Nationality:  Indian
Marital Status:  Married |   Date of Birth: 5th July 1984 |   Languages Known: English, Tamil &  Malayalam

10 years experience in Food & Beverage Service departments 
I had started my Carrier in Hotel industry from August 2005 to till date, had worked as Trainee Captain, Captain, Banquet Captain, Restaurant Manager, Food and Beverage Manager and Hotel School Trainer and Head of the Institute in reputed hotels in India and now in UAE.

Professional Experience   
Grand Excelsior (Formerly Dhow Palace Hotel), Dubai, UAE
May 2015 to till date
RESTAURANT CAPTAIN 

My Duties and responsibilities:

· Maintain Hygiene according to Dubai Municipality standards 

· Briefing all staff before every operations 

· Check and Maintain Grooming standards for all staff 

· Check billing and do the closing for the day 

· Maintain inventory in every months 

· Maintain Log Book, guest data 
· Meet the guest and take feed back 

· Be in a team to achieve goal 

· Daily check the sales report and send mails to superiors

· In the absence of cashier I take charge as cashier 

· Suggestive selling’s

· Make guest happy  

Bethsaida Hermitage- Kerala,India.

May 2011 to Feb 2015
Food & Beverage Manager 

My Duties and responsibilities:

· Managing the operations of Kitchen, Restaurant and Purchase departments.

· Formulating Marketing polices, Financial and strategies. 

· Preparing job descriptions for the junior staffs. 

· Appointing right person for the right job. 

· Preparing departmental Budgets, consulting with departmental heads. 

· Planning Menus for various outlets in consultation with chef and the restaurant managers. 

· Implementation of new sales promotional activities to achieve the revenue target. 

· Liaising with government agencies. 

· Controlling all the three elements of costs- food cost, labour cost and overheads.

· Scheduling training programme for all the staff in my departments. 

· Convening meetings with departmental heads to study progress of the departments and to solve problems, If any. 

· Ensuring predetermined quality of dishes and service offered to the guest is maintained. 

· Atteneding meetings called by General Manager and pass the new policies and procedures to staff. 

· Monitor the operations and staff's at the time of work.

· Be a team and work together.  

· Solve the staff's problem and inter departmental problems. 

· Motivate the staff if they achieve the target.

Naipunniya School of Management, Kerala, India.
June 2010 to April 2011
Instructor

· Teach the students the correct lessons.

· Make the students to do the practicals.

· Make the students up to hotel standards. 

· Grooming checking. 

Hindustan Beach Retreat, Kerala, India 
July 2009 to April 2010 

Restaurant Manager 

· Monitoring the inventory and maintain it.

· Meet the Food & Beverage manager and collets the messages and pass to staff   

· Reduce the works of the manager and assist the Food & Beverage manager 

· Meet the captains and pass the communications from the F&B

· Monitoring the sales and make the team to achieve the targets.

· To look after the Closing of the restaurant, check the bills and KOTS

· Attend the guest complaints as soon as and make the needs for the guest 

· Work with the team to achieve goals.

· Meet the repeated guest and offer the dish most they have

· Maintain the standards of service so that the guest was happy    
Ooty Gate, Tamil Nadu, India 
October 2008 to April 2009

Food and Beverage Manager 

· Planning Menus for various outlets in consultation with chef and the restaurant managers. 

· Implementation of new sales promotional activities to achieve the revenue target. 

· Liaising with government agencies. 

· Controlling all the three elements of costs- food cost, labour cost and overheads.

· Scheduling training programme for all the staff in my departments. 

· Convening meetings with departmental heads to study progress of the departments and to solve problems, If any. 

· Ensuring predetermined quality of dishes and service offered to the guest is maintained. 

· Attending meetings called by General Manager and pass the new policies and procedures to staff. 

· Monitor the operations and staff's at the time of work.

· Be a team and work together.  

· Solve the staff's problem and inter departmental problems. 

· Motivate the staff if they achieve the target
· Contact cooperates and offer rates for the banqueting and contenting in according to the needs 

· Distribute FPs to all departments 

Break Out Hotels, Kerala, India 
October 2006 to September 2008
Restaurant Manager & Senior Captain
· Making Purchase order and collect the rates quotes from various company 

· Select the good things for good cost 

· Make sure the needs of the goods are most useful and handling easy

· Conduct training class for the captains and waiters  

· Conducting daily briefing to all restaurant staff 

· Meet chef and F&B to teach all the dishes to the staff so that they will have good knowledge about food 

· Meet all the guest and offer service to all, to make all the guest happy 

· Check the mise-en-place and mise-en-sence before operations 

· Check the availability of the food to avoid the guest complaint
CGH Earth Hotels, Kerala, India 
August 2005 to October 2006 
Trainee Captain to Banquets Captain
· To know the food & beverage Knowledge 

· To offer dish of the day drink of the day to the guest and get good sales target 

· Worked in Banquets, Bar, Room Service and Restaurant

· Learn to take daily briefing

· Play a role of GRE in restaurant  
Professional Development    
I had did my Bachelor of Science in Catering Science and Hotel Management in Bharathiyar University  

Computer Knowledge      
· Good in Ms Word, Ms Excel, Power Point 

· Handled Hotel Software’s like Micros, MyCom (UAE)

· Indian Hotel Software’s like Hoteliers, Hot soft and IDS 
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