Career Profile
Over 13 years experience in leading the functions of the overall Restaurant and Banquet Operation in hotel Industry, have been recognized for analytical ability in providing comprehensive solutions to organizations to enhance quality, reduce costs and increase profitability. Responsibilities in financial reporting, planning, forecasting and Menu engineering.
Key Strengths Include –

· Process improvement

· Leadership

· Operation Excellence & ability to drive change

· Instilling strategy in management initiative

· Budgeting and forecasting

· Performance analysis, Multitask and prioritize work 

· Knowledge of kitchen equipments 

· Designing of layouts 

· Ability to manage and resolve guest issues & prevent all issues 

· Familiarity in various hotel departments and Training

Management Philosophy :
It is no longer enough for employees to simply “embrace” change: continuous improvement has become a way of doing business where people actively seek improvements and where systems and processes support and drive outstanding results towards building a brand which is globally recognized.

Key Achievements: 

· Certified Six Sigma Module – Level 4

· Accredited for identifying and removing defects and minimizing variability in a key business process at The Orchid. 
· Recognized for directing and accomplishing simple to complex projects amidst fast paced and high pressure situations.

· Training on Harvard Manager Mentor – On developing Skills.

· Certify on Guest Communication – By Starwood.

Professional Experience 
· Ramee Group Of Hotels – Dubai  
Food & Beverage Manager 
July 2014 – Till Date
Roles & Responsibilities
· Function as the Business Manager and Marketing Specialist for the Food and Beverage Department, to ensure that all the events operate successfully, in accordance with the standard of the company
· Individually supervise and control all caterings in the company to the required standards, within agreed budgetary limits and parameters of the law.
· Effectively managing people in order to tie up with food and liquor companies. 
· Oversees the development and implementation of departmental strategies and ensures implementation of the brand service strategy and brand initiatives effectively.
· Focuses on growing revenues and maximizing the financial performance of the department.
· Financial reporting, Food and Beverage cost control and budgets.
· Driving innovative promotions, menus and concepts; creating a destination of choice guests.
· Achievement of budgeted food sales, beverage sales, labor costs and profitability. Timely analysis of Food & Beverage Prices in relation to competition. Participation and input towards F&B Marketing activities. Preparation of Sales Promotions & Mailings. 
· Handle all Food & Beverage inquiries and ensure timely follow up on the same business day.

· To co-ordinate with all large groups meeting/banquet planners their specific group requirements with the services & facilities offered. This includes proposals, contracts, estimated and actual function statements. With banquet or conferences, the Chef is to be included in food related discussions.

· Completion of monthly forecast. Attendance and participation at weekly F & B meeting and Department Head meeting. To assist in menu planning and pricing. Development and maintenance of department manual. 
· Maintaining a labor cost below the maximum of 13%. Assuring adequate and consistent. 

· Work with the Chef, Assistant Food & Beverage and Food & Beverage Supervisor to ensure all arrangements and details are dealt with.
· The Orchid – Mumbai  
Assistant Food & Beverage Manager
March 2013 – July 2014
Roles & Responsibilities
· Supervise and control all catering outlets in a hotel to the required standards, within agreed budgetary limits and parameters of the law.
· Effectively managing people in order to maximize the effectiveness of Food and Beverage staff and develop their potential.
· Effectively handling Food and Beverage department and Developing strategies to achieve all financial objectives.
· Food and Beverage cost control and budgets to ensure maximum profitability of the department.
· Performing a sales and marketing function for the Food and Beverage department and achieving 100% of budgeted sales figures
· Maintaining required hygiene and guest satisfaction levels
· Being an integral member of the hotel management team, proactively identify, communicate and respond to areas requiring improvement within the overall hotel operation
· The Westin Hotel & Resort – Mumbai and Hyderabad 
Restaurant(s) Manager

July 2009 – Till March 2013
Roles & Responsibilities
· Responsible for All Day Dining Restaurant, Deli Shop and In Room Dining.
· Direct and organize areas of responsibility in order to maintain high standards of food and beverage quality, service, and merchandising to maximize profits. Maintain effective cost controls.
· Handling operations by addressing operational issues related to HR, accounts, quality & service.

· Closely interacting with in-house and potential guests to understand their requirements and customizing the offerings and services accordingly.
· Identifying areas of improvements, preparing action plans, execution and implementation of the same through conducting trainings.
· Responsible for hiring, training, and directing Outlet associates as an F & B Trainer.
· The Great Kabab Factory, Gulf Region (Jawad Int.)
Restaurant Gen. Manager 
December 2008 – July 2009.
Roles & Responsibilities
· Responsible for multiple projects, The Great Kabab Factory and Kabab & Curry’s.
· Analyzing planned revenues of the outlet through Profit & Loss a/c and generating cover and sale analysis reports along with raw material cost.
· Anchoring all operational activities for catering in coordination with chefs and managers, thereby achieving delivery, service and quality norms.
· Supervise the daily operations of the outlet and ensure adherence to standards. 
· Olive Bar & Kitchen, New Delhi
Assistant Bar Manager
Jan 2005 - December 2008
Roles & Responsibilities
· Bartending and supervising a team of bartenders
· Handling exclusive nights & events
· Handling and resolving customer queries and objections
· Managed theme based parties and product launches
· Taj Group of Hotels

Taj Palace, New Delhi
 Food & Beverage Service and Industrial Trainee 
July 2003 – Jan 2005
Roles & Responsibilities

· Joined as a steward and performed duties in accordance to it.
· Handling and resolving customer queries and objections
Professional Qualification
· Hotel Management from “The Monarch International College”, Ooty

Year: 2001-2003 - Grade: A
· Diploma in Web Centric Designing from NIIT, Ooty.

Year: 2001-2003 - Grade: A
Educational Qualification
	Class
	Board
	Year
	Grade/ Class

	10+2
	C.B.S.E. Delhi
	2000 - 2001
	First

	10
	C.B.S.E. Delhi
	1998 - 1999
	First


Personal Profile & Skills:

Personality Traits  : Effective interpersonal, presentation  and analytical skills. Strong problem solving & critical thinking skills. Function in an organized and proactive manner.
Date of Birth: July 28, 1983

Marital status: Married
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