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Career Objective
Restaurant manager & Catering Maneger with a solid track record of running restaurants & catering successfully,  starting from marketing and brand promotion,  competition research, business development, and identifying target customers to an active supervision of every part of the restaurant operations including service level, menu quality, staffing and financial aspects .
WORK EXPEREANCE
·  14 Year of professional experience in managing Hotel and Resort ,chain catering ltd as restaurant Manager ,Operation Manager in India and Gulf country.
EXPERIENCE SUMMARY

Worked in HOTEL AKBARI CONTINENTAL as a Senior Captain from  march 1998 to jan 2000.
· greet and welcome guests promptly in a warm and friendly manner.

· Always thank and give fond farewell to guests conveying anticipation for their next visit.

· Assist guest with table reservation.

· Assist guest while seating.
· Perform shift closing on the Point of sales terminal and tally cash and credit card settlements

 Worked in Hotel Crowne Bhubneshwar As aF&B Manager from Jan 2001 to nov 2003.
· Responsible for overall operation for the restaurant
·  food and beverage managers hire staff, purchase food and stock, and make sure everyone is trained on proper food preparation, 
· proper and legal alcoholic beverage service kitchen safety techniques and understand health standards.
                Worked  in Swosti Resort Pvt Ltd as Restaurant Supervisor From Feb 2004 to Nov 2005.
· Serve food courses and beverages to guests
· Record transaction / orders in Point of Sales systems at the time of order
· Check with guests to ensure satisfaction with each food course and beverages.

· Responsible for clearing, collecting and returning food and beverage items to proper area.

· Take an active role in coaching and developing junior staff
Worked in Shawaya House grupe of (gulf Catering Company) Saudi Arabia Promote as a catereing maneger after tranxfer to Restaurant manager from 2005 to july 2015
· Recruiting, training and supervising staff.
· Agreeing and managing budgets.
· planning menus. Ensuring compliance with licensing, hygiene and health and safety legislation/guidelines.
· promoting and marketing the business.
Worked in Anand Regency as a Restaurant Manager from Sept 2015 to Jan 2017.

PROFESSIONAL QUALIFICATION

IRCA, OHSAS 18001 Lead Auditor from Ensign Safety Academy and Consultant Pvt limited, Cochin

EFA (Elementary First Aid) from Ensign safety And Consultant Pvt Ltd
Academic Qualification

 Diploma in Hotel management Passed from Aryan school of Hotel Management 
 Board of Secondary Education, Orissa Passed from Vivekananda high School in 2000
 Hotel  Safety And Hygienic course in Invotech precision pvt ltd.
ADDITIONAL KNOWLEDGE

Knowledge in MS Office ,Internet
TRAININGS ATTENDED

Management in HSE.

Behavioral Based Safety management.

Food Safety

Method of Housekeeping ,

General safety
ACHIEVEMENTS

Best Performer of the month in Hotel Akbari continental, Achievement of Health Safety Professional, Best employee of the month in Shawaya House(gulf Catering Company)  in Saudi Arabia 
STRENGTHS

Introducing new ideas is a crucial part of management.

When you operate on fresh ideas, your staff will stay motivated and your customers will keep coming back.
The energy, ideas and passion that goes into building a successful restaurant will always serve better on paper.
It is important that all managers have an in-depth knowledge of the goods they are distributing.
DUTIES AND RESPONSIBILITIES

· Taking responsibility for the business performance of the restaurant.

· Analyzing and planning restaurant sales levels and profitability.  

· Organizing marketing activities, such as promotional events and discount schemes.

· Planning and coordinating menus
·  Setting budgets and/or agreeing them with senior management
· Preparing reports at the end of the shift/week, including staff control, food control and sales
· Maintaining high standards of quality control, hygiene, and health and safety.

· Preparing cash drawers and providing petty cash as required
· Helping in any area of the restaurant when circumstances dictate
LANGUAGE KNOWN

	LANGUAGE
	SPEAK
	READ
	WRITE

	ENGLISH
	YES
	YES
	YES

	HINDI
	YES
	YES
	YES

	ARABIC
	YES
	YES
	YES


Personal Profile


Date of Birth
:
20/06/1983

Gender
:
Male.


Marital Status
:
married.


Nationality                       
:         Indian.
Passport Details



:




Place of Issue
:
Bhubaneswar (Odisha).

               Date of Issue
:
11-08-2017

Date of Expiry
:
10-08-2027
Declaration

All the given details are updated and true to my knowledge and I can produce the documents whenever and so required for the same.

Place: ..................................



Date: ...................................
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