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professionalACCOMPLISHMENTS(A total of 19 years of work experience)
· Graduate in Hotel Management, Catering Technology and Applied Nutrition with more than 18 years of work experience. 
· Experienced in successful development and establishment of small and medium size enterprises in Mongolia.
· Strong analytical and organizational abilities combined with skills to plan & implement novel ideas.
· Responsible for successful expansion of mining camp in Mongolia, catering to 14,000 + persons.
· Excellent communication skills through extensive cross social-cultural interaction with staff and management, in various countries.

· Technically proficient in spreadsheets, SAP, word processing, presentations and computer-based information systems application.
· Accomplished teaching professional with extensive exposure of teaching internationally, with an aptitude to apply experience in an ingenious, original and business-related way. 

· Experienced in serving heads of state,diplomats, parliamentarians and other dignitaries.


KEY AREAS OF EXPERIENCE
· Camp Management- OT LLC(RioTinto)  
(4 Years)
· Hotel, Restaurant and Catering Management(15 +Years)
· Restaurant General Manager, Sahara Co. Ltd (11Years)
· Restaurant Manager , Hazara Indian Speciality Restaurant (2 Years)
· Chef and Banquets In-Charge, Ashok Hotel, Bangalore. (3Years)
· Lecturering, Hospitality Management, Part Time (Raffles International Education Corp.)
PROFESSIONAL EXPERIENCE
Camp Manager cum Food Service Specialist


May 2011- October 2014
-Responsible for food services operations of OT main camp and the satellite camps with an aggregate of 14,000 residents from 38 different countries. 
-Responsible for maintenance and upkeep of the facilities, menu planning, HACCP, quality control, food safety, procurement of equipment and contractor management.
-Kitchen designing and lay out, planning and sourcing of equipment and manpower, including recruitment, training, team building and employee performance assessment.
-Organizing various events, VIP catering and social activities.
-Well trained and experienced in all HSE aspects.
· Responsible for the general safety of the camp including personnel, safe working practices, food safety and hygiene and equipment.
· Responsible for accommodation management and all the activities related to day to day operations and future development plans.

· Responsible for the safety, quality control, auditing of all food and beverage operations in all the camps operating in the OT site premises and the satellite camps.

· Contractor performance assessment.
· Supervision and quality control of kitchen, housekeeping, maintenance and other service operations.

· Coordinating between the OT LLC and the catering and service contractors.
General Manager, Sahara Company Ltd, Mongolia.


September 1999- March 2011
(100% Foreign Invested companywith specialty Restaurants and Catering operations)



· 
Founding the company, fulfilling all the legal formalities and requirements.

· 
Oversee all the day to day activities of the restaurant operations.
· 
Staffing – selection, training,evaluation and remunaration of both the local and foreign staff in the various sections.
· Menu planning and pricing of the regular menu and for the different types of catering services.
· 
Procurement of supplies both locally and from abroad.

· 
Marketing and guest relation.

· 
Formulation of long and short term business policies.
· Event coneptualization, planning, marketing and organizing.
Lecturer-Tourism and Hospitality Management (Part Time)

April 2006 – March 2011
· Teaching: Hotel Operations Management, Food and Beverages Management, Housekeeping, Front Office, Meetings and Events Management, Travel and Tour Operations, Customer Relationship Management, Service Management and Supervising of Dissertations

· 
Preparation and development of modules, assessments and teaching materials
· 
Guide and support students, facilitating collaboration with other departments and professionals
· 
Counsel individual students regarding attendance, punctuality, academic progress, professional development and behaviour

Management Trainee (Hotel Operations) Hotel Ashok,New Delhi
July 1995-June 1996
Chef and In-charge of Banquets Hotel Ashok, Bangalore

June 1996-May1998
EDUCATION & PROFESSIONAL DEVELOPMENT
· DHMCT & AN(National Council for Hotel Management- Pusa, New Delhi :1992-1995)
· Certificate of Attendance in Train the Trainer Programme(SAITDP)
· Member of ASQ (American Quality Service), presently doing a certification course online for CQA (Certified Quality Auditor).
LANGUAGE SKILLS
· English, Mongolian,Hindi, Malayalam and Tamil
Nationality & Residency Permits
· Indian National with Mongolian Permanent Residency Permit
Other Activities
· Member of board of directors Habitat Fund for Humanity Mongolia.

· Organizer of social activities- Cricket in Mongolia for over 12 years

