
RESUME 
 

DRAKE JARED D. ANIÑON, MM 
Contact number: 09177348303 

Gmail: drakejareddolinaaninon@gmail.com 

Address: Tanauan Leyte 

 

Hospitality management practitioner with a Master in Management and a robust background in food 

service operations, event management, business technologies, and entrepreneurship. Dedicated to 

delivering outcome-based, industry-relevant instruction that seamlessly integrates academic theory with 

practical application. Passionate about shaping future professionals through innovative pedagogy, 

experiential learning, and strategic academic leadership. 

 

 

Educational Background 
 

MASTER IN MANAGEMENT 
Leyte Normal University  

Paterno St, Tacloban City, 6500 Leyte 

2022 – 2025 

 

BACHELOR OF SCIENCE IN TOURISM, HOTEL AND RESTAURANT MANAGEMENT (BSTHRM) 
Leyte Normal University  

Paterno St, Tacloban City, 6500 Leyte 

2014 - 2019 

 

 

Teaching / Academic Experience 

 
Part time lecturer 

Eastern Visayas State University Tanauan Campus 

Havana, Tanauan, 6502 Leyte 

2022 – PRESENT 

 

Industry Experience 

Banquet Staff 

JPark Island Resort and Waterpark, Cebu 

M.L. Quezon National Highway, Lapu-Lapu, Cebu 

2019-2020 

mailto:drakejareddolinaaninon@gmail.com


 

Service crew 

McDonalds 

Real St Tacloban City 

2018-2019 

 

Subjects Taught / Areas of Expertise 

 

• Fundamentals in Food Service Operations 

• Introduction to Meetings, Incentives, Conventions, and Exhibitions (MICE) 

 

• Menu Design and Revenue Management 

• Applied Business Tools and Technologies in Hospitality 

• Supply Chain Management in the Hospitality Industry with Applied Economics 

 

SKILLS  
 

Business and Technical Skills 

 

• Property Management Systems (PMS) – Moderate Knowledge 

• Point of Sale (POS) Systems – Moderate to Advance Operation 

• Ms Excel - Moderate to Advance Operation 

 

Hospitality Industry Skills 

  

• Food and Beverage Service Operations 

• Event and MICE Planning 

• Business Tools Operations 

 

Professional Skills 

 

• Organizational and Time Management 

• Adaptability and Flexibility 

• Critical Thinking and Problem-Solving 

 

 

 

 

 

 

 

 

 



SAMPLE OUTCOME FOR S.Y. 2ND SEMESTER 2024 - 2025 
 

COURSE:  Fundamentals in Food Service Operations 

Introduction to Meetings, Incentives, Conferences, and Events Management (MICE) 

 

 

 

 

 

 


