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OBJECTIVE

To combine my knowledge, experience and creativity in contributing to Hospitality Industry by working for a leading organization
OVERVIEW

Management professional with over 25 years experience
JOB PROFILE

Co-coordinating with the General Manager and F&B Manager regarding day to day affairs such as menu planning, functions, outlets special, promotion and administrative work.
Changing the outlet’s menus time to time and adding new items keeping in touch with the international cuisine.

Food promotion schemes, festivals, enlighten each section of production regarding daily output and showing method of improvement. Checking of the quality and quantity of food product and cost control. Hygiene checking and Staff training in regular basis
EMPLOYMENT HISTORY
November 2012 till Date:

Executive Chef – Citymax Hotel Al Barsha, Dubai, U.A.E. A three star budget hotel with 375 rooms and has 3 outlets. 
August 2002 – September 2012:  

Executive Chef – Marco Polo Hotel, Dubai, U.A.E. A four star hotel with 125 rooms and has Seven outlets, banquet, outdoor / mass catering and daily cruise.

August 1997 – June 2002:   

Head Chef – Dilmun Club (Dilmun group), Bahrain. Five outlets with all sports facilities and there catering, and also for all field activities and outdoors. All Catering for Rugby Club
February 1995 – February 1997:    

Chef – Faculty Club (Tisco group), Oman. A VVIP Club with all facilities. F&B activities throughout the club. This club is used only by selected VIP’S and Royal Families and their Guest.
August 1992 – December 1994: (closed down by owner)

Chef in Charge – Golden Tulip Maredias Hotel, Dubai, U.A.E. A four star hotel with 105 rooms and has six outlets. Pre-opening Team
February 1990 – January 1992: (demolished to built Jumeirah Beach Hotel)
Chef-de-Partie – Chicago Beach Hotel, Dubai, U.A.E. A five star resort hotel with 600 rooms and has seven outlets, celled and beach activities. 

February 1986 – January 1990: 

Demi Chef – Hotel Oberoi Towers (Oberoi groups of hotel), Bombay, India. A five star hotel with 700 hundred rooms and has 14 outlets. Worked in project stage (pre-opening) for new wings The Oberoi Hotel, a five star hotel with five outlets with 400 rooms.
Achievement:  

· Senior Member of Emirates Culinary Guild

· Best Indian Restaurant award 2008

· Participate in all activities of DTCM 

· Award of Emirate Cuisine

· Winner of Gold, Silver and Bronze Medal

· Holder of Guinness World Record for longest chopstick  

· TV Cookery Show

· Write-Up and feature in Various Magazine

· Served His Highness Aga Khan

· Execute Signature Specialty Outlet’s in different Hotel’s
· Coordinator of Asian Chefs in UAE

· Pre-Opening of hotels (Project)
TECHNICAL QUALIFICATION
· Diploma in “Cookery & Counter Service”- Institute of Hotel Management Catering Technology & Applied Nutrition, Calcutta, India

· 'Advance Hygiene Course', ‘PIC’ - SGC, Dubai 
· MRCI More refined customer interaction 

· PDPR Personality Development and Public Relation

· Fire Fighting Training
ACADEMIC QUALIFICATION
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