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Key Skills Area
· Operation / General Management 
·  Reversing negative operational trends 
·  Revenue Growth
·  Profit & Loss accountability
·  Strategic planning & implementation 
·  Process Improvements 
·  Budget & Budgetary control
·  Inventory & cost containment
·  Regulatory Compliances 
·  MIS & Compliances  
· Team building and motivation
· Quality compliances
Core Competencies
               Strategy Planning:
Designing & implementing Internal Control Procedures to review effectiveness processes.

Establishing strategic cost management systems / techniques for monitoring various overheads and achieving maximum cost control in operations. 

Formulating Yearly Budgets & MIS and conducting variance analysis to determine difference in projected figures & actual expenditure and implementing corrective actions. 

Designing, developing and implementing strategy to exceed revenue budgets, increase footfalls and brand loyalty. 
        Operations / General Management:
Developing and implementing procedures, control systems for maintaining quality & hygiene standards for streamlining processes and generating cost savings in operations.
Ensuring profitability of operations and supervising all aspects of F&B Production and Operations including standardization of recipes, menu-planning, Front Office Operations, Housekeeping, Engineering, Store & Receiving to ensure compliance with quality & hygiene standards. 
Business Development:
Developing short and long term plans to meet sales objectives and evaluating competitive activity for impact on product sales, develop & implement Marketing plans to counter competition.
People Management/ Training:
HRM, Staffing, Recruitment, Performance Review and Appraisal, Organizing practical &     theoretical training programs to enhance skills & motivational levels.

Guiding mentoring team members to ensure efficiency in operations & meeting of individual & group targets.
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Guest Satisfaction:
Ensuring maximum guest satisfaction by closely interacting with guests and understand their requirements & services to their needs. 

Strategizing policies & procedures in the operating systems and train and motivate the front line staff to deliver 100% Guest Satisfaction. Creating & measuring guest satisfaction index GSI as well as involved in Complaint management. 

Designing & implementing a Guest Feedback System, Analysis guest feedback ledger, review recurring negative mark and corrective measure. 
Quality Compliances:
Developing and implementing procedures, systems for maintaining hygiene and quality standards. Ensure profitability of operations and supervise all aspects of Service & Kitchen management including menu-planning, monitoring food production to ensure compliance with quality & hygiene standards Co-ordinate with operating staff for upkeep of all equipment in perfect working order.
Professional Evolution
General Manager                                                    




  Dec, 2013 – till date
Fariyas Hotel Colaba, Mumbai, 

( www.fariyas.com )                               

Managing the entire day– to- day operation of this elegantly designed 90 room  4 star property with a Restaurants, a Bar, 24 hours Room Service & an exotic Spa & Gym.

Job Profile :
    Responsible for smooth & efficient functioning of the entire operating departments of the Hotel.   

               Monitor the Room Revenue, the ARR, Rev Par & F&B market share to improve revenue against       

Budgeted & previous year performance. Delegate responsibility to optimize efficiency to                    

               achieve departmental objectives. Developed & implemented Sales & Marketing strategic plans 
               to increase market penetration. Ensured the operating cost & other related expenses are within 
               the established norms as budgeted.
               General Manager   
Ramada Navi Mumbai, Mahape                             



 June,2011– Oct, 2013
( www.ramadanavimumbai.com )
Managed the entire operations of this business hotel which is a part of Wyndham family having 100 aesthetically well appointed rooms & luxurious suites, extensive banqueting facilities and four multi- cuisine restaurant located in a rapidly developing commercial hub.  
 Job Profile :
       
 Successfully positioned and launched the product. Set Policies, Organization Structure, HR policies, 
                Systems, Procedures and framed the policies for operations and marketing. Set the Marketing team 
                in motion and planned and executed the marketing  campaign. Alongside, negotiated annual 
                contracts and set control measures in all areas. Established selling prices for rooms, food and 
                beverage and other miscellaneous income heads. 
       General  Manager                                              



   April,2009 – May, 2011
Peninsula Grand Hotel, Andheri, Mumbai

(www.peninsulagrand.com).
Managed the day-to- day entire operations of this nicely carved beautiful 4 star hotel with 81 Rooms & Suites, 6 Banquet Halls, 3 Restaurants & 24-hours Room Service and reporting to the Managing Director.
                Job Profile:
 Directed all the department heads on daily activities. Guided the Sales & Marketing team in strategic 
 planning & implementation of all Sales & Marketing activities. Responsible for striking a balance 
 between guests satisfaction and effective business management, ensuring financial viability, and 
 facilitate a smooth-running guest’s services, whilst ensuring staff work together as a team. 
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       Hotel Operations Manager                                  



           March,2007 - March,2009
       Safeer International Hotel, Muscat
   (Part of Safeer Group of Hotels, www.safeerintll.com)
   Acted as the General Manager & reported to the Group General Manager,  successfully managed the  

   day-to-day operations of this 4-Star property with 83  Rooms & Suites, 3 Banquet Halls & 2 F&B      

   outlets situated in the heart of the city.   Directed all the department heads on daily activities. 
    Job Profile:

                   Responsible for smooth & efficient functioning of the entire operating departments of the Hotel.   

                   Monitor the Room Revenue, the ARR, Rev Par & F&B market share to  improve Revenue against 
                   Budgeted & previous year performance. 
       General Manager

                                  


           May, 2004 – March, 2007
       Sea Palace Hotel, Colaba, Mumbai. 
       It is a 3-Star hotel having 50 Rooms, a Banquet Hall, two Restaurants, a Bar, an open-air Roof-top 
       terrace having the capacity of 125 pax and a big Lawn, having the capacity of 300 pax for the  

       Banqueting.
      Job Profile:
      Responsible for the day-to-day management of the hotel, staff and commercial accountability for 
      planning, organizing and directing all hotel services, including front office, food & beverages 
      (production & services), housekeeping and other minor operating departments. 
              Assistant Food & Beverages Manager                   


   
 Dec. 2002 – May, 2004
      The Resort, Malad, Mumbai
      This is a 5-Star property of K.Raheja Group of Hotels, with 91 Rooms, having three outlets, nine 
      Banquet Halls and two open air lawn having the capacity of 2000 pax for functions.
      Job Profile:
      Maintained professional and ethical standards in the work environment. Analyzed the factors that   

      influence the controllability and level of profits. Implemented operational and strategic planning. 
      Introduced effective cost control methods to increase the Departmental revenue. Prepared Annual 
      Food  & Beverage Budgets & Promotions for the department. Assisted in establishing organizational 
      objectives. Delegate responsibility to optimize efficiency to achieve departmental objectives.   

        Assistant Manager( Food & Beverages)                 



  Nov, 2001– Nov,2002
        Cama Park Plaza, Ahmadabad, India 
      A 4-Star property of Sarovar Park Plaza Group, having 3 F & B outlets and 4 Banquet halls, including a 
      Lawn having capacity of 700 pax for Banqueting.

             Job Profile:
     In charge of the operational activities of the F & B outlets. To look after the revenue generation of the F    

     & B outlets. Analyze the sales summary on a daily basis of the outlets. To set F & B targets of individual  

     outlets through budgeting. Operational cost controlling. Sales promotion in the outlets i.e. Theme 
     Nights etc to achieve optimum revenue. Menu compilation in consultation with the Chef. 

     Setting and maintaining the standard of the F & B outlets. Staffing in the outlets.
     Senior Captain                                                        




   Jan.2000 – Aug,2001
            The Hilton Salalah, Salalah, Oman 

     A 5-Star property of Hilton International Corp. U.S.A with 168 Rooms, extensive 

     F&B outlets & Banquet Halls.
            Job Profile:
     Briefing of the staffs. Maintaining standards. Maintaining sales summary on daily basis.

     Helps in sales promotion. Inventory of the stocks. Cost controls. Complaint handling. 

     Motivating and encouraging staffs for ‘thorough guest satisfaction’.
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             Restaurant Supervisor                             




              May, 1998 – Nov,1999
             The Capitol Hotel, Dubai, U.A.E.

    
      A 4-Star property with 168 rooms & a member of Pre-Opening Team, having extensive  

                     F&B outlets & Banquet Halls.
              Job Profile:
      Supervised the operational activities at the Coffee Shop.Briefing of the staffs.

      Setting standards in the restaurant. Maintaining daily sales summary. Complaint handling. Cost   

      controls. Assisted  in Sales promotion.
      Food & Beverages Captain 
                                 


               Nov, 1996 – Jan,1998
      Cidade De Goa Beach Resort, Goa, India
      A 5-Star Deluxe property with 213 Rooms, extensive F&B outlets & Banquet Halls.
      Job Profile:
      Briefing of the staffs. Maintaining sales summary. Assisted in Sales promotion.

      Taking orders and serving. Handling guest complaint. Setting standards & maintaining 
   ‘Thorough guest satisfaction’ in the outlet.
Professional  Qualifications

· Done three years Diploma in Hotel Management, Catering & Applied Nutrition from Indian Institute of  Business Management, Patna  (1993-1996)
· Passed Bachelor of Commerce in the year 1995 from Triveni Devi Bhalotia College Raniganj, West Bengal. 
· Completed  M.B.A - Marketing ( correspondence ) from IIBMS, Mumbai in the year 2012.
Training & Certifications
· Had undergone 22 weeks of Industrial Training at TAJ GANGES, VARANASI,INDIA
 (A 5-Star hotel owned by Taj Group of Hotels) 

· Had undergone 8 weeks Vocational Training at MAURYA PATNA, PATNA,INDIA (A 5- Star Hotel)
· Selected in- house by THE HILTON SALALAH for the “SENIOR SUPERVISORY TRAINING PROGRAMME”.
· Attended the “TRAINING PROGRAMME FOR EXCELLENCE” conducted by SEAGRAM, EUROPE & AFRICA, at DUBAI, U.A.E. 
· Received the “HONESTY AWARD” at CIDAE GOA BEACH RESORT, GOA in the year 1997.
Computer Proficiency
· Proficient in Windows XP, Office Packages and Hospitality Software's. 
	Personal Details
	

	Date Of Birth            :
  August 11th, 1971

Marital Status          :        Married 

Nationality 
       :        Indian


	


                I CAN  - Take the responsibility of any job that requires sincerity & dedication. Work under very 
                stringent conditions .Travel extensively at a short notice. 
                I BELIEVE  - Things may be difficult - very difficult, but never impossible!! 
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