
More than 10-years -experience in working in multitask positions for National & International Companies.

Highly dynamic personality, forward thinker, believe in positive communication is the best strategy to achieve objectives and plans, strong ability to follow up with persistence to achieve goals, objectives and tasks.

A keen planner & strategist with track record of developing operational policies/ norms, systems & controls, motivational schemes & customer service standards. Expertise in International Standards (ISO 9001:2000) of Hygiene, Sanitation and Safety; with knowledge of HACCP, Stores and Prime Vendor applications.

Recognized proficiency in ensuring profitability of operations to ensure compliance with quality & hygiene standards. Excellent Interpersonal, Communication, Team building & Customer relationship management skills with experience in recruitment, Training & development of the workforce. Skilled in handling Restaurant, Remote Sites, Offshore, Schools, Multinational Software Companies, Multi National Industries, War Environment, Guest Houses, Event and Facilities Planning, Hospitals, etc.

Knowledge Domain:
Multiple Base Operation



Camp / Facilities Management

Expert in whole F & B operation


Expert in smooth functioning of the Catering

Expert in Restaurant & Catering Management
Expert in Budget & Cost Estimation

HACCP & Food Safety 



             Guest Handling & Menu Planning

Planning & Organizing VIP & Large Functions 
Supply of Food raw materials, finished products

Maintenance & Cleanliness of Premises
Waste Management & Disposal, Utility service       

Basic Firefighting and Prevention


Laundry Facilities

Documentation – Daily, Weekly and Monthly
Basic First Aid

Respiratory production 



Personal and Food Hygiene


Professional Experience:

F & B ADMINISTRATION SPECIALIST                                                     January 2015 – Till now
ECOLOG INTERNATIONAL – FZE                                  (Reason for leaving: Operation Shift to Europe)                                       

DUBAI - UAE

· Providing technical support and detailed financial input to support the development of client solutions and bids prepared in response to Requests for Proposals.

· Providing technical and analytical support for the catering proposal development process. 

· Ensure that the unique catering concepts proposed for commercial and military clients in remote areas of the world, are founded in accurate, realistic and commercially viable financial and administrative planning. 

· Preparing spreadsheets of full menu cycles for various nationalities, including special meals, and menus for events. 

· Development and enhancement of meal registration systems, food storage concepts and stock management systems for remote camps.

· Supports the development of plans for customer service and contract/project management systems and solutions. Cost planning and estimating process for all catering services, kitchens, DFACs, equipment, personnel, training, uniforms, PPE, etc. 

CATERING UNIT MANAGER                                                                 March 2013 to January 2015

QP – AMWAJ CATERING COMPANY                                            

DOHA - QATAR

· Monitoring the quality of food and service provided in everyday catering service operations

· Responsibility for monitoring and control of food cost and petty expenses.

· Making sure that all operation is complying with Local Health Department regulations in food Safety

· Planning Weekly Menu consultation with the chef.

· Taking action plan for Qatar Petroleum (QP) Municipality inspection Reports

· Maintaining & monitoring all documents related to HACCP and Food Safety.

· Set the highest standards of personal hygiene of all staff.

· Timely collection of the Man-day Report from the client as per the agreed terms and conditions.

· Handling client complaints and follow ups.

· Maintaining appropriate staffing within budgetary guidelines.

· Monitoring Organic Waste Management by company policy.

· Performs any other duties as required by the Operation Manager. (Holding Service Excellence letter from client – QAFAC)
ASST.RESTAURANT MANAGER                                                                        Dec 2011 to Feb 2013

ENTE KERALAM – FINE DINE RESTAURANT                                                                  

Oriental Cuisines Pvt Ltd –India.

· Manage all F & B activities and Food preparation in outlet level.

· Maintains effective control of cost and achieve targeted APC.

· To achieve the revenue and profit targets for the Restaurant. 

· To implement local store marketing plans and drive sales promotion initiatives. 

· Handling and solving complaints at outlet level.

· Tracking customer orders and payments, registering sale and maintaining Inventory updates, providing service and gathering customer feedback for continuous improvement. 

· Ensured that the grooming and skills of staff to the required standards.
CATERING SUPERVISOR                                                                                      Jan 2009 to Jan 2011

   AL ATHNAIN HOSPITALITY SERVICES L.L .C                            

   MARMUL / OMAN

· Organizing, leading and motivating the catering team

· Monitoring the quality of the product and service provided.

· Monitoring quality standards

· Ensuring health and safety regulations are strictly observed.

· Maintaining stock levels and ordering new supplies as required.

· Interacting with client.

· To monitor sales figures and implement it.

· Preparing Client Man-day reports & Sales invoices.

  AL AIN HOSPITALITY SERVICES L.L.C                                                                  Oct 2006 to Nov 2008

  Abu Dhabi – U.A.E

  Service Supervisor

 ANGSANA OASIS SPA AND RESORTS                                                          May 2005 to January 2006

 Bangalore – India

 Restaurant Waiter

 RAMANASHREE CALIFORNIA CLUB                                                                   April 2003 to Oct 2003
 AND RESORTS –India.
 Restaurant Waiter


Educational Qualification:

May 2002 – April 2005     : Diploma in Hotel Management & Catering Technology




         (3 year Diploma) (Approved by A.I.C.T.E)

Main Subjects
      
       :  Food & Beverage Service, Food & Beverage Production,



   
          House Keeping, Front office & Hotel Law.

May 2000 – April 2002     : Higher Secondary School (2 years)

Main Subjects                     : Business math’s, Economics & Commerce

Dec 2014                             : Undergoing M.A (Tourism management) by postal.

Other Certificates:

December 2013                   :  Intermediate Food Safety in Catering 

October 2013                      :  Food Safety Level – II (Amwaj Training Dept.)

October 2013                      :  Food Safety & Hygiene Awareness Session by QP – MIC

May 2010                            : Award in HACCP Certificate (Level – III)
                                                (Hazard Analysis and Critical Control Point)

July 2010                            : Basic Life Support Course –First Aid (NTI – Oman)

                                               Food Safety and Basic Food Hygiene (NTI- Oman)
April 2002                          : Diploma in computer application (DCA)
                                               (MS-office, Stock inventory and System management)


Date of birth                                           : 11.05.1984

Marital status



: Married

Religion



: Muslim



Nationality



: Indian

Languages Known


: English, Hindi and Tamil
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