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Objective: To seek a challenging position within a international competitive hospitality environment and invest all my professional expertise relating to F&B Development, Sales and customer Relations which would contribute to the success and growth of the organization I work for and my career to optimum level.

Target Company and Position:  To join a company that creates growth opportunity with a view of profit orientation and positive brand image.


PERSONAL COMPETENCIES


· Food & Beverage Catering Management
· Menu Planning
· Staff Training, Development and Motivation
· Brand Development and Sales
· Promotions, Events, Planning and Communication
· Promote service and increase revenue
    

EDUCATIONAL QUALIFICATIONS


· Diploma in Hotel Management and Catering Technology –(1997-2000)
· Bachelor's Degree in Business Administration –(1997-2000) 



CAREER PROGRESSION


Baqer Mohebi Establishment – Dubai (A Division of Zainal Mohebi Group) 

Brand Development Executive (July 2007 – till date)

· Responsible for a portfolio of manufacturers and private label brands within designated product categories.
· Solely in-charge for conducting effective cigar trainings for clients.
· Preparation of yearly marketing plan and execution.
· Monitoring of competitive activities and sales results.
· Conducting and analyzing research.
· Coordinating activities of specialists in production, advertising, promotions, distribution, and package development.
· Ensure consistent communication and delivery of functional and emotional promise through all channels.
· Conduct regular trainings for the sales team on new products. 
· Conduct Cigar trainings for hotel staff in Intermediate and Advanced levels
· New Product launches and product development
· Events and promotional activities for Habanos, Teisseire and Volvic
 

Grosvernor House West Marina Beach -Dubai (Star wood group of hotels)

Assistant Manager           – Buddha Bar-Beverage operations (December 2007 - June 2007)

Senior Head Bartender    –Buddha Bar (October 2005 – November 2006)

Head Bartender                –Buddha Bar (June 2004 – September 2004)

· Part of the pre opening team of Buddha bar

· Recruited and trained a team of 15 bartenders to render an extremely high standard of service.

· New Menu Planning, pricing and introducing New Cocktail Recipes.

· Build sales and guest counts. Proactive handling of guest requests.

· Initiate and Deliver exceptional service standards to patrons.

· Maintain Supplier relationships with A+E and MMI.

· Maintenance of Up to date costing and pricing of all beverage items.

· Formulate and continually upgrade the department operation manuals.
· Research of products and market trends in Wines and Spirits.

· Training, motivation and supervision of bar & floor staff,
·  Stock and quality control, preparing staff duty rota’s and catering to a high Standard atmosphere.
· Responsible for managing Groups & Events space inventory and rates and maximizing revenues through all distribution channels.
Le Royal Meridien Beach Resort & Spa Dubai
(Star wood group of hotels)

Head Bartender                          –Piano Bar & Pool Bar (November 2003-May 2004)

Bartender                                    – Prime Rib & Satchmos (June 2003 – October 2003)

Bartender                                    – Pool and Beach Bar (August 2002 – May 2003)

· Oversee Bar operations-in the absence of the Manager at the Piano bar. 

· Introduce New Menus, specializing in mix logy and cocktails. 

· Accountable for inventory and stock management work in close co-ordination with staff to ensure that revenue is achieved.

· Train bartenders from other outlets regarding product knowledge, bartending skills and latest techniques in the field.

· Delivered personal attention to customers to ensure high level of satisfaction, to generate repeat clientele, and to encourage word of mouth referrals.

· Restructured special events to allow faster service and greater number of customers

· Assisted customers with inquiries and feedbacks, satisfying specific needs while exceeding expectations

· Fostered a team atmosphere through improved training, communication and motivation

Le Royal Meridien, Chennai -India
Bartender                                   – Flame Le Club(May 2000 – July 2002)

Based on excellent academic and professional achievements appointed as Bartender in the year 2000.

· Responsible for Beverage operations in the outlet.

·  In charge of inventory and counter sales.

· Flair and performance bartending. 

·  Reduced spoilage. Implemented cost cutting measures.

·  Increased average per customer revenue by 30%.

· Maintenance of tight and effective beverage stock.

· ACHEIVEMENTS: Featured for Innovative cocktails in the Caterer UAE. 

                                         1st Place in Mixology –Liquid Living, 2006 
                                         
TRAINING COURCES ATTENDED


· Commitment to excellence.

· HACCP

· Train the Trainer

· Advanced training on Cigars from Habanos

· Foundations of Management

· Performance Appraisal Training

· Product training by A & E and MMI

· Supervisory skills

· Fire training 


LANGUAGES 

· English     :      Fluent

· Hindi        :      Fluent

· Tamil       :      Fluent

· French      :     Basic

