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CURRICULUM VITAE
------------------------------------------------------------------------------------------------------------------------------------------------------------
CAREER OBJECTIVE
To seek placement in reputed organization to utilize my qualification and experience to the optimum level to further development of my career and the benefit of the organization I work for.
	BRIEF EXPERIENCE
	
	

	Brief Experience
	:
	19 Years

	Target Job
	:
	Catering Service


ACADEMIC CREDENTIALS & EDUCATION
· Intermediate from Aliya College, Gun-foundry, Hyderabad, India, 
· Bachelor of Hotel Management From  [ BHM 1993 ] 
Dr B.R Ambedkar Open University, Hyderabad, Andre Pradesh., India. 
KEY SKILLS & ABILITY
· Ability to organize the Catering operations Banquet functions and F&B outlets operations. 
· Planning menus in consultation with chefs 
· Excellent communication skills 
· Strong leadership and motivating skills including the ability to build strong relationships with customers and staff 
· Demonstrated ability to provide excellent customer service 
· Ability to keep calm under pressure. 
· Confidence in using my initiative. 
· Ability to work in a team. 
· Ability to work accurately with figures and manage a budget. 

Ability to manage, follow up the food  safety & hygiene of the kitchen (including HACCP)
· Knowledge of  basic computer office applications and catering program applications 
PRESENT PROFESSIONAL EXPERIENCE
Currently doing Contract Banquets Services for catering companies & seeking a new challenge Job opportunity in catering service
PREVIOUS PROFESSIONAL EXPERIENCE
* COMPANY
: Supreme Group, Food Support Service NATO Afghanistan
POSITION
:  Food Service Lead -In charge for US base camp
PERIOD
:  Feb 2012 to March 2014.
DUTIES AND RESPONSIBLITIES
Prime Objective
Smooth and efficient management of a medium to large size operation by achieving and maintaining standards specified in the service contract. Achieve objectives set by the management.
Ensure all work is carried out as per the contract and client's specification. Plan, organize and control operation in a professional manner ensuring prompt, efficient and quality service to the clients in line with superior's instructions.
· Achieve excellence in all areas of service ensuring compliance with company recognized standards. 
· Inspect all areas of operations regularly to ensure compliance with company and client's standards and procedures. 
· Follow the Environment management system. 
· Monitor the staffing level regularly. Prepare vacation, succession and replacement plan for key personnel in consultation with his Operations Manager. Submit staff need forecast to HRD through his superior. 
· Prepare, maintain and submit all the financial reporting documents to head office on time 
· Monitor food, non-food costs to ensure they meet the target set by the Operations Manager 
· Ensure that the appearance of food service personnel is maintained at highest level conduct random inspections on personnel hygiene, cleanliness of uniforms, and proper identification (badges). 
· Ensure that all the documents related to staff movements and payroll such as monthly time sheet, overtime justification sheet and transfer forms are kept up-to date and submit to head office with proper supporting, on time for payroll processing. 
	* COMPANY
	
	:
	Sodexo, Hyderabad, India.

	POSITION
	:
	Manager – Hospitality

	PERIOD
	:
	From Oct 2008 to January 2012


DUTIES AND RESPONSIBLITIES
Responsible for IBM location, in Catering Operations take care of 5 cafeterias- 4500 employers, in Hyderabad, India .
· Achieve excellence in all areas of service ensuring compliance with company recognized standards. 
· Inspect all areas of operations regularly to ensure compliance with company and client's standards and procedures. 
· Follow the Environment management system. 
· Monitor the staffing level regularly. Prepare vacation, succession and replacement plan for key personnel in consultation with his Operations Manager. Submit staff need forecast to HRD through his superior. 
· Prepare, maintain and submit all the financial reporting documents to head office on time 
· Monitor food, non-food costs to ensure they meet the target set by the Operations Manager 
· Ensure that the appearance of food service personnel is maintained at highest level conduct random inspections on personnel hygiene, cleanliness of uniforms, and proper identification (badges). 
· Ensure that all the documents related to staff movements and payroll such as monthly time sheet, overtime justification sheet and transfer forms are kept up-to date and submit to head office with proper supporting, on time for payroll processing. 
· Responsible for the Maintenance the cafeterias, 
· Follow up the food safety and hygiene of kitchen, [ HACCP ] 
· Control the expenditure And increasing the sales,. 
· Marinating the record and files of the unit. 
· Implementing the Guest Suggestions to the satisfaction of the guest and growth of the organization. 
· Briefing and scheduling of Staff and Supervisors 
· Training & supervising the actual service & food safety and hygiene. 
· Handling the guest and client complaints with effective and efficient manner, 
· Organizing & supervising varies banquet functions, 
· Maintain inventory records of stock and equipments 
· Follow up the food safety and hygiene of service areas and kitchen , 
· Responsible for menu and pricing planning. 
· Maintaining excellent and efficient work environment for all employees. 
· Responsible for 3 supervisors, 38 Staffs, 
· Reporting to Area Operation Manager 
	*COMPANY
	
	:  Abu Dhabi National Hotels Compass, M.E. L L C.

	
	
	
	
	
	

	POSITION
	``
	:
	Asst Manager for F& B Outlets  [Catering division]

	PERIOD
	
	:
	From May 2002. To May 2008 [Six years]


DUTIES AND RESPONSIBLITIES
· Responsible for F & B Outlets, In Hospital [Three cafeterias One coffee shop, One Club, Banqueting ], 
· Involved in Mobilization in new operation opening [ In F & B outlets ] 
· Follow up Micros maintenance, 
· Briefing and scheduling of staff and captains, 
· To assist to the junior staff in order to provide excellent hospitality, 
· Training & captains for actual service, 
· Handling the guest complaints with effective and efficient manner, 
· Organizing & supervising varies banquet functions, 
· promoting the sale, 
· Coordinating with other departments, 
· Maintain inventory records of stock and equipments 
· Responsible for 4Captains, 40Staffs, 
· Follow up the food safety and hygiene of kitchen, [ HACCP ] 
	*COMPANY
	:  I. T. C. Kakatiya Sheraton & Towers, Hyderabad India. [*****}

	POSITION
	: Captain F & B Service Outlets

	PERIED
	: From May 2001 to April 2002[One year]


DUTIES AND RESPONSIBLITIES
· Standard operating procedures in the outlet. 
· Presents menu, takes order, offers suggestions and promotes the specialties. 
· Assists the service staff in the service of food and drinks. 
· Performing cashiering responsibilities, including the operation of cash register 
· Serve customers in a friendly and helpful manner 

Responsible for guiding the hostess, waiter/waitress and bus boy/girls in the performance of their
jobs.
· Responsible for the overall sanitation and cleanliness of the outlet during the shift. 
· Responsible for ensuring sufficiency of manpower in the shift 
· Performs other duties and responsibilities assigned by immediate superior, which leads to guest Satisfaction and profit for the hotel. 
· Responsible for the proper maintenance and good working order of all equipment, furniture and fixtures in the outlet 
· Responsible for consistently implementing the service standards and operating procedures in the outlet. 
· Communicates and personally attends to VIP guests, in the outlet 
· Responsible for ensuring sufficiency of manpower in the shift 
· Responsible for ensuring sufficient operating guest supplies, beverage supplies and operating equipment during outlet’s operation 
· Prepares details required for pre-meal briefing - out of stock items, reservations, daily specials VIP reservations, etc, 
	*COMPANY
	:  Teejan Restaurant & Catering Co, LLC, Muscat, Oman. {Club]

	POSITION
	:  Captain,
	

	PERIED
	:  From April 1997 To April 2001,
	[Four years]

	*COMPANY
	:  Hotel Sea Princess, Juhu Beach, Mumbai, INDIA [*****]

	POSITION
	:  Senior Steward [F & B Service]
	

	PERIED
	:  From Dec 1993 to April 1997,
	[Four years]


ADDITIONAL SKILLS  & QUALIFICATION
· Completed the Senior Barista training, 
· implementing restaurant theme events, 
· Certificate course in Computer applications, 
Certificate course in Advanced level in Food Hygiene, from Chartered Institute of Environmental health, 
· Foundation certificate in Food Hygiene From The Royal Institute of public health, 
· Safety Training Certificate in Fire warden From National Petroleum construction company, 
· Training  & Certificate HACCP. 
SPECIAL AWARDS
· Certificate of, Appreciation in Quality Management from ADNH Compass 
· Certificated of, Achievement in Doha 2006 Asian Games from Compass Group, 
· Certificated of, Achievement as a member in Mobilization Team from Compass Group, 
· Certificated of, Achievement as a member in Supreme Group – NATO - Afghanistan, 
	PERSONAL& PASSPORT INFORMATION
	
	

	MARITAL STATUS
	:
	Married

	NEMBER OF DEPENDANTS
	:
	Three

	DATE OF BIRTH
	:
	20/July/1969

	BORN & BROUGHT-UP
	:
	Hyderabad,

	Salary expecting
	:
	Suitable

	LANGUAGES
	;
	English, Hindi, Telugu, Tamil and Arabic,


Thank you for going through my CV and I will be very obliged if I an get a personal interview at your convenient time so that I can give you more detail about me.
