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Objective
To pursue a career in Management that is potentially challenging and rewarding, that will further develop and strengthen my existing knowledge and skills in the catering business, that will benefit the organization overall and yield profitable returns to the shareholders.
Career Summary

Management Strategist with functional expertise in Catering Management & F&B Management including Start-up, Training and Daily Management. More than Twenty years experience in industry with major company s like Aymas Food corporation, Marry  Brown India and Workers Village LLC, UAE etc, combining strong analytical skills with business acumen to positively contribute to the organization’s bottom line.

ACHIEVEMENTS
· Create and maintain excellent relationships with customer and colleagues.
· Experience to Mobilize new Projects
· Successfully managed 28000 labor (7 Nationality) catering in single location.
· Independently managing team

· Work under pressure

· Attitudinal reorientation of subordinates.

· Work Experience in US standards.
                                                                            EDUCATION

1987 – 1990         Bachelor in Science ( B sc) 

1990 – 1992       Diploma in Hotel Management ( DHM )

                            Approved by K T D C.
1997                   Basic Retail Management

                           KFC Holding Malaysia
2013-2015
MBA (Hotel & Hospitality) from NIBM
PROFESSIONAL EXPERIENCE  

SR.SUPERVISOR CATERING OPERATIONS         2009 March -Present
Al-Raha Villages LLC      U A E. 
This is an integrated housing community that set the example of the modern accommodation concept to local labor community. The village providing accommodation, catering and related life support service for 35000 persons.
· My duties responsibility being
· Responsible for the day to day operations of the all 16 Mess Hall and 2 Central Kitchens.
· Plan Project and indenting of Stocks

· Worked with Executive Chef to develop Menu that ensured within budget and customer satisfaction
· Responsible for maintaining the Quality, Hygiene and Food Safety of all food and beverage being served in our premises

· Supervision and Training of new employee 

· Staff attendance, movement and assignment
· Organizing, Leading and Motivating the Catering team

· Supervise Production, setup, service and presentation to ensure Quality standard were met.

· Maintain accurate production and service record.

· Cost control and budget compliance

· Waste monitoring control

· Asst with hiring, training, evaluating and supervising all catering staff
· Ensure Proper equipment operation and maintenance

· Review and evaluate kitchen operations and make recommendations for improving efficiency
REGIONAL MANAGER  F&B                  2008 June –2009 Feb.
Pyramid Saimira Theatre Ltd India
This is the India’s largest theatre company operating with 48 multiplexes,800 Screens and 4,36,000 seats per show .PSTL creating a niche for itself in the F&B segment. The company is on the verge of becoming a full-fledged food and restaurant business entity.
· My duties responsibility being
· Handling the entire operations in F&B Kerala, resposnsible for the top line and accountable for the bottom line.

· Plan forecast and Budget the revenue and cost of the state F&B point.

· To develop new vendors and maintain genuine, sustainable partnership with the existing one.
· Reviewing brand suppliers performance and profitability.

· Ensure Profitability of operations and supervise all aspect of kitchen management including menu planning monitoring food product to ensure
              Compliance with quality hygiene and standard. 
AREA MANAGER       2005 Dec -  2008  Feb

 PIZZA INN  KSA         
This is an international  chain of restaurants, the Head Quarters based in U S A. In K S A United Food Company is the Master Franchisees and  they have forty six restaurants currently. The core product is pizzas and variety of Italian dishes
My duties responsibility being:-
· Monthly planning of sales and setting up of targets to be achieved
· Coach and support to unit manager to achieve sales targets through QSC

· Organize LSM activates at various stores to boost sales 

· Compile P&L of various stores and derive inference and develop action plans on same
· Use Team building and Leadership skills to develop Area Team

· Evaluate and Develop Restaurant Manager’s Performance and Goals 
· Identify and resolve current and future staffing needs with in the area

· Man Management – 9 Unit Mangers 18 Restaurant Supervisors and 108 Team Members

· Develop System and Procedures that achieve higher cost efficiency and customer satisfaction

· Report to Regional Manager.
RESTAURANT MANAGER

Jan 2003 – Nov 2005
 MARRY BROWN (INDIA) Pvt. Ltd   
This is an international  chain of restaurants, the Head Quarters based in Malaysia. In India MGM is the Master Franchisees and  they have twelve restaurants currently. The core product is Fried  Chicken and variety of Burgers

My duties and Responsibility being:-                                                     
· Responsible for the day to day operations of the outlet

· Responsible for the maintaining the QSCV standards
· Recruiting Staffing and training of employees in the restaurant 

· Planning Forecasting and Budgeting of sales for the month

· Responsible for maintaining a good rapport with guest in building PR

· Implement new promotional packages suitable for the restaurant

· Responsible to make a monthly P&L statement

ASST.MANAGER CATERING         Oct 1997 -  June  2002

AYAMAS FOOD CORPORATION 
This Company is a subsidiary of ‘KFC Holdings (Malaysia) Bhd.’ which is into selling Fried  Chicken, Processing, Exporting and Retailing of Chicken and Chicken based products  They have 300 retail outlets and the group having more than    500 retail outlets in Malaysia.

My duties and Responsibility being:-
· Responsible for the day to day operations of the all canteens, three time meal for 5000 employees.

· Plan Project and indenting of Stocks

· Responsible to menu planning and budgeting

· Responsible for maintaining the Quality and Hygiene control of all food and beverage being served in our premises

· Supervision and Training of new employee 

· Handling AMC of all Catering / Kitchen related equipment

· Staff scheduling and Manpower Planning

· Handling Special events like Board meetings, Senior management meeting ,annual day etc 
HOTEL GEETH    3*               TRIVANDRUM        March 1993 –Sept 1997

SENIOR RESTAURANT CAPTAIN

TAJ GROUP OF HOTELS              INDIA       Oct 1991 -   Oct 1992.
MANAGEMENT  TRAINEE    F & B Department.

SPECIALIZED TRAININ  
 Successfully Completed Internal Audit Training ISO 9001:2008 & ISO 22000:2005 
from TUV NORD       Middle East    
Food Handlers Course – Training Department K F C 
Management Development Course - Training Department K F C 
Basic Restaurant Operations Course from Marry Brown (India) Pvt. Ltd
Managing  People and Supervisory Skill – Training Department Ayamas Food Corporation 

Essential Food Safety Training from -Abu Dhabi Food Control Authority
Food Safety and Hygiene from Workers village L L C UAE.
GENERAL INFORMATION

Language able to speak


: English Hindi Malayalam Tamil Arabic

Language able to write 


: English Hindi Malayalam 

Marital Status 



            : Married

Date of Birth




: 1st  June 1968 

