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OBJECTIVE:
Lead from the front while managing the business operations. To work with a dynamic and progressive organization offering opportunities of diversified exposure, enhancement of professional skills and future growth prospects.
PROFESSIONAL EXPERIENCE:
November 2010
Mawji & Sons
Till date
Warehouse Manager
February 2008
Chicken Cottage
October 2010
Operation Director
November 2006
Al-Baik Restaurant
January 2008
Al-Baik Manager
October 2005 
Nando’sRestaurant
November 2006
Restaurant Manager
March 1997
Kentucky Fried Chicken
June 2005
Restaurant Manager
a unit of Cupola Pakistan (Pvt) Ltd., in the following capacities:
The past over a decade experience has immensely enriched my professional carrier as a Manager. My job description encompassed customer satisfaction as key, and not only to increase the number of customers but also ensures customer retention. 
As a Warehouse Manager, my main responsibilities are as under:
1
Manage, oversee, supervise and participate in warehouse operations.
2
Overseeing the receipt and storage of incoming items
3
Monitoring space and tracking stock levels
4
Setting aside storage areas for new stock
5
Approve requisitions, analyzes work orders, etc.
6
Brief staff on materials to be loaded or on assembly of items to be delivered.
7
Check with the staff for changes that could affect delivery schedule, make schedule adjustments as needed.
8
Ensuring security arrangements are in place
9
Scheduling equipment maintenance and replacing when required
10
Take periodic inventories and participate in monthly inventory program.
            As a Restaurant Manager, my main functions were as under:
1. Maintain high level of productivity through effective training and motivation of employees. Believe in team work.
2. Maintain clean, safe, healthy and jovial environment which is a prerequisite for restaurant business.
3. Handle customer complaints with professional competency and experience.
4. Managing cost in accordance with the allocated budget in areas like labor, utilities, raw material’s wastage / variance, other misc. expense etc.  
5. Review and analyze restaurant P&L and take corrective measures where necessary.
6. Periodic reporting to Operations / Area Managers and maintain close liaison with colleagues and seniors by arranging regular formal or informal meetings.
7. Effective inventory controlling and re-ordering. 
8. Plan and execute LSM and promotional activities in coordination with the marketing department. 
9. Regulate and exercise decision making control over recruitment and termination of restaurant personnel within the established guidelines of the company.
10. As ARM, I was mainly responsible for floor control, shift handling and stock balance. 
RESTAURANTS PROJECTS COORDINATED / INITIATED: 
Actively involved in the opening / setting up of the various restaurants in Karachi.  
  -  Design / layout of lobby.
   - Commissioning /operation of kitchen.                                                                              
  -  Start up.                                                                                      
QUALIFICATIONS:
Year
Board / University
Bachelor of Commerce
1996
University of Karachi
Intermediate Commerce
1992
Board of Intermediate Education
Matriculation Science
1989
Board of Secondary Education
PROFESSIONAL QUALIFICATION:
Diploma in Computer Science
1995 Petroman
LAGUNAGES:
English, Urdu
PERSONAL:
Date of Birth:
February 09, 1973
Marital Status:
Married, with 3 children
Nationality:
Pakistani
