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Objective:-  

Seeking challenging assignments with a reputed organization which provides opportunities for professional growth and advancement and where I can utilize my experience and acquired skills towards becoming a valuable team member.
PROFESSIONAL EXPERIENCE:- 
DIXIE’S RESTAURANTS                                                                               AUG, 2014– August, 2015
LAMCY PLAZA DUBAI

UNITED ARAB EMIRATES.
ASST RESTAURANT MANAGER

RESPONSIBILITES

· Ensuring high standards of customer service and observed at all times and handling customer 

Complaints and queries.

· Working to ensure standards of hygiene are maintained and that the restaurant is complying with 

Relevant health and safety regulations. 

Maintenance, cleanliness and security.

· People managements: training and developing existing staff, motivating and encouraging staff to 

Achieve targets, coordinating staff scheduling.

· Preparing deposits, preparing proposed labor schedules, product projections.

· Operational Managements: organizing stock and equipment, ordering supplies, and overseeing building 

Maintenance, cleanliness and security.

CHEN – ONE STORES LTD KARACHI





NOV, 2011- JULY, 2013

SALE – EXECUTIVE

RESPONSIBILITES

· Ensure territory achieves or exceeds required quota.
· Ensure Territory coverage to touch all opportunities on a scheduled basis.

· Independently develop processes to obtain leads through possible sourcing opportunities, and works 
closely with.

· Contact potentialclients to assess their individual needs and demonstrate.

· Solution and Asp hosting capabilities.

· Develop and submit comprehensive proposals based on individually or team assessed needs of potential 
Clients.

· Other duties as assigned by the director of business development.
KUWAIT FOOD COMPANY, AMERICANA - UAE:- 

SUPERVISOR 








March, 2008- Dec, 2010

RESPONSIBILITES
· Interaction with customers receiving orders, processing sales and managing customer complaints/issues.
· Preparation of products, ensuring products are cooked properly and maintaining quality of product. 

· Monitoring all services equipment, takes disciplinary action, maintaining a clean and safe work 
environment.

· Preparing deposits, preparing proposed labor schedules, product projections.

· Operational Managements: organizing stock and equipment, ordering supplies, and overseeing building 
maintenance, cleanliness and security.

· People managements: training and developing existing staff, motivating and encouraging staff to
achieve targets, coordinating staff scheduling.
· Reporting to manager and attending regular meetings with area managers or head office representatives.

· Working to ensure standards of hygiene are maintained and that the restaurant is complying with 
relevant health and safety regulations. 

· Ensuring high standards of customer service and observed at all times and handling customer 
complaints and queries. 

PACIFIC TELELINKS BPO, KARACHI - PAKISTAN:- 

TEAM LEADER 








March, 2006- April, 2007

RESPONSIBILITES
· Responsible to lead, motivate, coach and support a team of sales consultants to give great customer 
services, balancing quality, cost and time.

· Greeting team, members on daily performance measures, plan action to motivate your team and 

individual performances.

· Manage and coach team performance to team performance to team effectively to ensure productivity 
targets are met – Manage call quality, staffing levels and provide appropriate feedback.

KFC, HUDDLERSFIELD, UNITED KINGDOM:- 

TEAM LEADER 








June, 2004- Feb, 2006

RESPONSIBILITES
· Interaction with customers receiving orders, processing sales and managing customer complaints/issues.

· Preparation of products, ensuring products are cooked properly and maintaining quality of product. 

· Monitoring all services equipment, takes disciplinary action, maintaining a clean and safe work 
Environment.

· Preparing deposits, preparing proposed labor schedules, product projections.

· Operational Managements: organizing stock and equipment, ordering supplies, and overseeing building 
Maintenance, cleanliness and security.

· People managements: training and developing existing staff, motivating and encouraging staff to
achieve targets, coordinating staff scheduling.

· Reporting to manager and attending regular meetings with area managers or head office representatives.

· Working to ensure standards of hygiene are maintained and that the restaurant is complying with 
relevant health and safety regulations. 

· Ensuring high standards of customer service and observed at all times and handling customer 
complaints and queries.
EDUCATION:- 

· I COM - 








June 2000
LANGUAGE SKILLS:- 

· IELTS -








June 2003
COMPUTER SKILLS:- 

· Advanced computer skills, solid Microsoft office skills, especially.

· MS Power Point.

· MS Excel

· MS Word

HONOURS AND AWARDS:- 

· The royal society for the promotion of health 

(Fundamentals of foods hygiene) 

United Kingdom 







August 2003
ADDITIONAL SKILLS:- 

· Ability to work with accuracy under pressure and with minimum supervision. 
· Ability to identify clients needs, suggest appropriate solutions, establish and maintain productive 

· Ability to work in multi-cultural, multi-ethnic environments with sensitivity and respect for 

diversity and excellent communication and negotiation skills and ability to communicate effectively orally. 

· Strong points of my personality are flexible, initiative, extrovert, optimist, quick learner, 

self- motivated, initiator and focused. 
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