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AMIT 

AMIT.253796@2freemail.com   

……………………………………………………………………………………………………………………………
CERTIFIED MANAGER (HACCP CERTIFIED) –Restaurant & Catering (Operation and F&B)

Total Relevant Experience: 14+Years
A talented individual who had a lifelong interest in quality food, the hospitality industry and the latest culinary trends,  An experienced host who work hard to cultivate a high profile with guest and possesses a strong understanding of financial margins and controls. Currently looking for suitable managerial position with an exciting and reputable Hospitality operation
Management Skills 



Catering Skills  



Personal Skills
People management



Hospitality management



Well presented
Events management



Food hygiene 




Communication skills
Staff development



Marketing & advertising



Ambitious
Staff scheduling 



Customer service 



Organising
Setting targets




HACCP 



           
Passionate abt food
Corporate management 



Planning menus 



Problem solving
Setting budgets 




Costing 





First Aid Certificate
Staff recruitment




International experience



Enthusiasm
Additional Current Job Profile :- Pre opening Restaurants & Café Planning

                                                    Legal liasiononing & PRO Responsibility

……………………………………………………………………………………………………………………………
EXPERIENCE
Till Date
Roya International (Illy Espressamente) 

        Abu Dhabi (Airport Free Zone) UAE
01/2015
[Family dining / Fully Italian cafe/ 45AED Average per cover / Sitting 70packs/ staff strength 15.  Avg. Sale 27k.Aed PER DAY


RESTAURANT OPERATION MANAGER
07/2013
Fusion café (IL café di roma) LAVAZZA


 

    Abu Dhabi UAE
01/2015
[Family dining / Fully Italian cafe/ 60AED Average per cover / Sitting 150 packs/ staff strength 75] Avg. Sale 56k.Aed PER DAY

SR.RESTAURANT MANAGER
12/2012-
MANDELA GROUP OF CO. (CAFÉ JAVAS)

       Kampala Uganda East Africa
07/2013            [Family dining / European and contemporize cuisine with burger joints / US$ 20 Average per cover / Sitting 165 packs/ staff strength 45]  
                        RESTAURANT MANAGER   (Two Unit)              

09/2011 -
THE HOST (’A’ CLASS FINE DINING RESTAURANT and BAR)
        Kyrgyz Republic CIS
12/2012
[Family dining / European and Indian /mughlai cuisine / US$ 45 Average check / Sitting 120 packs] 
RESTAURANT GENERAL. MANAGER (RGM)
Catering Operation manager (The Host)
Oversaw all aspects of high-profile/large-scale social and corporate events. Served a diverse clientele, including social clients, administrative assistants, business owners, show producers, executive managers, and convention, wedding, and meeting planners on events serving two to 2000 guests. Cultivated new business through comprehensive site tours. Prepared function space contracts; proposed menus based on function type, size, and budget. Negotiated and contracted with outside vendors, including florists, party rental companies, temporary staffing companies, and audiovisual vendors.

-Collaborated with chefs, banquet managers, and convention leaders in planning and execution of highly successful functions.
-Developed floor plans and seating assignments and designed tasteful decor.
* Awarded by Indian Ambassador in Bishkek as best Catering Manager (The host)
----------------------------------------------------------------------------------------------------------------------------------------------
10/2007 -
MOTI MAHAL DELUXE RESTAURANT and BAR (fine dine)                        Bangalore. India 
09/2011
[Family dining / Complete Indian meal concept / Five units in south/ 550 Indian rupees Average per cover] 
SR. RESTAURANT & CATERING MANAGER(Five Unit)
Responsible for the daily efficient and effective management of catering department as well, including food preparation, maintaining the vending machines, bar facilities and the supervision of the catering staff. 
Duties:
· Responsible for maintaining high standards of food hygiene.

· In charge of the food and beverage service.

· Negotiating the price of food supplies with third parties.

· Ensuring high standards of food quality from point of purchase to meal preparation, cooking and service.

· Liaising with cooks and kitchen staff on a daily basis.

· Maintaining accurate financial and administrative records.

· Organizing new initiatives and planning promotions.

· Driving sales and developing new income streams.

· Involved in planning menus for the restaurant and special events.

· Advising customers on meals and beverages.

· Meeting with the restaurant owners and senior managers to discuss financial forecasts and set budgets.

· Monitoring the quality of food.

· Ordering supplies when required.

-Taking action to investigate and address all non-compliance of health and safety guidelines.

-Involved in providing advice and opinion on the introduction of new products, meals and services.

-Recruiting new staff and training them to a suitable standard.

-Dealing with customer complaints.

-Ensuring compliance with the Alcohol Licensing Act 2003.

-Responsible for the security and maintenance of the catering and dining area.
*Best Marketing and sales manager in south India (Moti mahal)

05/2003 -
BARISTA COFFEE (cafe)





        
  Delhi & UP, India
10/2007
[Casual dining 24 hr/ Self service coffee shop concept / Sitting 110 packs / 15staff}
SR.RESTAURANT MANAGER(Two Unit)
*Best Employee/Suggestive seller/Trainer/Cost controller (Barista Coffee Co. Ltd.) 

02/2001 -
Catering Supervisor (Mid Day Meal)




 Delhi & UP, India
05/2003          Working for this large inner city school as a catering Supervisor it was my duty to ensure that all staff was present on time, supported, and happy with the Rota. I was responsible for cash handling, planning menu and budgets and overseeing the stock ordering process. I was also in charge of all the staffing so it was my duty to hire new staff, arrange training, and discipline staff where required.
With Consideration Before planning menu food for kids should be planned accordingly and served with care. 

Language known: - English, Russian, Hindi
EDUCATION

PIC-3 CERTIFIED (HACCP)     (With MERIT)





      (2013)



Diversity (UK) under taking Dubai Municipal corp.

BASIC FOOD HYGEINE TRAINING (With Merit)




      (2013)


Specifico under taking Dubai Municipal corp. 

DIPLOMA (F&B MANAGER) (Crash Course)                                                                       (2012)

BARMAN HOUSE (Bishkek, Kyrghz Republic)

BASIC MANAGEMENT TRAINING, BASIC FOOD HYGIENE  
                           (2006)

BARISTA COFFEE CO, NEW DELHI, INDIA
COMPUTER ACCOUNTANCY TRAINING 



                           (1999)

Suneha institute, New Delhi, India


