CURRICULUM VITAE

SIE CINDRIA

{i} Sunter Paradise 12 F 20/39, North Jakarta 14350

4] +62 812 5238 9009

cindria.sie@gmail.com

1. Formal Education / Training

September 14th, 2015 - September 18th, 2015
Conductor: Indonesian Tourism Ministry, Indonesia

Certified Auditor for Cafe Standards Certification

August 11th, 2015 - August 16th, 2015
Conductor: Indonesian Professional Certification Authority (BNSP), Indonesia

Certified Assessor for Professional’s Standards Competencies

August 3rd, 2015 - August 7th, 2015
Conductor: Indonesian Tourism Ministry, Indonesia

Certified Auditor for Catering & Banquet Service Standards Certification

July 28th, 2015 - August 1st, 2015
Conductor: Indonesian Tourism Ministry, Indonesia

Certified Auditor for Restaurant Standards Certification

January 2012 - December 2014
Conductor: Le Cordon Bleu Sydney

Bachelor’s Degree of Business (International Restaurant Management)

October 2010 - January 2012
Conductor: Le Cordon Bleu Sydney

Advanced Diploma in Hospitality (Commercial Cookery)



= June 2011
Conductor: TAFE NSW, Northern Sydney Institute, Australia
Casino, Liquor and Gaming Control Authority (RSA) Certification

2. Informal Education / Training

- August, 17th 2015 - August, 19th 2015
Conductor: Pacific International Spa Institute, Indonesia
Certified Spa Therapist Level 2

EMPLOYMENT EXPERIENCES

= August 2017 - Present
Self-employed

Position: Freelancer

= April 2017 - August 2017
Tucano’s Churrascaria Brasileira Jakarta, Indonesia

Position: Restaurant Supervisor

- January 2017 - April 2017
Fairmont Jakarta Hotel, Indonesia
Position: All-day Dining Restaurant Cashier & Hostess

- December 2015 - December 2016
Fairmont Jakarta Hotel, Indonesia
Position: All-day Dining Restaurant Server

- August 2015 - Present
LSU & LSP COHESPA, Indonesia
Position: Assessor & Auditor

= July 2013 - June 2014
Four Seasons Sydney Hotel, Australia
Position: Food and Beverage Attendant

- September 2012
Three Blue Ducks (Master-Chef Live Bazaar) Sydney, Australia

Position: Volunteer Chef

= July 2011 - January 2012
Emilie French Restaurant Jakarta, Indonesia

Position: All-round cook (Internship)



= April 2011 - June 2011
Ceviche Sydney, Australia
Position: Cook

- March 2011
Wine and Spirit Education Trust Event Sydney, Australia

Position: Volunteer Cook

- March 2011
Big John’s Pizza Kingsgrove, Australia
Position: Cook

- February 2011
Watersedge Sydney, Australia

Position: Casual Chef

= January 2011
Sushi Joobu Jakarta, Indonesia

Position: Casual Sushi Chef

= June 2010 - July 2010
Adira Finance Jakarta, Indonesia

Position: Freelance Sales Promotion Girl

- April 2010
Blaster Jakarta, Indonesia

Position: Freelance Sales Promotion Girl

PERSONAL ACHIEVEMENTS

= Achieved Service Plus Award from Fairmont Jakarta in less than a year of my
employment

= Winning in wine selling competition within the outlet twice, in less than 11 months of my
employment in Fairmont Jakarta

= Practicing excellent quality service and constantly received positive feedbacks (written and
verbal) from guests

= Maintaining continuous and professional relationship with the guests

st
The 1 winner of DetikFood.com Competition 2015

= Achieved Dux Award



= Managing training and received positive feedbacks
= Winning in Indonesian’s cuisine competition

= Participated in National Science Olympiad (Biology)
= Winning in Basketball Competitions

= Achieved singing certificates

REFEREES

Fahmi Nuddin

Restaurant Supervisor, Fairmont Jakarta
fahmi_nuddin23@yahoo.com

+62 856 8267 482

Niko Parman

Banquets & Conference Manager, Four Seasons Sydney Hotel
niko.parman@ihg.com

+61 4975 735 05

Ronnie Wang
Banquets & Conference Assistant Manager, Four Seasons Sydney Hotel

Ronnie0831@hotmail.com

Mikael Robin
Executive Sous-Chef, Mandarin Oriental, Guangzhou
Mkrobin@hotmail.fr
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