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POSITION APPLIED FOR: -Manager – Catering Division.
* Manager *
Total 15 years of F&B experience including 8yrs in middleast. 
* Food Production                       * Restaurant Operations           * Food & Beverage Operations

* Quality Compliance                  * Business Development           * Catering

* Cost Control & Budgeting        * HACCP Standards    

  * Supply Chain Management


* Menu Planning & Designing     * Client Servicing

  * People Management 
Expertise in hospitality operations, catering, administration and facilities management for key clients across various nationalities. Adept at planning, supervising and managing the F&B Operations including procurement and maintenance of inventory levels for smooth functioning of operations. Experience in developing service standards and operational policies, with a good track record of planning & implementing effective control measures to reduce running costs of the unit. Capability of delivering value-added customer service and achieving customer satisfaction by providing customised products as per requirements. Extensive knowledge of budgeting, procurement, inventory maintenance, menus & prices, understanding of hygiene & health, safety regulations, developments in food nutrition & methods. 
A keen planner & strategist with track record of achieving revenue, profit & business growth objectives within start-up and highly competitive, rapid change environments. Keeping abreast of trends and developments in the industry such as menu, trends in consumer tastes and management issues. Well versed with HACCP standards and Food Hygiene Compliance. Excellent communication, liaison skills; ability to work in multi cultural environment. 
CORE COMPETENCIES

Operations Management:

· Supervising entire Restaurant Operations; inclusive of formulating & implementing the department’s Standard Operating Procedures. Managing all aspects of service management involving ambience. 

· Preparing and monitoring of food & beverage budgets and maintaining appropriate documentation for sales, costs and inventory control for timely indenting of supplies

· Providing high quality services to achieve customer delight by extensive interaction with guest and quick resolution of the problems.

Food and Beverage Operations:

· Planning menu for an expensive repertoire of menus along with portion standardization. Orchestrating recipe/menu development based on guest preferences and seasonal considerations.

· Handling all aspects of restaurant including monitoring food production and aesthetic presentation of food & beverages.

· Managing bar activities, preparing & maintaining the summary reports of the daily sales.

Inventory, Inspections & Quality:
Interfacing with various departments for all beverages requisitions, re-stocking & maintaining inventory according to set standards; monitoring daily requisition of items to meet food cost, formulating record of supplies & cooking equipment. Performing regular / physical check for inventories of food & bar supplies, assessing projected needs and ordering food & bar supplies for daily operations. 

· Ensuring compliance with pre-set quality, hygiene standards and aesthetic 

Customer Relationship Management:

· Anticipating needs of the most discerning international and domestic travellers, both business and leisure and providing customised services.

· Ensuring customer satisfaction by achieving delivery of service quality norms by interacting with clients, handle guests requests & resolving complaints.

· Delivering high-value restaurant services to upscale clients for exalting their satisfaction levels.

Team Management:

· Recruiting, staffing, monitoring and appraising the performance of multi-skilled work force and conceptualising need-based training programs for their overall career development. 

· Recognizing the staff by giving incentives; delivering high quality standards through continuous supervision and training.

· Conducting practical and theoretical training programs to enhance skills and motivational levels.
CAREER SCAN 

February’ 2015 to till date ‘2015:- (Marina View Hotel Apartments)Dubai Marina as Catering Manager – Marketing and Operations.
• To assess and identify new opportunities through market research and tie up with potential prospects to generate leads.

• Identifies, qualifies and solicits new catering business to achieve personal and hotel revenue goals.

• Uses negotiating skills and creative selling abilities to close on business and negotiate contracts.

• Responsible to bring in corporate orders from Hospitals, offices, schools, corporate and tourism Companies.

• Manages sales efforts for the hotel including local corporate and social catering.

• Responds to incoming catering opportunities for the hotel.

• Understands the overall market - competitors' strengths and weaknesses, economic trends, supply and demand etc. and knows how to sell against them.

• Cultivate customer accounts and travel within the local area to develop future and repeat business contributing to the profitability of the restaurant and catering operations.

* Brand development, web site traffic growth, web site UI and advertising revenue. Developed brand strategy and statistics systems.

* Strategic Consulting, including business plan & sales strategy development.

* Advising new businesses on formation of corporations and business structures, drafting privacy policies and structuring commercial transactions.

* Generated new development deals for a real estate development company that focuses on multi-family residential projects, including real-estate market analysis.

* Instruction on workstation setup and give onsite and offsite inspections when and where needed.
July’ 2014 to December ‘2014:-(AL NABA Catering & Supplies) Muscat as Manager – Operations and Marketing.
Ensure that all reporting & control procedures in the operations, customer service, quality of production, Hygiene & Cleanliness standards, Maintenance & general administration are completed & in place according to company’s policy & chain operation manual.
Ensure security of Company assets through effective controls and audits.
* Plan & conduct weekly meetings with Managers.
*Manage and control the compliance with operations standards, policies and procedures, through daily checks.
*Coordinate with Executive Chef in regard to food production, kitchen hygiene and safety standards.
*Analyze the monthly profit and loss statement.
*Control and monitor food and beverage catering costs.
*Analyze gaps and give efficient solutions to increase revenue and minimize expenses. 
*Give a priority to customer satisfaction and set a consistent process to track complaints and to respond to customer needs.
*Continuously checking the customer service, food quality and safety and sanitation focus.
*Monitor sales figures in comparison with budget.
*Ensure cost expenses meets with the set budget.
*Conducting one to one meetings with the staff when required
*Prepare a periodic menu analysis.
*Propose new ideas for revenue generation.
*Play role in the menu engineering and menu design.
*Setting Budgets, forecasts and sales objectives.
*Review and modify standard procedures as per operation needs in coordination with related managers.
*Responsible for organizing and structuring and opening new sites for mobilization.
Mar’2012 – to June'2014:-BISCAT Catering (Abdullah A Al Barrak and Sons) Saudi Arabia as Manager – Operations, Catering and Marketing.
 Role:- Responsible for Catering and Operation for Site from Jubail / Abu Hadriya / Qatif / Rastanura / RasAlKher  / Khafji and has reputed Projects like {Royal Commission, Sadara, Aramco,}Hit, Cleveland, Saudi Sulb, Chemanol / Methanol , Unicoil, Al Ventura Village , Swcc , Dpl , Al Muhaidip and many more.
• Within the frames of the Company’s business plan and strategies and national business plan set direction for the Company in the country and develop and lead the implementation of the national Company’s business plan
• Drive traffic, increase Conversion Rate and secure reasonable profitability
• Set financial goals and develop P&L strategy in agreement with Country management, Business Navigation and the Company’s Services
• Secure that budget is aligned with long term goals
• Pro-actively follow up and monitor set goals and targets, and act on deviations
• Update forecast as needed
• Initiate, implement and analyse projects from both a financial and commercial perspective in order to create recommendations
• Utilise relevant tools and reports to include Commercial Review, CSI, Food Safety Audit in order to develop the business, yourself and your team
• Increase operational efficiency
• Ensure implementation and compliance with the company manual/ rules and guidelines relating to the Company
• Communicate and promote the restaurant goal and tasks within the Company organization to relevant stake holders.
• Ensure that the Company meets all legal requirements and company policies for food safety, HACCP and labelling in conjunction with the Food Safety Specialist
• Overall responsible for ensuring compliance to legislative and the company’s requirements in the areas of Quality and Environment
• Define the commercial strategy for the international and national range sold in the retail section and establish the guidelines for national and local range development including pricing. Sourcing and supply is done according to the defined standard and quality of the company
• Secure that the central range matrix is implemented and available in all sites
• Use Commercial Review as a tool to secure implementation of best practices and as a learning and development tool
• Optimize sales and gross margin result in the country through working with the company’s concept, the company’s range, global strategies and national and local opportunities
• Effectively manage and inspire your team, with particular reference to their selection, training and development.
Since Apr’ 2010 to Mar’ 2012: Integral Food Services, Doha, Qatar as Assistant Operations Manager
Client:
NDIA Project (New Doha International Airport)
Role:

· Steering initiatives towards achievement of organizational goals with chief responsibilities pertaining to Hospitality Operations, Catering, and Administration & Facilities Management.

· Spearheading Daily operations by providing catering for Breakfast, Lunch and Dinner at 15000 Man days per day per meal and serving the prestigious client like NDIA (New Doha International Airport) and Also responsible for over viewing of 275nos staff at all 03 catering sites.
· Also managing their weekly twice parties that are been held by the NDIA project Managers and their team. 

· Undertaking menu planning for an expansive repertoire of menu including Asian, Pilipino, Arabic, Turkish, Chinese, Indonesian and Japanese Cuisine; deciding on portion of food to be served and supervising its preparation.

· Imparting fortnightly training to Camp Bosses / Unit Managers, Hospitality Managers and Senior Supervisors regarding any changes.
· Planning and effectuating inventory plans for stocking raw materials and spares, based on business requirements and utilization forecasts.

· Overseeing store operations to ensure inventory are followed as per FIFO, NCNG, HSE, HACCP and ISO standards at the 03 given designated sites and also ensuring maintenance of chillers and freezers at the right temperature.

· Constantly checking AMC (Annual Monthly Contract) renewal every year for all the required electrical equipment and fixing ASAP if not under proper condition.

· Ensuring adherence to hygiene standards required by the clients and conducting OBI/QP inspection on daily basis.
· Conducting hygiene inspections and conveying feedback to operating staff as well as Managers for gaps in actual vs. standardised norms.
· Solving Staff and Clients Queries as per the operations requirements.
Nov’2008 – Apr’2010: Sai Food Services, Mumbai as Catering Operations Manager.
It provides Catering Services to key clients including MERSK located in New and Old Panvel as well as JNPT-Jawaharlal Nehru Port Trust-URAN and also Ceat Tyres Company in Nahur and MGM Hospital, Vashi and also Johnson and Johnson Ltd Bhandup. Totally serving of more and above 7500 people everyday which includes Breakfast, Lunch, Dinner. And over viewing of 180nos of staff members at the above gave respective sites.

Role:

· Determined the food consumption and placed orders accordingly with suppliers for delivery of fresh food and beverages.

· Interfaced with Sales Representatives to order supplies such as tableware, cooking utensils and cleaning items. 

· Maintained hygiene & sanitation of kitchen and dining areas thereby providing quality food.

· Ensured proper food portioning is used and maintaining food quality standards.

· Developed menu plan based on many considerations and assigned prices through cost analysis.

· Constantly checked the quality of deliveries of fresh food and baked goods.

· Scheduled work hours for servers and kitchen staff.

· Salary Distributions and other problems faced by the Unit Managers and Co-Workers.

· Taking and having a very good cliental with all the above clients for future business.

· Having a Random check at any sites in Night Times.

Attainments:

· Deftly resolved customer complaints about food quality or service.

Sep’ 2006 - Oct’ 2008:
Indage Group, Mumbai as Area Managerfor Nandos PeriPeri.
It is a multinational South African Franchisee Company

Role:

· Supervised and Managed the entire F&B operations at Restaurant and Lounge Bar of Malad Outlet, Mumbai Central, Vashi , 
· Total Sitting of 155nos of Covers each along with the Bar Lounge with 03 sections mutually divided.

· Referring the Turnover of the table during weekends within 45minutes time and achieving the day to day daily Target.

· Drove the attainment of profit margins for F&B outlet in each financial period.

· Coordinated with operating staff for upkeep of kitchen equipment in perfect working order.

· Supervised the purchase of materials and equipments related to F&B.

· Ensured adherence to HACCP, Health and Safety standards.

· Identified guest’s needs and ensured complete satisfaction at all times.

· Regularly organized and conducted training programs including safety at work.

· Staff Briefing and Motivation factor speech are given every day.

· Keeping the food cost under control and giving more benefits to the company is the major concern.

· Keeping good relations with all the clients and guests and improvising in the standards of service.

· Maintaining clients record from the comment cards that they fill at the end of the meal and sending them Bookies and greeting cards as per their occasions.

Attainments:

· Essayed the chief role in implementing New Menus; aligning the purchasing and the store procedures and ensured quality and best buy principles thereby reducing costs.

Jul’2004 – Apr’2006: Intercontinental Group of Hotels “Holiday-Inn” ‘’KUWAIT’’ in Salmiyah as Assistant Manager.
Role:

· Oversaw entire operations for main Food-Bar & beverage service in the restaurant. 
· Ensured high standards of service as set by the group are complied with on a daily basis thereby providing high level of product and services to guests.

· Formulated budgets for lounges and restaurants.

· Rendered assistance to Restaurant-Manager by strategizing monthly and yearly sales targets. Worked closely with other departments like service and production, to reach the overall targets of the restaurant.

· Conducted recruitment of food/bars staff from time to time.

· Taking personal attention in the Inventory and Food cost to be maintained

· Daily Briefing and Staff grooming to be adhered strictly with no compromises.

· Assisting the Restaurant Manager in making the Food Festivals at every quarter intervals.

· Also having promotions during week days.

· Inviting a guest for complimentary meal once in a week.

· Maintaining a well deserved Communication with seniors and Co-staff working with and under me. 

Attainments:

· Drove efforts for improving sales, service & production at the unit, with adherence to industry and company standards.

· Organized various promotional schemes for augmenting beverage products.

Dec’2000 –Jun’2004: Side Wok at NCPA and transferred to Taj President Hotels, Cuffe Parade Mumbai as Food and Beverage Executive.
Attainments: Managed activities and action at the Restaurant and Banquet Functions.
Jul’1998 Dec’2000: Sun–n-Sand Hotels, Juhu, Mumbai as Food and Beverage Attendant.
Role:

· Effectively Worked and Managed Operations of the Banquets Function.



TRAINING EXPERIENCE

· Specialized Training in ‘‘Food and Beverage’’ Department Service in “Sun-n-Sand” Hotel, Mumbai; May’ 98 to Jun’ 98.


PROFESSIONAL COURSE

1997-1998 Diploma in Hotel and Institutional Management from YMCA (Young Mens Christian Association), Mumbai Central.

Specialization: Food and Beverage Service & Production.
2014-2015 TUV NORD FAHSS TRAINING COURSE (FOOD SAFETY MANAGEMENT SYSTEM AND INTERNAL AUDITOR WITH ISO 22000 : 2005)(SAUDI ARABIA):- A specialised training course was been conducted in October 2013 & February 2014.

2011-2012 BOECKER INTERNATIONAL TRAINING COURSE (HSE/ HACCP / COSHH WITH ISO 19000-21000)(DOHA QATAR):- A specialised training course was been conducted from 22nd November to 23rd November 2011.


ACADEMIA

1997-2000
B.Com. From Mumbai University


OTHER QUALIFICATION

· 1 year Computer Course through Pragati Institute of Computers, Mumbai; 

Gained experience in Wordstar, DOS, DBASE, COBAL, C++, FoxPro, Balance Sheet etc.


PERSONAL DOSSIER

Date of Birth

:
29th June 1979

Marital Status

: 
Married.
Nationality 

: 
Indian

Visa Status 

: 
On Visit till March 2015.
Hobbies

: 
Football, Billiard, Chess. 
Language 

:
English,Marathi, Hindi, Gujrati, Punjabi, Arabic{Basic}.
Thanking you, 

