Badri Prasad Neupane
Chilliwack, BC
badrineupane96@yahoo.com
+1 672-551-3936
Dear Hiring Manager,
I am writing to express my interest in any suitable position available within your organization. With over a decade of professional experience in the hospitality and customer service sectors both internationally and in Canada I am confident in my ability to contribute positively to your team.
In my recent role as a Food Service Supervisor at Bozzini’s Restaurant in Chilliwack, I have gained hands-on experience in leading teams, maintaining food quality standards, and ensuring excellent guest satisfaction. I bring with me a strong work ethic, multilingual communication skills, and extensive knowledge of POS systems such as MICROS and FMC.
What sets me apart is my proven ability to adapt quickly to new environments, work well in diverse teams, and handle challenges with a calm and professional attitude. I am eager to bring these qualities to a new opportunity where I can continue to grow and make meaningful contributions.
Thank you for considering my application. I welcome the opportunity to discuss how my background and experience align with your team’s goals. I am available for an interview at your convenience.
Sincerely,
Badri Prasad Neupane








Badri Prasad Neupane
📍 Chilliwack, BC
📞 +1 672-551-3936
✉️ badrineupane96@yahoo.com
Professional Summary
Dedicated and experienced hospitality professional with over 10 years of international experience in food service supervision, customer service, and team leadership. Recognized for excellent guest service, staff training, and strong organizational skills. Adaptable, detail-oriented, and committed to delivering outstanding service in fast-paced environments.
Core Skills
· Customer Service & Guest Relations
· Team Leadership & Training
· POS Systems: MICROS, Symphony, FMC
· Complaint Handling & Conflict Resolution
· Upselling & Suggestive Selling
· Health & Safety Compliance
· Multicultural Team Collaboration
· Time Management & Task Delegation
Work Experience
Food Service Supervisor
Haryanvi Retail Limited – Bozzini’s Restaurant, Chilliwack, BC
Aug 2024 – Present
· Supervise front-of-house operations and ensure high customer satisfaction
· Train and support service staff, delegate daily tasks
· Monitor food safety, cleanliness, and compliance with company policies
F&B Supervisor
V Lounge – V Hotel Curio Collection by Hilton, Dubai
Oct 2023 – Jul 2024
· Coordinated daily restaurant operations and staff schedules
· Managed customer service quality and resolved guest concerns
Steak Captain / Sommelier
Reef & Beef Restaurant LLC, Dubai, UAE
Mar 2023 – Aug 2023
· Delivered personalized wine and food recommendations
· Maintained premium guest experience standards
Restaurant Supervisor
ZOCO – Pan Latin American Restaurant, V Hotel Curio Collection by Hilton, Dubai
Aug 2017 – Jul 2022
· Oversaw front-of-house operations and team performance
· Implemented management instructions and ensured policy compliance
Waiter
ASADO – The Palace Downtown Hotel, Dubai, UAE
Apr 2014 – Jul 2017
Waiter
PREGOS – Media Rotana Hotel, Dubai, UAE
Mar 2013 – Apr 2014
Education
Intermediate Level
Tribhuvan University, Nepal
High School Certificate
Kavrepalanchok, Nepal
Certifications & Training
· Basic Food Hygiene (Dubai, UAE)
· Firefighting Training – Dubai Police Academy
· Computer Literacy (Certified)
· Beverage Training – Maritime & Mercantile International, Dubai
Awards & Achievements
· “Star of the Month” – Nov 2015
· Top Guest Referral to Loyalty Program – Al Habtoor Group
· TripAdvisor Service Recognition Mentions
· Pre-Opening Team Member – The Palace (Sofitel Hotel), Dubai
Languages
· English
· Nepali
Additional Information
[bookmark: _GoBack]Status in Canada: Work Permit
References: Available upon request
