Gulfjobseeker.com CV No: 1327050
Mobile +971505905010  cvdatabase[@]gulfjobseeker.com
To contact this candidate use this link

http://www.gulfjobseeker.com/feedback/contactjs.php
Date of Birth: 12thFebruary, 1982





Nationality: Ugandan, 

Summary

I am an enthusiastic person who believes in the high standard of quality GUEST service. I am punctual and hardworking person capable of working with others in a team environment as well as have the ability to use my own initiative. I am willing to do more than is expected of me without being asked and to go the extra mile to ensure perfection in my job. I have experience in senior management positions. I am willing to undertake any necessary training required by a company.

Highlights

· Timely analysis of Food and Beverage prices in relation to comparison, by doing competitive rate analysis.

· Competitive analysis every six months by calling competition and gathering data such as banquet kits, room rental rates, etc.

· Point of Sale (POS) system operation

· Management of personal resources, motivating, developing and directing people for the job.

· Active learning- Understanding the implications of new information for both current and future problem-solving and decision-making.

· Management of Financial resources- Determining how money will be spent to spent to get the work done, and accounting for these expenditures.

· Ensure that all standard operating procedures for revenue and cost control are consistently utilized.

· Directly responsible for large function billings with overseeing medium / small function billings with particular regard to accuracy and timeliness.

· Attendance and participation at weekly F&B meeting and Departmental Head meetings.

· To assist in menu planning and pricing by doing a thorough menu engineering.

· Staff training and development by the use of the brand’s quality plan manual.

· Work well under pressure.

· Development and maintenance of all department control procedures.

Accomplishments

Maintained and retained the high standards of food and beverage quality, service, and marketing. 
Maximized profits by delivering an outstanding customer service. 
Planned and directed the functions of administration and planning of food & beverage department. 
Enforced and implemented effective control of food, beverage, and labor costs

Skills
· Understanding the Business 
· Influencing Outcomes
· Planning for Business 
· Team Building 
· Valuing Diversity 
· Leading People 
· Adaptability 
· Drive for Results 
· Customer Focus 
· Managing Operations. 

Experience

Food and Beverage Manager, 12/2007– Current
Protea Hotel Kampala– Kampala
· Monitor and take corrective action as necessary to help ensure that budget goals are attained. 

· Ensure that effective orientation and training for new staff and professional development activities for experienced staff are planned and implemented. 

· Ensure that all safety, sanitation, energy management, preventative maintenance and other standards are consistently met. 

· Ensure staff is delivering exceptional customer service and maintain high food and service standards. 

· Ensure that all standard operating procedures for revenue and cost control are consistently utilized. 

· Help plan external and internal marketing and sales promotion activities. 

· Ensure that specials are understood by servers and are being promoted. 

· Ensure that state, federal and company regulations are consistently adhered to pertaining to alcoholic beverages and food safety. 

· Implement and monitor consistency of food and beverage policies and procedures. 

· Monitor purchase and receiving procedures for products and supplies to ensure proper quantity, quality and price for all purchases. 

· Greet guests and oversee actual service on a regular basis to ensure consistency of service. 

· Assist with the development of wine list and bottle/glass wine sales promotion programs. 

· Assist with staff recruitment, training and motivation. 

· Implement on-going professional staff development and training programs for food production.

· Ensure correct handling procedures to minimize china and glassware breakage and food waste.

· Respond to guests’ queries and complaints and advise the Food and Beverage Director of the corrective action taken. 

Promoted to the Food and Beverage manager in 2008.
Assistant General Manager, 02/2013– Current
Protea Hotel Kampala– Kampala
Work closely with the General Manager. Responsible for the general operation of staff functions 

relating to rooms, housekeeping, maintenance and repair and security. Responsible for operation 

of all aspects of the hotel in the absence of the General Manager and perform specific tasks as 

requested by the General Manager.

· Visit each outlet and department regularly to monitor and improve administrative performance
· Coordinate all employee training programs in cooperation with department heads to ensure employee growth and development
· Manage all aspects of the hotel in the absence of the general manager.

· Approve budgets, staffing and general operating procedures and other plans for the rooms, housekeeping, maintenance and repair and security departments; directs the work of department heads.

· Monitors the budget and directs corrective action procedures as necessary to help assure that budget goals are attained.

· Functions as an administrative link between departments.

· Monitors internal cost control procedures.

· Assist the general manager in developing and implementing long-range (strategic) and annual 

(business) plans, operating reports, forecasts and budgets.

· Monitor safety conditions and employees’ conformance with safety procedures; updates emergency plans and procedures and assures that effective training for these programs is conducted in all departments.

· Maintain contact with members and helps to assure maximum member satisfaction.

· Receive and resolves complaints from hotelGUESTS and STAFF.

· Assure that the hotel’s preventive maintenance and energy management programs are in use.

· Participate in on-going facility inspections throughout the hotel to assure that cleanliness, maintenance, safety and other standards are consistently attained.
· Monitor and take corrective action as necessary to help ensure that budget goals are attained. 

· Ensure that effective orientation and training for new staff and professional development activities for experienced STAFF are planned and implemented. 
· Ensure that all safety, sanitation, energy management

Extra years of experience not listed above: 4 Years, 8 Months   
Education
        2003 Makerere University Business School– Kampala – Uganda

Diploma in Hotel Restaurant & Business Management
