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Objective
· Professional objective is to work with establishment that offers career growth, 
challenging environment and empower responsibilities with confidence for 
successful deliverance.
Professional Details
RESTAURANT  GROUP ABU DHABI (U.A.E)   1ST Sept 2014 until today 

HEAD CHEF  (FREE ZOON VISA)
International Restaurant was created in the UAE , with the intent to create and launch some innovative  fine dining F&B concepts across the Emirates of  Abu Dhabi.

First concept launched in Masdar city united nation building Abu Dhabi in March 15, 2015 calledMelius International Restaurant, is an authentic, trendy, semi fine dining concept developed Ciarla Group .

MAIN RESPONSABILITIES :
· Direct involvement if the concept development, menu creation, standard recipes and food presentation, products sourcing and selection

· Fully responsible for kitchens lay-out design and equipment selection

· Fully responsible for design and equipment specifications for a Central Production Kitchen 

· Actively involved in the committee for implementation of Materials Control system

· Directly responsible for the selection and hiring of the entire kitchen brigade
· Involved  in the project development and design of a new food Marche’ concept and a Pastry shop/Tea room concept expected to be completed by end of 2015
WADIADVENTUREL.L.C   AL AIN (U.A.E)       21st April 2014 until 29th August 2014
HEAD CHEF

The Jebel Hafeet in Al Ainis a multi-billionsdevelopment  with a projected  population, by end of 2016,  of 45,000 inhabitants, over  30 F&B outlets, 3 hotels and resorts, 10 different themed precincts

Tamouhis a subsidiary Company managed by royal family of Abu Dhabi , the main developer of The Al AinHeritage and its activity is based on two different roles:

1. Providing Hospitality consultancy services internally with regards to corporate and development matters 

2. Developing and operating food and beverages concepts

MAIN RESPONSABILITIES :

· Conceptual design and implementation  central production unit, inclusive of procurement, warehousing, commissary kitchen, pastry and bakery, expected to serve up to 30 outlets.

· In charge for the design and equipment selection for the satellite kitchens of the Tamouh operated restaurants, including the preparation of a kitchen construction guidelines manual, in respect of international food safety and hygiene regulations

· Follow-up and control of kitchens construction progress 

· Managing all relations with joint venture’s partners for implementation of each different culinary concept, staff hiring, pre-opening activities and post-opening day-to-day control

· Selecting and hiring of all Chefs de Cuisine, Sous-Chefs, Speciality Chefs and line staff

Involved in the development, design, construction, launching and start up 
PIZZARO AL MAJAZ SHARJAH (U.A.E )(Q GOURMET L.L.C )20th  Sept  2012 until 25th Mar 2014
SOUS CHEF 

· Reporting to Executive Chef, working as Sous Chef. Q-Gourmet is a new portfolio of unique restaurant and food retail concepts fused together by a common commitment to provide guests with a memorable and matchless culinary lifestyle. The art of presenting exceptional Italian cuisine.Led by the belief that a spark of inspiration can ignite new creative ideas, Q-Gourmet has an uncompromising passion for delivering distinctive experience for our guests and customer.
SORMANI  ITALIAN FINE DINING (QATAR)                       10thApril  2011 until  15th Sept 2012
SOUS CHEF
· Reporting to Executive Chef, working asSous Chef, responsible for all fine dining, restaurant  with a bridged of 23 team members.
The SORMANI located in its exclusive seafront position at the iconic THE PEAL QATAR . SORMANI QATAR is a sister fine dining  Michelin star  restaurant of the famous SORMANI PARIS .As befits a world-class dining indulgence , professional chefs led by world famous Michelin star chef Pascal Fayet . Its a modern French and Italian cuisine restaurant .
RAMADA HOTEL DUBAI  (U.A.E)                        16th  Sept  2011 until  29th may  2012

Sr. CHEF DE PARTIE

· Reporting to Executive Chef, working asSr. Chef de Partie, responsible for all day dining, restaurant and banqueting with a bridged of 19 team members.
The RAMADA HOTEL DUBAI   the hotel captures the essence of Arabian heritage which is located  hart of the city  . Along with total of 174 newly renovated rooms, 7 food/beverage  outlets serving  Chinese  , Japanese , British  , Mediterranean , Italian , beautiful unique interior Grand patio features one hundred thirty five foot high stained glass mural the largest in the world , 5 meeting rooms , business centre and banquets .

Sohar beach by swiss-belhotel international (OMAN) 16th May 2010 until 11th June 2011 

CHEF DE PARTIE

· Reporting to Executive Chef, working asChef de Partie, responsible for all day dining, restaurant and banqueting with a bridged of 12 team members.
The soar beach by swiss-belhotel Oman  designed the style of a traditional Omani  fort  along with quiet coastal location and warm blue ocean, the hotel captures the essence of Arabian heritage which is located along stunning white washed beaches of sultanate of Oman with total of 90 rooms, 7 outlets, beautiful landscaped gardens, 3 swimming pools and  magnificent private beach
Al Hamra Fort hotel & Beach Resort  (U.A.E)25th Feb-2009  until  26th April -2010
CHEF DE PARTIE
· Reporting to Executive Chef, working asChef de Partie, responsible for all day dining, restaurant and banqueting with a bridged of 14 team members.
· The Al Hamra Fort Hotel and Beach Resort along with Village Golf Resort, palace hotel ,Nestled between the majestic Hajjar Mountains and the warm blue ocean, the hotel captures the essence of Arabian heritage which is located along stunning white washed beaches of Ras AlKhaimah U.A.E with total of 700 rooms, 15 outlets, beautiful landscaped gardens,  and over 1.5km magnificent private beach with variety of water sports.
Ellaa compass suites  Hyderabad  (INDIA )25th Oct-2007 until 15th Feb-2009
CHEF DE PARTIE
· Working as a Chef de Partie, second in charge of a fine dining Italian restaurant, under a Chef de cuisine .The restaurant have a capacity of 180 seats, where we serve a la cart menu along with monthly promotion menu. We also do set menus and buffet depends on reservation and brunch on Sunday.
· Ellaa compass suites is a stunningly designed hotel that combines the latest in luxury amenities with traditional Thai hospitality.

Novotel and HICC, Accor, Hyderabad  (INDIA )10th April-2006 until 19thoct- 2007
COMMIE CHEF 

· Worked with the square All day dining Restaurant  asCommie Chef. 
The Novotel and HICC, Accor Hotel, Hyderabad. Its facilities include  rooms, Various food outlets, 10,000 capacities Conference and Banqueting centre (HICC).

HOTEL GREEN PARK(INDIA)                                      01, Nov, 2005 until 31, Mar, 2006
· COMMIE - I
ITC FORTUNE KATRIYA HOTEL( INDIA)15, Mar, 2005  until 21, Oct, 2005
A group of ITC Welcome Group of Hotels
· C
THE RAMADA MANOHAR, Hyderabad (INDIA)10th January -2003 until 20th Feb-2005
· Commie-III
Education/Qualifications

	Institution:
	. “State Council for Engineering and technical Education” West bengal.

	City/Country:
	India

	Qualifications:
	Three-year diploma from the premier institute of hotel management in India. Passed with aggregate of 59 %.

	Completed:
	2003


Skill Summary

	Computer Skills:
	
MS Excel; Beginner
MS Office; Beginner
MS PowerPoint; Beginner
MS Word; Beginner



Personal Profile

Date of Birth


: 8th October 1985
Nationality


: Indian

Status 



: Single 
Language Known

: English, Hindi and Bengali
Interests                                                :Music - Indian Semi Classical, Ghazals,Reading novels,Traveling .
Driving license                                     :non
Passport details

Date of Issue


: 25th October 2007
Date of Expiry
: 24th October 2017
Attitude Towards Job

Can adapt job quite fast with an optimistic attitude. Can work under pressure and can undergo training if ever company requires.

Acknowledgement

I hereby declare that all the statements mentioned above are true to the best of my knowledge.
**********************************************                 

