PROFILE                                                                                                 
I’m a dedicated person with a natural affinity for hospitality. I’m highly competent, self motivated, organized, quality conscious and a good team player with creativity looking for career progression in the hospitality industry.

With my long years of hands on experience and the exposure to different types of international cultures, I’m prepared to render my services to the fullest satisfaction of my employer. I am confident that I will make a positive impact towards the growth on your organization and customers. 
EXPERIENCE & EMPLOYMENT HISTORY
Nov 2014
Windmill Beach Hotel  
 Negombo, Sri Lanka
To date
Consultant Executive Pastry Chef, Pastry & Bakery Divisions 

 
Is a Beach Hotel in Negombo, Sri Lanka. Recently revamped and upgraded to a “Four Star” hotel, is 

equipped with Standard and Superior Rooms, Swimming Pool, Banquet Hall and 2 Restaurants.

Duties and Responsibilities

· Was recruited as a Consultant to establish the Pastry and Bakery section which was a new addition to the Hotel
· Was responsible for overall Pastry and Bakery section Operations
· Leading & Managing a team of 10 staff members in the Pastry & Bakery Department
· Maintaining the Food Safety & Hygiene standards
· Responsible for Inventory & Purchasing management  

· Responsible for Training and Development of Pastry & Bakery Section Staff

· Creating menus for events, administration of work Schedules & Rosters
· Performance monitoring of Sales Report , Costing and Wastage, etc

From 2014           Leopolds Of London (Star corporation Groups)                                    Dubai, UAE
Mar           
Executive Pastry Chef, Pastry & Bakery Department/
                        Consulting Executive Pastry Chef for the Company 
Duties and Responsibilities

· Was recruited for the designation before the Restaurant opening (pre-opening)

· Worked as a consulting Ex. Pastry Chef
· Plan & Setup  the Pastry & Bakery Kitchen,

· Organized the Pastry and Bakery equipment 

· Purchase of all the Pastry and Bakery equipment & utensils 

· Recruiting of Pastry Chef and other Pastry & Bakery Staff

· Addition of new Desserts, Cakes, Cookies and etc. To the Menu

· Creating  the Pastry & Bakery menus & Recipes
· Menu costing

· Manage a team, write & maintain work Schedules & Rosters
· Performance monitoring of sales Report, Costing and Wastage
· Inventory & Purchasing Management 

· Leading & managing a team of 9 staff in the Pastry & bakery 

· Dealing with the customer’s Request and special orders 

· Dealing with the Suppliers 
2013 Jan   
Maison Bagatelle LLC                                                                                    

Dubai, UAE                                                                                                                 to Feb2014
Executive Pastry Chef, Pastry & Bakery Department
                        This Parisian Style Café Patisserie and bakery concept French Fresh addition to Emmar Boulevard’s 
                            Food &beverage scene. Maison Bagatelle is an offshoot of Bistort Bagatelle Which is currently 
Opened In New York, Los Angeles, Las Vegas, Sao Paulo, Baths,  
 Duties and Responsibilities 
· Started this job before the Restaurant was opened (pre-opening)
· Planned the Pastry Kitchen & Bakery Kitchen,

· organized the Pastry and Bakery equipment 

· Purchase of all the Pastry and Bakery equipment & utensils 

· Hired the Pastry & Bakery Staff
· Creating  the pastry & Bakery menus & Recipes
· Menu costing
· Write & maintain work Schedules & Rosters
· Training of chefs in product and Techniques
· Specialist Experience in Chocolate & Sugar Work
· Performance monitoring of sales Report, Costing, and Wastage
· Inventory & Purchasing Management 

· Leading & managing team of 7 staff in the Pastry & bakery 

· Dealing with the customer’s Request and special orders 

· Making desserts and cakes for the President of  UAE

· Planning of special menus for President of  UAE  Sheikh  KHALIFA
· Excellent Team Work with all the staff 
2011to 2013

UAE

Head Pastry Chef, Pastry Department

Is an Australian originated Gourmet food store & restaurant having International presence in Australia, New Zealand, Qatar, Singapore and UAE. Restaurants are strategically located and are equipped with Open kitchens, State of the art bakery, cheese rooms and gourmet groceries which offer wider range of gourmet experience to the customers.
Duties and Responsibilities

· Managing Pastry & Bakery operations of  Four  main outlets
· Leading & Managing a team of 21 staff members in the Pastry & Bakery Department
· Maintain of Food Safety & Hygiene standards
· Inventory & Purchasing & Management 
· Manage a team, write & maintain work Schedules & Rosters
· Performance monitoring of Sales Report , Costing and Wastage, etc

· Being creative and innovative in Food Presentation & Displaying

· Creating new Menus & Recipes 
· Menu Costing 
2010-2011
JEBEL ALI  INTERNATIONAL HOTEL 
Dubai, UAE

Junior Sous chef, Pastry Department

Is a “Five Star” family beach hotel situated in Marina, Dubai with five floors of accommodation with total of 260 standard rooms, superior rooms and suites.  
                              Duties and Responsibilities  
· Responsible for all duties of the department in the absences of Sous Chef

· Maintain Food Safety & Hygiene standards
· Preparations of Desserts items for
· Buffet  Service 

· Plated Desserts

· Set Menus

· Preparation of All types of Cakes & And wedding cakes 
· Preparation of food items & food decorations for Special functions

· Preparation of Bakery Items &  Handling Bakery Operation 
· Handling Fine dining service 
· Excellent Team work with All the Staff
2008-2010
FAIRMONT HOTEL
Dubai, UAE

Cavalli Club Restaurant &
                         Main Pastry Department in the Hotel
Is a member of Fairmont International group of hotels and a “Five Star” luxury hotel & spa in the heart of Dubai with 394 guest rooms including standard, superior, suites & penthouses
“Cavalli Club Restaurant” is an exclusive Italian Contemporary restaurant at Fairmont-Dubai created by the world renowned fashion designer “Roberto Cavalli”. Restaurant includes seating capacity of 200 guests and serves the finest Italian cuisines.
Worked Main Pastry Kitchen   
                               Preparation & Operation the All Outlets 

                                       Set up for the Buffet Service 

                                       Set up for the set menu Outlets 

                                       Staff Handlings 

                                       Maintain wastage for other Outlets

                                       Menu changing discussions with Pastry Chef and Sous Chef.
                               Duties and Responsibilities in Cavali Club Restaurant 
· Preparation & Operation  the  Fine Dinning Service 
· Preparations of Desserts items in 
· À la carte style
· Set Menus

· Buffet service

· Preparation of All types of Cakes & Special cakes 
· Preparation of food items & food decorations for Special functions

· Preparation of Bakery Items
· Preparation of All types of in house made Ice Creams & Sorbet 
· HACCP & Food hygiene 

· Excellent Team work 
2007-2008
Elephant Corridor Hotel                            
Sri Lanka

 Bakery Divisions  


Is a “Seven Star-Level” boutique hotel & spa in Sigiriya, Sri Lanka. Hotel has 21 Luxury suites including 

Deluxe, Super Deluxe, Romantic, Royal & Presidential Suites with ultimate relaxation and privacy. 

Hotel being situated in close proximity of Minneriya National Wildlife Park and Archeological site of 

Kingdom of Sigiriya, the Guests could experience the wildlife & the history of Sri Lanka 
Duties and Responsibilities

· Preparations of Main Meals & Desserts items in À la carte style
· Plated Meals
· Set Menus

· Preparation Desserts for VIP Customers 

· Preparation of All types of Cakes
· Preparation of All types of Bread, Buns & Pastry items
· Preparation of food items & food decorations for Special functions
· Preparation of food in Buffet style 

2004-2006
Windmill Beach Hotel  
Sri Lanka

Management Trainee, All Divisions 

 
Is a “Three Star” Beach hotel in Negombo, Sri Lanka. Hotel has 22 guest rooms including standard and 

superior rooms                                                                   
  

Duties and Responsibilities

· Overlooked all duties & responsibilities in following areas

· House Keeping

· Kitchen

· Restaurant & Bar 

· Pastry & Fast Food
2003-2004
Grand Hotel  
 Sri Lanka

Trainee Hotel Assistant, Pastry & Kitchen Department 
                           Is a “Four Star” hotel in the hill country Nuwara Eliya, Sri Lanka with 156 guest rooms including Presidential suites, Deluxe suites, Superior & Standard Rooms.  
                                  Duties and Responsibilities

· À la carte style, Set Menu & Buffet Service 

· Preparations of Food, Desserts & Cakes for special functions
PROFESSIONAL QUALIFICATIONS
2006
Successfully completed the Diploma in Hotel Management

Swiss Lanka Hotel School   
Sri Lanka                               
 
· Food Preparation & Cooking (Culinary Arts) Principles & Practice
· Food & Beverage Service Principles & Practice

· Reception Operations & Services Principles & Practice

· Accommodation Operations & Services Principles & Practice

· Fundamentals of Management
· English Language

· Situational French

· Computer Awareness

2006
Successfully completed the Practical Diploma Examinations

City & Guilds of London Institute 
UK       
  

· Food Preparation & Cooking (Culinary Arts Practical & Theory  )

· Food & Beverage Service Practice

· Accommodation Operations & Services Practice
2003
Successfully completed the Basic Level Course

Sri Lanka Institute of Tourism & Hotel Management 
Kandy, Sri Lanka       
  

· Professional Cookery &Pastry, Bakery 
PERSONAL ATTRIBUTES
· Friendly, supportive and enthusiastic

· Respect and honor line-up authority at work place

· Timely and accurate

· Respects rules and procedures

· Well organized - plans to achieve

· Team player

· Positive Attitude

EDUCATIONAL QUALIFICATIONS
General Certificate of Education – Ordinary Level (December 2000)

Subjects



Grade

Mathematics



Distinction Pass

English Language



Credit Pass

Science 



Credit Pass

Sinhala Language



Credit Pass

Religion (Buddhism)


Credit Pass

History & Social Studies


Credit Pass

Agriculture



Credit Pass

Music (Oriental)



Credit Pass

PERSONAL INFORMATION
Gender



Male

Date of Birth



23rd August 1984

Nationality



Sri Lanka

Civil Status



Married
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