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MUSONGA EVANS WEMANYA
musonga.evans1@gmail.com
Mobile Number: +254 720 588 267.
 		     
  OBJECTIVE
              To be a successful Hotelier.
Strengths:
· Ability to work well with different people of all races and age groups. 
· Able to communicate effectively 
· Able to work well in high pressure situations 
· Reliable, Responsible and Flexible.
· A Team Player.
· Optimistic and an extrovert.

EXPERIENCE
Papparoti Hargeisa- Somaliland: August 2025 to date
Restaurant Manager/Trainer
Responsibilities
· After another successful and impressive work done in Djibouti, I was taken to Papparoti Hargeisa branch as a Trainer
· Recruited and trained staffs to improve service and quality in all departments.
· Reduced customer order waiting time from between 30/40mins to a maximum of 15minutes by having enough manpower per shift and mis en place done prior.
· Improved quality of food and drinks by training Chef/cooks and baristas.
· Ensured that the vision, goals and core values of Papparoti are upheld.
· Ensured that Papparoti SOPs were adhered to.
· Trained Supervisor and waiters to uphold and maintain Papparoti SOPs.
· Trained staffs on Customer care, handling customer complaints, stock taking.
· Trained staffs on tasks and procedures expected when opening and closing shifts
·  Leading the shift and ensuring smooth workflow
· Ensured that positive customer experience was achieved hence maintained regular customers.
· Liaised with Chef to ensure food quality, consistency and availability of menu items to avoid missing items.
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Papparoti Djibouti- Djibouti: March 2025 to July 2025
Restaurant Manager/Trainer
Responsibilities
· Due to great work done and positive achievement in Mogadishu, I was asked to go to Djibouti Papparoti branch to make some changes.
· Increased menu items which were so limited
· Ensured that the vision, goals and core values of Papparoti are upheld.
· Ensured that Papparoti SOPs were adhered to.
· Trained Supervisor and waiters to uphold and maintain Papparoti SOPs.
· Trained staffs on Customer care, handling customer complaints, stock taking.
· Trained staffs on tasks and procedures expected when opening and closing shifts
·  Leading the shift and ensuring smooth workflow
· Ensured that positive customer experience was achieved hence maintained regular customers.
· Liaised with Chef to ensure food quality, consistency and availability of menu items to avoid missing items.
· Coordinated with the storekeeper in Mogadishu to ensure that we have enough supplies since most of the items were being imported.
· Handling of any complains pertaining to food and drinks.
· Ensuring that upselling of high margin food and drinks is done to maximize revenue.
· Taking Disciplinary action on any unruly staff.
· Improved/increased Sales by a very big margin.

Papparoti_Mogadishu- Somalia: Sept. 2024 to Feb. 2025
Restaurant Manager/Trainer
Responsibilities
· Came up with measures to cut down on Food cost and Labor cost.
· Changed perception of staffs towards customers hence improved sales and customer experience.
· Trained staffs on Customer care, handling customer complaints, stock taking, upselling.
· Trained staffs how to carry out tasks when opening and closing shifts
·  Leading the shift and ensuring smooth workflow
· Ensuring that all guests were well taken care of, food and drinks served on time.
· Handling of any complains pertaining to food and drinks.
· Ensuring that upselling of high margin food and drinks is done to maximize revenue.
· Taking Disciplinary action on any unruly staff.
· Ensured that the vision and goals of Papparoti are achieved.
· Ensured that Papparoti SOPs were adhered to.
· Trained Jnr Managers, Supervisors and waiters to uphold and maintain Papparoti SOPs.

Aero Beach-Entebbe-Kampala-Uganda: Feb. 2023 to Feb. 2024.
Beach Manager
Responsibilities
· Oversee day-to-day operations
· Direct and supervise the beach control team to create a professional and safe environment.
· Maintain Budget and optimize expenses
· Set Policies and Processes and ensure that operational procedures are followed.
· Train, Motivate and appraise the beach team to ensure highest levels of operation.
· Develop positive working relationship with all departments. 
· Ensure that the beach is safe, clean and well maintained.
· Customer satisfaction is our first Priority.
Kilimanjaro Jamia Restaurant (Banda Street)-Nairobi–June 2019 to 11th Feb. 2023.
Senior Supervisor
Responsibilities
·  Leading the shift and ensuring smooth workflow
· Perform opening, mid and closing shift duties
· Ensuring that all guests are well taken care of, food and drinks served on time.
· Handling of any complains pertaining to food and drinks.
· Ensuring that up selling of high margin food and drinks is done to maximize revenue.
· Taking Disciplinary action on any unruly staff.
· Ensured that Kilimanjaro Jamia goals and vision were maintained.

Golden Tulip Hotel – Westland, Nairobi Kenya – Jan. 2019 to May 2019
Headwaiter/Supervisor
Responsibilities
· Leading the shift and ensuring smooth workflow
· Perform opening, mid and closing shift duties
· Ensuring that all guests are well taken care of, food and drinks served on time.
· Handling of any complains pertaining to food and drinks.
· Relieving the Restaurant Manager while off duty.
· Ensuring that upselling of high margin food and drinks is done to maximize revenue.
· Taking Disciplinary action on any unruly staff.
· Cashing or closing the bills (Perfom Cashiering work)
· Incharge of duty rota and scheduling/allocation of working stations.
· Confirming the inhouse guests number from the Front Desk then ensured that Breakfast buffet was ready on time to avoid any delays.
· Ensuring that all Conference halls/meeting rooms and Private Dining Rooms are clean and well set in readiness for bookings made.
Urban Eatery Restaurant - Westland, Nairobi Kenya - Nov. 2015 to Jun. 2018.
Senior Floor Supervisor.
Responsibilities
· Perform opening, mid and closing shift duties.
· Leading the shift and ensuring smooth workflow.
· Make Hiring and Firing recommendations to Operations Manager through observations of team members.
· Assist Waiters/ress and Hostesses on the floor during meal periods and high demand times.
· Provide Allergy and Sensitivity information to customers on menu items e.g. menu items that contain nuts, dairy, gluten etc when necessary.
· Training of new staff and ensuring that they are up to the required service standards of the establishment.
· Ensuring that all guests are well taken care of, food and drinks served on time.
· Collecting Cash from the cashier and depositing it in the SAFE DEPOSIT.
· Handling of any complains pertaining to food and drinks.
· Relieving the Restaurant Manager while off duty.
· Ensuring that upselling of high margin food and drinks is done to maximize revenue.
· Taking Disciplinary action on any unruly staff.
DynCorp International – May, 2011 to June, 2014
(Working for an American Company-Serving American Military in Afghanistan)
 Food Service Skilled Labor/Waiter
Responsibilities;
· Ensured that Cleaning and set-up of tables as per the set standards was adhered to.
· Ensured that food served to our Clients (USA Military and Contractors) was at the required holding and serving temperatures and labeled - Buffet Service. 
· Ensured that high standard level of cleanliness in the Dining Facility was maintained.
· Multi-skilled and supervised all areas of the dining facility i.e., Cold counter, Hot counter, Ice-cream counter, Headcount and ensured that they were all manned, well stocked and replenished.
· Paid attention to food portioning and liaised with the kitchen to ensure steady food supply on both Hot and Cold lines through progressive cooking/preparation to avoid wastage.
· Ordering and requesting of operational items required in the dining facility.
· Prepared duty rotas and ensured that operation time was adhered to without fail or excuses.
Timers Bar and Grill, Nairobi Kenya – September, 2010 to February, 2011 
Supervisor.
Responsibilities
· Leading the shift and ensuring smooth workflow.
· In-charge of station allocation and rota scheduling.
BRASA DE BRAZIL RESTAURANT, KSA – April, 2008 to April, 2009 
Worked in Saudi Arabia in a Four Star Brazilian Themed (Churrascaria) Restaurant.
Shift Leader/Supervisor.  
Responsibilities
· Was in charge of training new staff about Brazilian Service and Meat cutting Techniques.
· Supervised the restaurant during operational hours.
· Was in charge of  Station Allocations and ensured smooth workflow
· Worked and supervised work at the Lebanese/Asian Restaurant which was a sister branch to the above.
· Trained staff on how to make different types of coffee (Espresso, Cappuccino, Café latte, Macchiato etc).
AL Faisaliah Hotel - Riyadh, Saudi Arabia – Aug. 2002 to Nov. 2006
· An Ultra-Luxurious Hotel Managed by Rosewood Hotels and Resorts. One of the Leading Hotels of the World. 
· Awarded a 5 Star Diamond Award by the American Academy of Hospitality Sciences.
· Best 5Star Business and Corporate Hotel in the Middle East-MENA Travel Awards.
· Best in Hospitality-GITEX-Arabian Business; Saudi Achievement Award.
· Saudi Arabia’s Leading Hotel-World Travel Awards-United Kingdom - 2004 and 2005.
Captain
Initially employed as a Commi-waiter, Promoted to a Waiter, then to Captain.
Responsibilities
· Provided speedy, efficient and unique service to guest while maintaining high quality standards.
· Relieved the Headwaiter/Restaurant Manager while off duty.
· Trained my juniors on how to make and serve different types of coffees e.g., Espresso, Cappuccino, Macchiato, American Coffee, Café Latte, Mocha Coffee, Turkish Coffee etc.
· Was in charge of Station Allocations and ensured smooth workflow
· Was responsible for ordering Non-Food items i.e. Kleenex, Absorbers, Toothpicks etc. from the Stores and Ensured that all required Stationeries i.e. Captain Order Pads, Pens, etc. were available
· Updated the Timetable and Guest Matrix/Guest Database of the Restaurant.
· Ensured that all Forms required during Service i.e. Sign in forms, Station Allocations, Closing Duty allocation, Weekly attendant Forms were available
· I occasionally assisted in Room Service during high occupancy periods
· I also supported banqueting service when they had multiple Functions
· Was in charge of the Restaurant’s Linen and other operational equipment, I liaised with the Headwaiter/Restaurant Manager in maintaining the Par stock
· As a side task, I ensured the cleanliness of the Restaurant and back of the house.
           
 The Carnivore-Nairobi, Kenya – May, 1999- Feb, 2001       
· Rated 50th Best Restaurant in the World by the World Restaurant Magazine in the Year 2004.  
                     Waiter/Captain
· Hired as a Waiter and left in the position of a Captain
Responsibilities
· Taking care of the station during Captain’s absence
· Up selling of high profit margin food and beverage products
· Taking orders from guests and ensuring that they are served as per the standards of the establishment
·  Running mobile bars on busy theme nights
· Responsible in preparing the food history to establish fast and slow moving items	
Simmers Restaurant   Nairobi, Kenya- 1999 
Was one of the Best Clubs in Nairobi Kenya with Good Alcohol Sales
Waiter
 Responsibilities
· Providing effective and efficient service to guests
· Up selling of the High profit Margin Drinks.
· Requisition of non-food items for the Restaurant 
· Ensuring the cleanliness of the glasses used in the Restaurant (Side task)

EDUCATION -Attachments
       1998:     Nairobi Hospital - Nairobi, Kenya
	  Trainee (3 Months Attachment)	
· Service and Production- Trained in all sections of the Kitchen, Stores, Wards (Nutrition for Patients with different diets), Dining room service and operation.

       1998:     United State International University-Africa (U.S.I.U) - Nairobi, Kenya
                           Trainee (3 Months Attachment at United State International University-Africa)
· Service and Production- Trained in all sections of the Kitchen, Stores, Service in the Dining area.
				In-house Trainings
· Trained as a Barista with Coffee Time (Illy),
· Trained about Tea (Ronnefeldt Tea)
· Customer Care, Telephone Etiquette
· Train the Trainer,
· Grooming, Hygiene and Nutrition
· Communicating Clearly,
· Advanced Certificate in First Aid
· Basic Office Practice-Word, Power Point, Excel, Access
· Good in Micros - Point of Sale and Cashiering.

      2003-July:    American Hotel & Lodging Institute –Online course:  Honors Certificate in Food and Beverage Service.
      1995 -1998:    Ramogi Institute of Advanced Technology -Credit in Food and Beverage Production Sales and Service.
      1991 – 1994: Bushiangala Secondary School: Certificate in KCSE Passed with a C Plain
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