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CAREER OBJECTIVE:

A career utilizing the knowledge acquired during my academic life and work experience to deliver a highly professional standard of work. Seeking a responsible and challenging job with an organization, which provides opportunities to grow and excel.

AREAS OF INTEREST:

A suitable position in your organization as a, TRAINER & DEVELOPER or SUPERVISOR in Food and Beverage Department.
MY STRENGTH:

· Good Verbal and Communication Skills and willingness to learn new things.

· Enthusiastic and hardworking like to work as a team.

· Highly motivated & dedicated to accomplish the task in time.

EDUCATIONAL QUALIFICATION:

	September 2009 

to March 2010:
	B. Sc Degree in International Hospitality Management.
SIHM, Swiss institute of Higher Management, Montreux, Switzerland.

	September 2008 

to March 2009:
	Higher Diploma in Hospitality Management Operations.
SIHM, Swiss institute of Higher Management, Montreux, Switzerland.

	July 2007 

to December 2007:
	Diploma in Hospitality Management.
BHMS, Business & Hotel Management School, Luzern, Switzerland


ADDITIONAL QUALIFICATION:

	June 2008 

to August 2008:
	Intensive French Language Course. 
ELFI, Ecole de Langue Française et d'Informatique, Geneva, Switzerland.


WORK EXPERIENCE:

Food & Beverage TRAINER AND DEVELOPER

From December 2012 to July 2015:
Resourceful Business & Marketing Solutions, Mumbai, India.

(Representing Zeal chain of restaurants)
· Monitoring on the job training of new and existing employees 
· Conducting Off & On job training sessions

· Facilitating the cross training process in the hotel in order to enhance knowledge and competencies 

· Measuring and monitoring the grooming, telephone standards, guest feedback and quality audits.

· Preparing the venue before trainings including coffee breaks, room setup, workbooks, handouts and other equipment.

· Keeping an accurate and up to date record of training attendance and carry out administrative tasks such as collecting departmental calendars and reports, filling documents, preparing certificates and ordering office suppliers. 

· Analyzing the development needs in the hotel

Food & Beverage Supervisor / Secretary

From January 2011 to July 2012
Restaurant De Beausobre, Morges, Switzerland.

· Supervise the F & B team to ensure smooth operation during service hours.

· Ensure the restaurant is set up as per standard

· Maintain inventory record for cutlery, crockery & miscellaneous items& ensure minimal breakage.

· Make day end reports and e-mail it to the concerned department heads.

· Maintain daily checklists and ensure tasks have been completed as per standard.

· Prepare daily/ weekly sales and promotion reports 

· Design, format menus and draft memos.

· Maintain Colleague development records.

· Keep a record of the monthly learning & development activities.

· Process all F & B colleague documents & requests. 

· Plan, control and place order for supplies.
· Coordinate with the materials department to ensure all orders are delivered on time.
Industrial training as a pantry chef:

From May 2010 to September 2010
Le Palais Oriental, Montreux, Switzerland.

· Cross training in various divisions of the Kitchen.

· Receive, analyze and organize deliveries and maintain monthly records of the materials delivered.

· Prepping, organizing and maintaining reports for freezer temperatures and creating weekly reports for the same.

· Organizing and handling the salad bar during service hours.

· Prepping the dressings and sauces.

· Making and prepping the baked goods before service hours.

· Handling the pass during service hours and coordinating the kitchen and service staff.

· Creating daily reports about tasks conducted throughout the day

Industrial training as a restaurant supervisor:

From May 2009 to September 2009
Sultan, Territet, Switzerland.

· Ensure the restaurant is set up as per standard

· Maintain inventory record for cutlery, crockery & miscellaneous items& ensure minimal breakage.

· Design, format menus and draft memos.

· Keep a record of the monthly learning & development activities.

· Plan, control and place order for supplies
· Coordinate with the materials department to ensure all orders are delivered on time.
· Breakfast service: Receiving guests, managing the buffet, in charge of service station. Back office tasks. Ordering stock.

· Lunch service: Serving food and drinks, making suggestions, arranging & clearing lunch buffets in case of seminar lunches.

· Dinner: Preparing of food items from the limited menu, i.e. Salads, sandwiches, soups. Dinner service including serving of food, preparing and serving drinks at the bar.

Industrial training in service management:

From December 2007 to June 2008
Cafe Du Centre, Geneva, Switzerland.

· Breakfast Service: Prepping the bar and refilling drinks, Serving beverages, coffee and snacks, organizing and arranging the linins required during service, clearing and resetting tables for lunch once breakfast service is over.

· Lunch service: Serving food and drinks, making suggestions, arranging & refilling bar, managing the pass, polishing the cutlery and glasses during and after service.

· Dinner: Preparing of food items from the limited menu, i.e. soups. Dinner service including serving of food, preparing ice buckets for wines and Champaign, preparing and serving drinks at the bar, Handling the pass during service, refilling the bar and sending the linins to the laundry at the end of service.
PERSONAL DETAILS:

	Date of Birth

Nationality

Marital Status

Height

Hobbies
	:17th May 1990

:Indian

:Single

:174 cm

:Cooking, Listening to music, Painting, Traveling


LANGUAGE SKILLS:

	English
	: Fluent

	French
	: Moderate (Hospitality Related)

	Hindi
	: Fluent

	Marathi
	: Fluent

	Konkani
	: Mother Tongue


I hereby declare that the above information is true to the best of my knowledge.
