Maurizio Muscariello
E-mail: M_Mouscariello66@yahoo.com
Telephone: (297) 5863838. Cel (297)5944819 (Aruba)
Fax: (297) 5866338

(0039) 0771464732 (Italy)
15-09-66

Formia, Italy
OBJETIVE: To use my skills and experience in a Tourist Industry and Hotel Management.

EDUCATION

1985-1990 Istituto Tecnico Statale Commerciale G. Filangieri. : Degree in Tecnical
Comercial Accounting. Formia — Italy.

1972-1980 Scuola Giovanni di Gaeta. High School. Gaeta. Italy.

EXPERIENCE AND TRAINING

2000-present F & B Director, “Specialty F. & B. N.V./Hostaria Da’ Vittorio. Aruba
Dutch Caribbean

2004 “Excellence in Managemeni™. Bartels-Daal Consulting Group. Aruba. N.A.

2003 “Marketing Consultant of Hospitality Industry”. Professional Development
Institute of Tourism, University of Canada. Canada

2002 “Food & Beverage Management”. University of Canada, Canada.

2001 “Train the Trainer Seminar”. Freeman Group. Aruba, N.A.
“HACCP" Course AMIT. Aruba N.A.

2000 Food and Beverage Manager and Catering Service of “The Mermaid”

(biggest bottom glass boat of the Caribbean).
Spanish Bay Reef Resort — Cayman Resort Hotels. Cayman Islands. B.W.1.
1998-2000 Restaurants and Bars Service Director. Allegro Resort . Turks & Caicos
Islands. B.W.I.
Grand opening on Feb. 99. In charge of 3 Restaurants and 3 bars.
1995-1998. Restaurant Manager. La Trattoria El Faro Blanco — Restaurant. Sun
Development Company. Aruba , Dutch Caribbean
“Wine Tasting Seminar”. Ernest & Julio Gallo Winery. Aruba. N.A.
“Creating a vision of quality . Sun Development Company. Aruba N.A.
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1997, “English Conversation, Advance I" Ensefiansa pa Empleo. Aruba, D.C.
“How Quantify & Evaluate the Costumers Expectatives? . César Saddy y
Asociados. Caracas — Venezuela.

“What is Benchmarking?". César Saddy y Asociadoes. Caracas — Venezuela.

1993-1994. Chef de Rang: Ristorante La Gazzelle D’Or. Gaeta. Italy.
“English Course *'. Camden College . London. England.
Trainee: Ambassador Hotel. London. England.

1989-1993. Small Business — Co-partner. Gaemar Noleggio Moto d’Aqua - Gommeoni.
Gaeta. Italy.
In Charge of Buffet Area. Villagio Turistico Aeneas’ Landing. Gaeta. Italy.

1988-1989, Chef de Rang: Summit Hotel. Gaeta. Italy

1987-1988. “Industry Accounting”: Istituto Commerciale Ada Colabello. Formia. Italy.

1985-1995. Public Relationer: Ristorante La Salute. Gaeta. Italy.

HONORS:
1999: Manager of the Year, December 1999, of all Allegro Resorts World Wide
Turks and Caicos Islands B.W.1.
1999: Manager of the Monih, March, Augusi, December, . Allegro Resort Turks &
Caicos. Turks & Caicos Islands. B.W I
1997. Manager of the Month, March. La Trattoria El Faro Blanco — Restaurant.
Aruba D.C.
1995, Certificate of Merit . La Trattoria El Faro Blanco — Restaurant. Aruba. N A,
Certificate of Merit, Chaine des Rosttisseurer Gala. La Trattoria El Faro Blanco -
Restaurant. Aruba. D.C.

HOBBIES:
Read, Cinema, Sports, Travel, Music.

SKILLS:
Computer Literate in Software for Windows 2003.

LANGUAGE:
Fluent read, speak and write in: English, Spanish and Italian.

REFERENCES:

Mr. Vittorio Pasquale Muscariello, Master Chef/ Director Specialty F. & B. N.V.
Aruba, (297) 5939025, 5863838.

Mr. Gianmarco Cavagliano. General Manager. Cameleon Marival.. +52 984-8751020.
Puerto Aventuras. Mexico.

Mr. Joseph V. Oduber. Director, Specialty F.& B, N.V.,Architect & Owner Valentine
Real State, Aruba.(297) 5885115, 5930159,



Work experience:

May 5 - 17", 2012 Biotel Suites, Barquisimeto Venezuela

e Functioning as a Consultant for the Italian Food Festival as an Food &

Beverage Director
e Setting up of the Food & Beverage Department during this period

® Training of the Food & Beverage Staff



