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Objective

To work in an organization as a part of Management, where I can best utilize my experience & knowledge for maximizing the profits, highest customer satisfaction and brand building.

Professional Strengths
· Expertise in handling high volume of operation(3000-4000 Pax, Breakfast,  Lunch, Dinner on cruise liner) 

· Efficient in handling multinational team of 50-60 employees, comprising of of Trainee Supervisor, servers, Runners and Kitchen stewards.

· Excellent knowledge of Dubai Municipality rules, HACCP & United States Public Health.
· Good knowledge of International cuisine & wines.

· PIC level 2, Pillsbury, Dubai.

· Speak intermediate Italian & Spanish Language
· Well versed with International Hospitality Standards.
· Proficient knowledge of Menu Engineering.

· The great skill of handling International Clients.

· Detailed knowledge of Sanitation & Hygiene in restaurant and kitchen.

· Well versed will Profit & Loss  A/C, Bookkeeping, Store flow, Cash flow and Inventory control.
· Well versed with MS-DOS, EXCEL, POWER POINT.

· Rich experience in Teaching/Training
· Maintain professional behavior, attitude and appearance all the time.
Rewards & Recognitions
· Awarded certificate for Crowd Management by Royal Caribbean Cruise Liner.

· Awarded certificate for Sanitation and Hygiene by Costa Cruise Liner. 

· Recognized by the GM of  Hyatt for displaying culture characteristic-"We are Customer Focussed"  
· Received  certificate by Training Manager of Radisson for possessing "Yes I Can" attitude.

· Recognized by GM of Radisson for breaking the Highest Record Sales and being a Great Asset.

· Received appreciation letters by the GM of Amarvilas, Oberoi's, for Exceeding Guest Expectation.
Education qualification

· Three years Diploma in Hotel Management from Govt.I.H.M, Dehradun (2001)

· Bachelor of Commerce  from H.N.B Garwaal University, Dehradun (2000)

Industrial Trainings -5 Star hotels

· Rajputana Sheraton Jaipur,Indian speciality restaurant "Peshawari'(1999)

· Taj Residency Lukhnow , Indian speciality restaurant(2000)

	DUBAI ( INDIAN RESTAURANT)


Outlet Incharge,(18 September,2014 till Date)   

· Directs 25 associates in Indian restaurant with home delivery and dine-in.
· Set weekly individual sales target for the associates.

· Maintained grooming of team members as per the standards of the company.

· Upgrading menu.

· Duty rosters.

· Responsible for smooth running according to SOPs.

· Always proactive in maximizing sales and generating revenue.
· Training for up selling, suggestive selling, complaint handling, handling difficult guest and exceeding guest expectation.                                                                                                

· Ordering of supplies, inventory and cost control.

· Responsible for Hygiene Audits by the Municipality of Dubai & Health Department.

· Auditing the restaurant on SOPS, Cleanliness, Food Safety and Grooming.

· Helping servers on the floor and in any section of the outlet as when required.

	Jawad business group


Restaurant General Manager (9 Dec 2013 -1 September 2014)

	Royal caribbean cruise liner, miami, florida (Relieving Bartender)


Bartender/Supervisor (2010 to 2012)

· Set weekly individual sales target for the associates.

· Maintained grooming of team members as per the standards of the company.

· Controlled pilferage and coached the employee involved.

·  Assisted the Managers for duty rosters

· Strictly controlled food cost and inventory.

· Made performance evolution of the associates.

· Inspected all the bars for smooth running according to SOPs.

· Always  proactive in maximizing sales and generating revenue
· Ensured,  the drinks are prepared in the best hygienic way according to company guidelines.

· Organized the events of the day like Captain party cocktail parties, welcome parties etc.

Conducted regular training for up selling, suggestive selling, complaint handling, handling difficult 

guest and exceeding guest expectation

	Institute of hotel management graphic era university 


Professor & Trainer (20-03-2009 to 13-01-2010)

· Professor of  F&B service for restaurant and hotels.

· Taught restaurant operation management, bar management and Mixology.

· In-charge for discipline, grooming and job placement.
	· Costa cruise liner -Rome , Italy
Food &Wine Steward (Fine Dine Italian Specialty Restaurant) - (2006 to 2008)


· Handled table reservation

· Conducts briefing before the operation and discuss the day's events.

· Performed Gueridon service ( Includes carving of duck, chicken, lobster, prawns and preparing gelato with liquid nitrogen) and served food &wine
· Suggested  pairing of wine with food.

	Hyatt Regency, New Delhi, India 


Bartender-Polo Lounge & Bar (2004)

· Requisition of store inventory.

· Performed flambé from gueridon trolley.

· Trained the team for a showman - ship skills like flambé cocktails and concoction.

· Single handled  cash register, credit cards and room bills

· Introduced new methods of stacking and storing of food that helped to reduce spoilage.

	Radisson, New Delhi, India 


Bar Tender-Savannah Lounge & Bar (2003 to 2004)

· Opening and closing of bar in accordance with SOPs.

· Pick-up stores, stacking and cleaning.

· Taking orders and serving to the guest.

	Amarvilas oberoi's, Agra, India 


 Food and Beverage Assistant (2001 to 2002)

· Worked in Indian specialty restaurant as a waiter and order taker.

· Attended weekly training for menu knowledge, wine, guest anticipation and high quality service. 
	Other profile experience


Cafeteria Manager in School Boarding with capacity of 500 students.(1997-2001)

· Provide over-all management for a major food service unit

· Plan, organize, assign, and supervise the work of a number of diversified personnel engaged in food preparation and service

· Observe quality of food service and give instructions for the maintenance of high standards

· Develop and prepare menus according to sound dietary principles

· Review inventory and requisitions and purchases food supplies as required by anticipated volume

· Make direct special purchases

· Assess performance and complete formal performance evaluation

· Assign and train personnel and determine work schedules

· Interview and recommend employees to be hired

· Resolve minor employee grievances
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