Ferrao Damson Peter
Kazi waddo,

Ferrao Manor Building,
Ponda Goa — 403401.

Contact: 8007709791/ 8830038761
Email id: ferrao.damson09@qgmail.com
Date of Birth: 5" December 1993

Career Objective:

To utilize my skills in delivering the best customer service which will enhance the growth of the
organization.

Work Experience:

Company: Aida
Designation: Food And Beverage
Duration: September 2019 - June 2020

Company: Taj
Designation: Guest Service Associate
Duration: February 2019 - July 2019

Company: Marriott Resort and Spa
Designation: Guest Service Associate- Food and Beverage
Duration: September 2016 -May 2018

Roles and Responsibility:

Handling guests, interacting with the guest and ensuring quality of service.
Bar setup.

Knowledge about cocktail and alcoholic beverages.

Active team player.

Handling Banquets.

Handling Micros.

Knowledge about cash blind drop procedure and check closing procedure.

Key Skills:

e (Good communication skills
e Confident
e Disciplined
Industrial Training
Park Hyatt 30" June - 24" October 2014

Sterling Holidays 2" October - 28" November 2011
Villagio Inn 2" September - 30"September 2011


mailto:ferrao.damson09@gmail.com

Educational Qualification:

YEAR | DEGREE INSTITUTE SCORE
2013-16 | BSC - Hospitality and Hotel | Institute of Hotel Management & Catering 68%
Administration Technology Kovalam, Trivandrum
www.ihmctkovalam.org
2012-13 | HSC St. Alex Higher Secondary School 69%
2010-11 | SSC St Mary’s High School 48%

Extra Curriculum Activity:

- Member of Outdoor Catering Team at the institute of Leela Kempenski 2013 - 2016
- Managed Pastry Stall in FANDANGO 2016
- Volunteer in FANDANGO 2015, Quality Control.

Achievements:

- Employee Of The Month Aida Sol February 2020
- Secured 2" position in football competition at IHMCT Kovalam 2014 - 2015
- Secured 1*position in football competition at St Mary’s High School 2009 - 2010

Hobbies:

- Football
- Badminton

Language Known:
- English, Hindi, Konkani

Reference:

Ms Nirmala Jacob

Senior Lecturer

Placement and Training Management And Catering Technology
G. V Raja Road , Kovalam

Trivandrum — 699527

Phone number ; 09447586486



http://www.ihmctkovalam.org/

| THISISTO CERTIFY THAT
Mr. Damson Ferrao

IS THE

AIDAsol
EMPLOYEE OF THE MONTH

GROUP: F & B

in February

by demonstrating an extraordinary job performance during
the fulfillment of his duties on board.

A

“Lafs See s/ Jorg Miklitza Jiirgen Voss
Staff Captain _ Captain Chief Engineer

Ciémens Spangler - Anne Oberdorster
Hotel Direktor HR Manager
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IHR LACHELMOMENT

schwarz auf weif;

Lieber AIDA Gast,

wir méchten Ihren Urlaub unvergesslich machen und Ihnen durch unseren Service
einzigartige Lachelmomente an Bord bereiten. Haben Sie auch einen ganz besonderen

Moment erlebt? Dann schreiben Sie uns, welcher Mitarbeiter fir seinen groBartigen
Service eine Auszeichnung verdient hat.
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Bitte geben Sie Ihren Lachelmoment an der Rezeption auf Deck 5 ab.

Welches Crew-Mitglied unsere Gaste ganz besonders zum Lacheln gebracht hat,
erfahren Sie beim Farewell-Abend.
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Lieber AIDA Gast,

wir méchten Ihren Urlaub unvergesslich machen und Ihnen durch unseren Service
einzigartige Lachelmomente an Bord bereiten. Haben Sie auch einen ganz besonderen
Moment erlebt? Dann schreiben Sie uns, welcher Mitarbeiter fiir seinen groBartigen
Service eine Auszeichnung verdient hat.
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Bitte geben Sie Ihren Ladchelmoment an der Rezeption auf Deck 5 ab.

Welches Crew-Mitglied unsere Gaste ganz besonders zum Lacheln gebracht hat,
erfahren Sie beim Farewell-Abend.
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schwarz auf weifs

Lieber AIDA Gast,

wir mdchten Ihren Urlaub unvergesslich machen und Ihnen durch unseren Service
einzigartige Lachelmomente an Bord bereiten. Haben Sie auch einen ganz besonderen
Moment erlebt? Dann schreiben Sie uns, welcher Mitarbeiter fir seinen groBartigen
Service eine Auszeichnung verdient hat.
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Bitte geben Sie Ihren Lachelmoment an der Rezeption auf Deck 5 ab.

Welches Crew-Mitglied unsere Gaste ganz besonders zum Lacheln gebracht hat,
erfahren Sie beim Farewell-Abend.
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November 12, 2019

TO WHOMSOEVER IT MAY CONCERN

ﬂuimuﬂﬁmﬂﬂ.mhﬁrm“wwMuhm.hmirh i the
Food & Beverage Department from February 18, 2019 to July 15, 2019. His last responsibility was as
Team Member at Vivanta by Taj - Panaji, Goa.

This certificate has been issued on his request,
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June 15,2018

TO WHOMSOEVER IT MAY CONCERN

This is to certify that Mr. Damson Peter Ferrao joned at the Goa Marriott Resort & Spa effective
September 05, 2016, as GSA - F&B in the F&B Service Department.

Damson resigned from the services at the Goa Marriott Resort & Spa as GSA - F&B on his own
accord. As per our records, his last working day was May 20, 2018.

We wish him the very best in his future endeavors.

for Goa Marriott Resort & Spa,

=L g
Myg: ahambrey

Directoy'of Human Resources

GOA MARRIOTT RESORT & SPA
POST BOX NO. 64, MIRAMAR,

PANAJI, GOA 403001
T:91.832.246 3333

REGISTERED OFFICE: VMSALGAOCAR CORPORATION PRIVATE LIMITED,

SALGAOCAR HOUSE, FRANCISCO LUIS GOMES ROAD, VA -DA-
CORPORATE IDENTITY NUMBER U2692 1GA1991PTC601‘ISG%° RATIN A SN SR
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National Council for Hotel Management and Catering Technology A-34, Sector-62, Noida-201 309,

vﬁug\mmqaa‘»zﬁ‘nmmﬁﬂqﬁﬁ 2406983
(vdes #aTea, WA AXPR)
U-34, AdeX 62, AITST - 201 309
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND
CATERING TECHNOLOGY

(Ministry of Tourism, Government of India)
A-34, Sector-62, Noida-201 309

B.Sc. IN HOSPITALITY AND HOTEL ADMINISTRATION
{In collaboration vith IGNOU. New Delhi)
Statement of Marks of NCHM Component - SEMESTER-&

BATCH ¢ 2013 - 2016

NAMC ¢ FERRAD DAMSON PETER ROLL NO, 134318
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1 .ADVANCE FOOD PRODUCTION | : .

ODPERATIONS - 11 - : ‘
THEORY v 100 40 | 55

FRACTICAL : ‘ -

i anee . T & ¢ .
GRERATIONS - II

: : : :
] t 1] i
THEDRY - 100 ¢ 40 | &8
PRACTICAL V100 S0 70 .
3.FRONT OFFICE MANAGEMENT-II1, H : :
THEORY . 100 40 | 65 |
PRACTICAL Vo100 50 81
4 ,ACCOMNMDDATION MANAGEMENT-11 . H :
THEORY : 100 40 | s
PRACTICAL - 100 | 50 85
S. FODD % BEVERAGE NANAGEMENT, 100 40 | 80
b FACILITY PLANNING - 100 40 58
7.RESEARCH PROJECT e P09 N 50 84 |
TOTAL MARKE yo1100 v 786
SEMESTER-1 TOTAL MARKS : 779 / 1150 PASS DATED : JULY 20168
SEMESTER-2 TOTAL MARKS : 703 / 1050 PASS DVERALL RESULT : PASS
SEMEGTER-3 & 4 TOTAL MARKS : 870 / 1250 PASS
SEMESTER-S TOTAL MARKS ¢ 630 / 950 PASS
SEMESTER-& TOTAL MARKS : 748 / 1100 PASS
Rationalization as per IGNOU Exam Scheme in Annual MNode
FIRST YEAR -~ {(SEM! + SEM2)/2200) # 1300 = 876 /1300
SECOND YEAR - (SEM3 + SEM4) = 870 /1250
THIRD YEAR - (SENS + SEM&)/2050) # 1200 = 805 /1200
]
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EDP Cell Verified By Director (Studies)
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| INDIRA GANDHI NATIONAL OPEN UNIVERSITY

xonfSrel v e ® B8 6,00, Gier Forrao
Chis is to certify that

Wl Y TUl HRA IAIRR & Wew AAET &
having passed the courses of study prescribed by IGNOU
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and Natinnal Council for Hotel Management & Catering
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| Technology wider Min of Torisin, Gout of India and passed

June 2016 El'?f ‘ER“%TI afttut Wﬂ a3
examination is herehy awarded the Denree of

ﬁ @&cﬁaﬁw%@;&n@ %&m&gamd%/%mm)

Renistrar

og feeht [ New Delhi
fywis | Dated August 12, 2016




