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---------------------------------------------------------------------------------------------------------------------------​​​​-----------------*Nationality: Indian


                                                              *  Born on:                      06-08-1987 

*Marital Status: Single.    

                                                              * Religion:                      Islam


*Height: 180 cm

                                                                           * Sex:       
              Male                                                                                           *Father: Moosa                                                                                                   * Passport Nationality:  Indian
*Languages Known:   English, Malayalam, Hindi and Tamil (Basic Arabic and French, Thai)
                                               
An experienced and qualified manager specializing in the field of Food & Beverage Service with vast experience in F&B concepts from international hospitality chains, seeking new challenges to further develop my career to fullest, I have an exceptional track record in managing and maintaining the food and beverage operations and trainings, I have obtained the wealth of my experience in India, Dubai, Kuwait, Qatar and Oman in the luxury hotel & Restaurant Sector. In my current role I am managing full Restaurant Operations, Retail operations and outside catering along with kitchen and stewarding team.       


· Outlet Manager – FAUCHON Paris, Oman (since December 2013 to Present)       it’s a fine dining luxuries French Restaurant with wild range of retail products & Outdoor catering.

· Manage the entire outlet operations including retail & outside catering and report directly to General Manager.
· Taking responsibility for the business performance of the outlet.
· Handling guest complaints and feed backs.
·  Analyzing and planning restaurant and retail sales levels and profitability.
· Organizing the sales & marketing activities, such as promotional events, discount schemes and monthly promotions. 
· Preparing reports at the end of the shift/week, including staff control, food control and sales.
· Creating and executing plans for department sales, profit and staff development.
·  Setting budgets and/or agreeing them with senior management.
·  Planning and coordinating menus with chef.
· Take control of Menu engineering, Menu costing, Supplier price negations, Budgeting, Inventory and department profits    
· Maintaining high standards of quality of service, Cost control, hygiene, and health and safety.
· Restaurant manager - Retaj Al Rayan Hotel, Qatar (since September 2012 to 2013) its five star hotel 360 specious rooms with 6 food and beverage outlets and 7 meeting rooms.
· Oversee and manage the daily operation and report Directly to the F & B Director 
· Assist F&B Manager in day to day operation and carrying out responsibilities in absence of him.
· Familiar with set financial and operational targets. Co - responsible of achievement of set targets.
· Ensure proper internal training in order to maintain the highest grade of standard and efficiency in service.
· Responsible for the Administrative tasks of the restaurant, example. (Attendance Report, Performance Report, Log Book, Payroll, etc.
· Responsible in developing training plans as well as on the job coaching in accordance with Company guidelines, and in conducting and implementing the staff.
· Check the service staff has permanently a clean appearance (including complete uniform, tag, polished shoes, perfect grooming, decent make up for waitress, dressed hair etc..), and gives the impression of a well trained organized and disciplined team
· Participate and conduct daily briefings, monthly meetings of the department’s supervisors and administrative associates.
· Formulating and establishing work schedules for team members, ensuring equal distribution of work load, revising schedule as required depending on the occupancy levels and managed a team 20 staffs.
· Participates in decoration and preparing the restaurant for promotions and special events.

· Maintain a high profile in guest contact, public relation and sales activities, attention even to the slightest guest comment and act and report accordingly.
· Food and beverage  supervisor  – Safir Hotel and Residence, Kuwait  ( since November 2010 to august 2012  ) It’s a five star hotel 150 rooms and  8 food and beverage outlets, 7 meeting rooms / conference halls  and a roof top swimming pool.
· Manage day to day operations.
· Act as Manager on Duty on occasion.
· Coordinating the activities of all F&B staff for their related areas to ensure that Safir hotel & Residences brand standards operational procedures followed...
· Coordinating the departmental skill training programmed with the assistance of the F&B Manager and follow up on the action plans prepared for the F&B trainings.
· Preparing opening and closing check list.
· Excellent organizational, time management and communication skills with the flexibility and experienced required to adjust rapidly changing schedules and frequently shifting priorities.
· Demonstrate understanding of how a department and property operates (within strategic limits of a supervisor)
· Handling guest reservation and group bookings. 
· Junior Captain – One and Only Royal Mirage Hotel Dubai (Since Aug 2009- 13 /March/2010). It’s a five star deluxe hotel, 475 rooms and suites 15 food and beverage outlets, 8 banquet halls / meeting rooms and 2 largest swimming pools in the middle-east.
· Handling room service daily operation.
· Controlling mini bar operation.
· Reporting & keeping records of maintenance works as well as damages breakages. 
· Controlling inventories of all type F&B store room supplies and requisition, being alert at all times to the waste, misuse and mishandling of the related items.
· Handling room amenities. 
· Shift in-charge in bar and lounge operation. 
· Notes down the guest concern and request and ensure that the same acted upon responsibility.
· Prepare breakage repots and cost control system.
· Food service agent – Angsana Oasis Spa And  Resort, Bangalore, India since(02-05-2008 to 25-05-2009.It’s a BANYAN TREE  Group of hotel, 92 Rooms and suites, 5 food and beverage outlets, 7 banquet halls and swimming pool. It is a four star luxury resort owned by prestige group.
· Food service agent at international buffet restaurant.

· Buffet setups and order taking procedures.
· Bar setup and Beverage service 
· A la cart service 

·  Handling restaurant daily operation breakfast, lunch and dinner. 
· Banquet setups, cocktail dinner, and wedding party’s setups.
· Conference hall setup, U shape, class room, cluster, board room, block setup. 

· Coordinate activities with other departments in order to facilitate increased levels of communication and guest satisfaction. 
· Assist in the daily maintenance of room status to achieve optimal high levels of guest expectations.
· Handling outside catering.
· Shift in-charge in bar and night clubs operation.

· Demonstrate understanding of how a department and property operates (within strategic limits of a supervisor)
· Strong Communication & Interpersonal skills, Strong Analytical and Problem Solving Skills.
· Highly motivated hospitality professional skills.
· Improving customer service based on client feedback through the development of new policies & procedures.
· Strong IT skills and use of MS Office programs, Micros, Ids and Internet.

· Team Building, Leadership, Negotiation, Training Analytical Thinking & Creative Problem Solving.

· Developing Systems & Processes, Customer Service, Public Relations.
· Menu Engineering, Inventory, Budgeting, Menu Costing &prizing, Quality Analysis & Control of Food and Beverage

	

	Institution  / Course
	Board / University
	  Percentage

	BBas     B.Sc
	Catering Science & Hotel Management , RVS College 
	Bharathiar University
	60 %

	   Bsc            
	Soft skill development management
	Bharathiar
	50%

	HSC
	CHSS Higher Secondary School, Kerala, India
	State board
	63%

	SSLC
	MPM  Higher Secondary School, Chungathara
	State board
	40%


           
· Completed four months Industrial Training in Angsana Oasis Spa & Resort, India 
· Completed HACCAP Certification Training programs 
· Participated in NATIONAL Level of Hospitality Training program.
· Conducted WINE EDUCATION Training program 
· Completed THE ART OF BARTENDING Program.
· Conducted state level work shop.
· Completed American University and Lodging ‘Gold Service Course’
· Completed Dilmah Tea Training program at Retaj Hotels.

· Sports and Games 
· Driving, Swimming and listening music.  
.

I hereby, declared that the above mentioned information are true to the best of my knowledge.
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