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Profile:



Male , Single

Nationality:


Pakistani

Visa Status


Visit visa 
Current Position:


Restaurant manager
Personality Profile:

                         A talented individual who has had a lifelong interest in quality food, the hospitality industry and the latest culinary trends. An experienced host who works hard to cultivate a high profile with guests, and possesses a strong understanding of financial margins and controls. considers himself to be the beating heart of a restaurant's success, and as a hand’s on manager is personally involved in rallying staff, serving customers, and generally keeping everything running smoothly. 
Academic:
S.S.C             (Science) B.I.S.E Rawalpindi board


F.Sc  
        (General science) F.B.I.S.E


Bachelor      (Punjab University) Gov Pakistan 
                             Diploma        (Hotel management & Tourism) Tourism Development Corp. Punjab        Rawalpindi
                        Certificate   Food and safety certificated from Pakistan 
Practical experience In Hotel Shalimar (RWP):
Position of Restaurant Manager
Hotel Shalimar
2013-2015
Personal summary
                           Responsible for operational efficiency and creating a relaxed environment where service delivery and product quality is second to none. Leading from the front & in charge of maintaining high levels of hygiene and enforcing strict compliance with all health and safety legislation. Greeted guests and make arrangements to seat them. Ensured provision of service in terms of order accuracy and time management.

Duty  as restaurant manager

· Resolve customer complaints about food quality or service

· Maintain budget and employee records, prepare payroll, and pay bills

· Check quality of deliveries of fresh food and baked goods.

· Organize, plan, and prioritize.

· Make decisions and solve problems concerning menus and staff.
· Being highly visible and the face of this business.

· Ensuring the correct use of cleaning materials and equipment.

· Supervising the shifts of kitchen, waiting and cleaning staff.

· Meeting and greeting customers and organizing table reservations.

Practical experience In Catering Services (Catering Supervisor):                                   
Catering supervisor

Afzal food and marriage hall

2009-2013
Personal Summary
Capable manager from a strong catering background with the motivation, enthusiasm and commitment to take full responsibility for the day to day management of a busy department. Possessing an ability to create seasonally inspired menus and prepare food to the highest standard of hygiene and presentation which goes beyond the expectations of diners. Having a keen commercial eye and proven track record of introducing cost saving innovation and ideas, whilst driving profit without sacrificing quality. Working experiences as a catering supervisor in Afzal food and marriage Hall. I have Experience of providing the catering service for large private parties and events. Fully aware of good leadership and organization skills. Excellent skills to inspire catering staff. Ability to provide a safe physical working environment for catering staff, patients and visitors.
Duties:

· Responsible for maintaining high standards of food hygiene.

· In charge of the food and beverage service.

· Negotiating the price of food supplies with third parties.

· Maintaining accurate financial and administrative records.

· Involved in planning menus for the restaurant and special events.

· Meeting with the restaurant owners and senior managers to discuss financial forecasts and set budgets

· Monitoring the quality of food.

· Ordering supplies when required.

· Recruiting new staff and training them to a suitable standard.

· Dealing with customer complaints.

· Responsible for the security and maintenance of the catering and dining area
· Experience of providing the catering service for large private parties and events..

· Good leadership and organization skills.

· Excellent people skills to inspire catering staff.

Practical experience In Bahria town restaurant (ISB):

Assistant restaurant manager
Bahira town Islamabad
2007-2009

PERSONAL SUMMARY :
 


A efficient, personable and dependable assistant manager who is well presented and of smart appearance has extensive supervisory experience and a proven track record of working in a similar environment to your company. He has superb business sense, and an in-depth knowledge of quality food. As a professional He is totally committed to the service of guests and to providing excellent levels of communication, direction and delegation to the staff who work with him. 

Duties as assistant manager:
                                                 Responsible for maintaining a high and active profile at all times in the Restaurant, and for promptly dealing with any situation that may arise. Also in charge of getting the entire staff together & making sure they all push in the same direction.  Keeping food, beverage and labor costs under control. Making sure the restaurant looks good and is ready
for the day’s trading.

(  Supervising a team of eight people
(  Receiving and checking the quality of goods from suppliers.
(  Performing clerical and administrative duties to support senior managers.
(  Increasing sales and customer service levels.
(  Estimating general expenses, food costs and leakage.
	

	

	

	

	              SKILLS
	
	
	

	
	Management
	Catering
	Personal

	
	People management
Event management 
staff developing
setting targets
team working 
stock management

	Hospitality management 
Food hygienic
Customer service
Planning menus
It skill
Resolving dispute

	Loyal
Verbal communication 
Can handle target
Well present
Organizing
Passionate about food 


	


KEY COMPETENCIES AND SKILLS
· Hospitality management
· Managing costs
· Culinary management
· Financially astute
· Food preparation
· Beverages
· Developing menus
Computer Skills: 

· Expert in MS-Word, Excel and Power Point
· Proficient with MS-Windows with MS-Office. 
· Expert with Internet operations.
· Can work with a lot of software packages.
· Excellent Knowledge of Printing & Scanning
· Excellent knowledge of installation and operating Windows 98, 2000, XP, Windows vista and Windows 7.
· Excellent with hardware troubleshooting
Languages:

· English  , Urdu , Hindi

References will be furnished on demand
