
CURRICULUM VITAE 
OKORO PAUL ENYINNAYA 

TEL: 07067880347, 09096447803 

PERSONAL DATA: 

STATE OF ORIGIN:   Ebonyi State 

NATIONALITY:   Nigerian 

PLACE OF BIRTH:   Okposi Okwu (Ebonyi State) 

DATE OF BIRTH:   10th October, 1994 

SEX:     Male 

MARITAL STATUS:   Single 

CONTACT ADDRESS: 4, Church Street, Apapa Road off Costain, Lagos  

LANGUAGE SPOKEN:  Igbo, English & Yoruba 

EMAIL:    okoropaulson@gmail.com 

INSTITUTIONS ATTENDED WITH DATES: 

Amazing Grace Nursery / Primary School    2000 – 2006 

Mobolaji Bank Anthony Secondary School    2007 – 2009 

Lagos City Senior College                  2010 – 2013 

Akanu Ibaim Federal Polytechnic, Unwana    2014 – 2016 

Akanu ibiam federal polytechnic, Unwana                                                2018  - 2019 

CERTIFCATES OBTAINED WITH DATES: 

First School Leaving Certificate (FSLC)                            2006 

Junior Secondary School Certificate (JSSC)                2009 

West African Senior School Certificate (WASSC)               2013 

National Diploma  (ND) in hospitality management and tourism  2016       

Higher national diploma (HND) in hospitality management and tourism        2019 

WORK EXPERIENCE: 

Six (6) Months work experience at Chicken Republic Fast Food 

Position: Waiter 

One (1) Year work experience at Presbyterain Student Fellowship, Ebonyi State 

Position: Chief Editor (Awarded as the best editor in the year 2016 

Manage at level finga lounge oko anambra state 2019 

One (1) Year work experience at Southern Sun, Ikoyi Hotel 

Department: KITCHEN 

Position: Entrimeter Chef (Intercontinental Dishes) 

 Vegetable Pluao 

 Seasonal Vegetable 

 Masala 

 Marshed Potatoes 

mailto:okoropaulson@yahoo.com


 Lynnaise Potatoes 

 White Soup 

 Chicken & Mushroom Pie 

 Steak Onion Pie 

 Spaghetti Bolognaise 

 Fried Rice 

 Nutty Rice 

 Vegetable Rice 

 Onion Rice 

Position: Pastry Kitchen Chef 

CAKES:  Peach Cake 

   Strawberry Cake 

   Chocolate Cake 

   Carrot Cake 

   Sponge Cake 

COOKIE:  Plain Cookies 

   Chocolate Cookies 

MOUSSE:  Double Chocolate Mousse 

   Peach Mousse 

   Strawberry Mousse 

SMOOTHIES: Banana Blast 

   Very Berry 

   Mango & Papaya 

BREAD:  Healthy Bread 

   White Bread 

   Toast Bread 

PUFF PASTRY: Meat Pie 

   Sausage Roll 

   House Pizza 

   Crossant 

PUDDING:  Bread & Butter Pudding 

   Malva Pudding 

CREAM CARAMEL 

CREAM BRULAY 

MUFFINS 

PLATTERS: Fruit Platter 

   Health Platter 

Position: Cold Kitchen Chef 

SANDWICH: Tuna Sandwich 



   Oven Roast Sandwich 

   Tinny Slide Sandwich 

   Club Sandwich 

 

 

VEGETABLE PRODUCTION 

VEGETABLE PREPARATION 

VEGETABLE GARNISH 

VEGETABLE PRESENTATION 

Department: FOOD & BEVERAGE 

Position: Waiter (Restaurant) 

Micros Operation 

Various Tables Laying: 

 Alar Carte 

 Buffet 

 Brunch 

 Meeting / AGM Settings 

Guest Service: 

 How to welcome guest 

 How to attend to guest 

 How to handle guest complains 

 How to present items to guest 

Position: Waiter (Bar) 

Making of Cocktails: 

 Chapman 

 Fruit Punch 

 Ginger Gill 

Department: HOUSE KEEPING 

Position: Room Attendant 

 Making of room 

 Laying of bed 

 Room entrance procedure 

 Micros operation 

Position: Laundry Attendant 

 Manipulation of laundry machine 

 Ironing of various types of cloths 

 Folding of cloth 

Position: Coordinator 



 Room update / outdate  

 Answering of guest call 

CURRENTLY.. working as the manager of leekfinga lounge, bar and restaurant oko anambra 

state Nigeria. 

CAREER OBJECTIVES: 

To advance in management administration, input acquired knowledge, achieve fulfillment in 

highly competitive environment and experience in the repositioning of any key sector player 

enterprise I find myself. 

CAREER VISION: 

To be an epitome of knowledge that is ever needed in any environment and creates impact that 

will stand the test of time. 

SKILLS AND ABILITIES: 

 Good negotiation skills 

 Knowledge and understanding of working and multi / cultural settings 

 Reliable, stable and pragmatic 

 Adaptability to any working environment 

LEADERSHIP SKILLS: 

 Self reliant 

 Good co-operation skills 

 Creative in diverse ways 

 Good writing and presentation skills 

EXRA CURRICULAR ACTIVITIES: 

Reading & Writing 

REFEREES: 

1. Mr. Onyekachi Ukobo 

14, Mafoloku Oshodi, Lagos 

Tel: 08137404484, 08173192837 

 

2. Miss, Okoro Anita 

14 Mafoloku Oshodi, Lagos 

Tel: 08142759369 

 

3. Mr. I.I Anemba 

HOD of Hospitality Management and Tourism 

Akanu Ibiam Federal Polytechnic Unwana 

Tel: 07036903237, 08059745474 

 

4. Barr. Wole Adebayo 

Tel: 08033117518 


