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OBJECTIVE:

To excel more in the hospitality industry, to be highly professional, to be more customer oriented and to work in a reputed company.

CAREER SUMMARY:

An experienced hospitality industry professional with vast experience in reputable and centric environment 5 star Hotels with a variety of high valued guest from different places in the world.

PROFESSIONAL HIGHLIGHTS:

· Excellent experience in Food and Beverage service.

· Good customer service and guest interaction skills.

· Hard working and result oriented.

· Excellent leadership, team building and personnel management acumen.

· Able to liaise effectively with all levels within an organization.

· Capable of adapting to multiple disciplines and environments.

· Professional and posses positive attitude.

ACHIEVEMENTS:

· Sheraton Guest Satisfaction System Award.

· Fire Fighting Award.

· Five Years Continues Service Award at Everest Hotel.

· G. M. Recommendation Letter.

· 10 Years Continues Service Award in Everest Hotel.

· Undergone Training at the Business Center at Everest Hotel.

· Passed Basic Level English Course at the American Language Institute.

· Passed 3rd Level English Course at United Mission of Nepal Business School.

· Train the Trainer Development Training in Food & Beverage Service from South Asia Integrated Tourism Human Resources Development Programme.

· Done Training in Improving Supervisor Skills from Lafimcost Consultants, Ranchi, India.

· YES I CAN Training from Radisson SAS, Hotel, Dubai.

· Food Hygiene Training.
· Basic Food Hygiene - 1

· Basic Food Hygiene - 2
· HACCP Awareness

· Intermediate Food Hygiene

· Internal HACCP Auditing

· HACCP Implementation

· Advance Food Hygiene Level - 4

· PIC Training – 3

· International Award in Delivery Training

· PIC Train the Trainer Level – 2 & 3

· Legionella Awareness

· Allergen Management

· Food Safety Culture

· Lead Auditor ISO 22000

· Health & Safety Level - 3
EMPLOYMENT HISTORY:

 2005 – Present

Carlton Tower Hotel (Four Stars Deluxe Hotel)
Deira, Dubai.
F & B In-charge/HACCP In-Charge/Approved Food Safety Trainer
· Inspect all the outlets every day.
· Maintaining standard procedures of F&B Department.

· Menu engineering.

· Controlling the cost of the department.

· Developing hygiene training materials.

· Doing internal HACCP auditing.

· Managing hotel hygiene standard.

Banquet  Manager 
· Promoted as Banquet Manager in 2014.
· Joined as Restaurant Manager / F&B Training In charge in 2005
Banquet  Manager

· Researching markets to indentify opportunity for events.

· Liaising with clients to ascertain their event requirements.

· Producing detailed proposals for events (e.g. timing, number of quests, type of function, venues, legal obligation, costing & staffing).

· Planning room layouts and the entertainment program.

· Creating, implementing and monitoring marketing and PR plans.

· Co-coordinating everything on the day of the event to ensure that all runs smoothly.

· Handling client queries on the day and troubleshooting exhibitor and visitor problems on the day.

· Responsible for soliciting banquet business and ensuring customer satisfaction with all functions booked.

· Make sure that the function runs smoothly and efficiently.

HACCP In-Charge
· Complete responsibility for the highest level of sanitation and hygiene standards.

· To ensure all food served to guests and employees are free of microbiological, chemical and physical contamination.

· Complete all prerequisite programs needed as the foundation of the HACCP plan and implement full operational HACCP based Food Safety Management System.

· Build people support from different departments and to ensure that a positive hygiene culture is driven, followed and complied with for the success of maintaining the HACCP system.

· Ensure and maintain hygiene standers as per the requirement of local authorities.

· Educate and train the food handlers in all the aspects of food hygiene as per the local authorities requirements.

· Ensure and verify the implementation of food hygiene standers within the hotel with regards to temperature control requirements for the food, monitoring personal hygiene practices, receiving of the raw materials, storage, preparation and serving is done as the required standers.

· Establish and maintain vender assurance program, conduct food safety program, conduct food safety audits at suppliers’ site.

· Provide assistance and information as required by the third party auditor (HACCP auditor, local authorities food inspectors).

· Monitor and implement recommendations made by pest control services.

· Investigate and comments on customer complaints in respect of food hygiene and food safety as per any non-conformance report raised.

· Prepare monthly sampling schedule, statistical reports and give recommendations for improvement.

· Host HACCP team meeting; attend Culinary and F&B team briefing.

2005 

Canton Chinese Restaurant

Sharjah, U.A.E.

Manager

· Menu planning.

· Food promotions.

· Home delivery menu planning.

· Marketing.

· Managing the restaurant.

· Training.

2003- 2004 

Oasis Hotel Management training centre

Food and Beverage service Instructor (Part Time)

· Lecturer.

2003 - 2005 

Blue Star Hotel (Four Star Hotel)
 Nepal
Food & Beverage Manager

· Menu planning.

· Department Budgeting.

· Marketing plan.

· Staff training.

2001 - 2003

Hotel Shahanshah International (Four Stars Hotel)
Nepal

Food & Beverage Manager

· Involved In menu planning and engineering.

· In charge of Food and Beverage operation.

· Food promotions and banquet promotions.

· Food costing.

2000 – 2001 

Hotel Hermitage (Resort)

Nepal

Manager

· In charge of sales and marketing.

· Food and Beverage operation.

· Involved in renovation of the rooms and banquet halls.

1996 – 2000

Radisson SAS Hotel, Dubai (Five Stars Deluxe Hotel)
R/Service Night In charge, Butler in Executive Lounge, Mini Bar Incharge. 
· Handling mini bar.

· Supervising room service in the night shift.

· Making bills in the micros.

· Taking the order, setting the tray and serving.

1986 – 1996

Everest Hotel 'Formerly Sheraton' (Five Stars Deluxe Hotel)
Senior Captain
· Managing day to day operation.

· On job training to junior staff.

· Maintaining internal issue for the smooth operation.

· Menu engineering.  
1984 – 1996 

Amber Restaurant (Fine Dining Restaurant)

Waiter

EDUCATIONAL QUALIFICATION:
· DEGREE UNIVERSITY (Bachelor of Commerce).
· CERTIFIED FOOD & BEVERAGE EXECUTIVE (Enrolling)
PERSONAL DETAILS, QUALITIES AND ABILITIES:

Date of Birth

: 
03rd  March 1964

Nationality

: 
Nepali

Marital Status
:
Married

Language

:
English, Hindi and Nepali

· Hardworking, Optimistic, Determined, Enthusiastic, Creative, Resourceful, Reliable, Cooperative, Punctual & Organized.

· Proficient in MS Office.
· Operates Fidelio, Micros, Fax machine, Scanner and Photocopier.

· Tally(Accounting Package)

Reference available upon request

THANKS & REGARDS

Sincerely Yours






