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Seeking Managerial assignments in F & B Operations with a reputed organization. 

SYNOPSIS

· A result oriented professional with 5 years of International exposure in Food & Beverage Management 

· Expertise in handling a diverse range of operations entailing F&B operations and training. 

· Proven track record of developing procedures service standards and operational policies 

· Planning & implementing effective control measures to reduce running coast of the unit.

· Expertise in designing & implementing training programs for bringing keen customer focus, high energy level and team spirit in the employees. 

· Excellent written, communication, inter personal, liaison and problem solving skills with the ability to work in multi cultural environment. 

AREAS OF EXPERTISE

Food and Beverage Operations & Management

· Developing and implementing procedures, control systems for maintaining hygiene and quality standards. 

· Leading efforts for streamlining processes and generating cost savings in operations. 

· Responsible for making banquet reservations and coordinating with guests for resolving their concerns needs. 

· Managing the outdoor catering schedules with constant tie-ups with major corporate and implementing sales promotional strategies. 

· Ensure profitability of operations and supervise all aspects of Kitchen management including menu-planning, monitoring food production to ensure compliance with quality & hygiene standards. 

· Co-ordinate with operating staff for upkeep of kitchen equipment in perfect working order

· Preparation &monitoring of Food & Beverage budgets and responsible for sales, costs and inventory control. 

· Handle outdoor parties and plan & execute functions. 

· Impart appropriate training on Food preparation, Service Excellence and Teamwork to restaurant and support service staff. 

Client Relationship Management 

· Ensuring high quality services, resulting in customer delight and optimum resource utilization for maximum service quality. 

· Ensuring maximum customer satisfaction by closely interacting with potential clients & understand their requirements and customizing the product and services accordingly. 

· Ensuring healthy professional relationships with vendors in case of outsourced management.

People Management/Training

· Conducting training sessions for the F & B team for smooth flow of operations. 

· Handling operational functions like pre-shifts staff briefings, creating the duty roster, shift management. 

· Imparting appropriate training on Food preparation, Service Excellence and Teamwork to restaurant and support service staff. 

· Organizing and conducting practical and theoretical training programs, to enhance skills and motivational levels. 

· Non-departmental training like fire safety, occupational hazards, infection control etc.

WORK EXPERIENCE

Since May 2014 with FASSCO Catering Services LLC, Abu Dhabi.

www.fasscointernational.com 

Notable Accomplishments 

· Provided courteous and informative customer service.
· Expertly estimated staffing needs and adjusted hourly schedules in accordance with demand patterns, budget and local labor laws.

· Collaborated closely with the Service Delivery Manager to conduct staff meetings and resolve service, product and personnel issues. Implemented and supported company initiatives and programs.

· Correctly and safely operated all equipment in accordance with set guidelines. Actively participated in staff meetings and operated as an effective management team leader.

· Built and fostered a team environment
Since October 2012 with Vikram Hospital Bengaluru, As Manager F&B 

www.vikramhospital.com 

Notable Accomplishments 

· Reduced food costs by 30 percent by expertly estimating purchasing needs and buying through approved suppliers.

· Provided courteous and informative customer service in an open kitchen format.

· Expertly estimated staffing needs and adjusted hourly schedules in accordance with demand patterns, budget and local labor laws.

· Collaborated closely with the CEO to conduct staff meetings and resolve service, product and personnel issues.

· Effectively managed and assisted kitchen staff in producing food for Patients, catered events and Staff dining areas.

· Consistently kept a clean and safe environment by adhering to all federal, state and local sanitation and safety requirements.

· Ensured smooth kitchen operation by overseeing daily product inventory, purchasing and receiving.

· Followed proper food handling methods and maintained correct temperature of all food products.

· Quickly and courteously resolved all guest problems and complaints.

· Conducted daily inspections and maintained food sanitation and kitchen equipment safety reports.

Since September 2011 to September 2012 With Fortis Hospitals, As F&B Executive
http://www.fortishealthcare.com/
Notable Accomplishments 

· Expertly estimated staffing needs and adjusted hourly schedules in accordance with demand patterns, budget and local labor laws.

· Collaborated closely with the Food and Beverage Vendor to conduct staff meetings and resolve service, product and personnel issues.

· Implemented and supported company initiatives and programs.

· Effectively managed and assisted Vendors in producing food for patients, catered events and staff & member dining areas.
· Identified opportunities to increase revenue, decrease kitchen expenses and maximize departmental productivity without compromising patients, staff & guest satisfaction.
· Actively participated in staff meetings and operated as an effective management team leader.
· Consistently verified that vendor kitchen staff followed all recipes and portioned serving guidelines correctly.
· Correctly and safely operated all kitchen equipment in accordance with set guidelines.
· Persistently strove for continual improvement and worked cooperatively as a team member.
Since June 2008 to September 2011 with Sagar Hospitals as Asst Manager F&B

www.sagarhospitals.in 

Notable Accomplishments 

· Built and fostered a team environment

· Identified opportunities to increase revenue, decrease kitchen expenses and maximize departmental productivity without compromising guest satisfaction.

· Actively participated in staff meetings and operated as an effective management team leader.

· Consistently verified that kitchen staff followed all recipes and portioned serving guidelines correctly.

· Correctly and safely operated all kitchen equipment in accordance with set guidelines.

· Persistently strove for continual improvement and worked cooperatively as a team member.

· Prepared a variety of local and seasonal specialties which contributed to a 30 % boost in sales during the summer months.

· Diligently enforced proper sanitation practices to prevent the spoiling or contamination of foods.

· Continually supervised the training and cross training of all staff for all phases of preparation.

· Displayed a positive and friendly attitude towards customers and fellow team members.

· Consistently tasted, smelled and observed all dishes to ensure they were visually appealing and prepared correctly.
PREVIOUS ASSIGNMENTS

2006 – 2008  :Algosaibi Service Co. Ltd. As Catering Project Supervisor, 

2003 – 2005  :Sodexho pass Services (I) Pvt. Ltd as Catering Supervisor, 

2003 – 2003  : Hotel Sarovar Park Plaza as Captain,
2002 – 2003  : Sodexho Pass Services (I) Pvt. Ltd. as Catering Supervisor,
2000 – 2002  : Hotel Taj Sheba Sana’a as Waiter,
1993 – 2000 : Taj Gateway Hotel as Steward & Barman,
1992 – 1993 : St. Philomena’s Hospital as Office Boy,
ACADEMIC CREDENTIALS  

B.A               : Kalinga University 

Apprentice    : Food & Craft Institute Government of India Ministry of labor

SSLC            : St Josephs Indian High School 

TRAINING & CERTIFICATIONS

Management Training Programme : Lausanne Hospitality Consulting

Customer Service Excellence           : Lausanne Hospitality Consulting

Essential Food Safety Training       : Abu Dhabi Food Control Authority
PERSONEL DETAILS

Date of Birth        : 16.06.1974

Marital Status      :  Married       

Languages Known: English, Hindi, Kannada, Tamil, Konkani, Malayalam, and Arabic
Holding Valid       : UAE Driving License 
