. 
	 	 	 - Washed, peeled and cut fruits and vegetables by hand and machine and 	
		 	   mixing salad ingredients . 
	 	 	 - Compiled recipe ingredients and prepared for cooks by washing, cutting 	
		 	   or measuring food items.

		 	 -Worked assignments for all kitchen stations and specialized in fries, 	 	
		 	   breading and Lebanese food.

		 	 













2004-2019          College Notre Dame Des Pere Antonins - Hasroun  

2019-09 -            BBA: International Hotel & Tourism Management 
Current                 Holy Spirit University of Kaslik-USEK  - Kaslik 
 

 

 

	 	 	   

	 	  
 

	 	 	   

	 	 	   

	 	 	  

Education

Software 

          Communication Skills


           Team Work 


           Strong Memory 

           Customer Service 

           Multitasking 



 
 

 

	 	                	 	            English 

	 	            French 
	 	  
	 	            Arabic  

 

2011-01             2ND Prize for spoken poetry - College Notre Dame Des 
Peres Antonins - Hasroun  

2015-11	            Certificate of Sponsorship - Cedars Forest Friends Committee 

2016-05	            Essay Writing - Lebanese National Commission for UNESCO


2017-05             Certificate of Participation - GC LAU MUN


2018-04              2ND Prize for the art of trading Stock Market - American University Of Technology


2018-12	            Entrepreneurship, Tourism and hospitality training for rural development - Institute of 	
	 	             Management and Services (IMS)


2019-07	           Certificate of Appreciation - Lebanese Cross Disaster Management Sector 




 

I’ve been in Scout Maronite Bcharre since 2016, it was one of 
the reasons I decided to go into hospitality because our goal is to help the community, take care of the 
environment, people in need and much more…  
In my free time I taught myself how to play the saxophone. I also enjoy watching movies and having  
discussion over them as well as reading books.  
Some of my hobbies include cooking, skiing, snowboarding, hiking, camping, photography, cinema …  

 

Languages

Certifications

Additional Information


