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Summary of Qualifications
· A member of hotel Management team with good experience in Food and Beverage Services, diverse experience of working in International Chain.
· Strong leadership quality with excellent communication and interpersonal skills 
· Excellent people and team management skills. 
· Ambitious, career driven and have the ability to work under pressure. 
· Flexible and thrive in an atmosphere demanding excellence, autonomy and strong team building skills.
· Possesses knowledge, persistence, and goal-oriented attitude and capacity for easily adapting new working environments.
· Strong cost management, analytical and conceptualization skills, self driven, creative and has passion in the F & B field.
Professional Work Experience
ITC Fortune Hotel Bangalore
A Five Star Business class hotel with 134 rooms and three F & B Outlets.
Food & Beverage Manager from May 2013 till May 2015
Responsibilities
· Responsible in achieving revenue growth compared to previous years for continuous two years. 

· Prepare proper forecast and reach desired revenues for all Food & Beverage outlets.
· Responsible for achieving Guest Satisfaction scores of 95% & above. 

· Responsible for the day to day operation of the Food & Beverage department and all sections.
· Responsible for the standards of service delivered to the guests in the bars, dining rooms, buffets and all other food & beverage outlets by F&B employees. 
· Ensure that all the F&B sections are organized, perform their duties and maintain their areas and equipment in a manner in compliance with the company policy.
· Approves all F&B requisitions so as to ensure that they are prepared properly and placed in a proper and timely manner in compliance with company´s instructions.
· Ensure that all F&B areas are received and inspected in a timely manner and are in compliance with company´s standards by checking for quality. 
· Maintains the highest level of sanitation throughout all food and beverage areas as prescribed by FSSAI.
· Responsible for the overall implements of all F&B polices and procedures pertain to employees, work manuals, sanitation requirements, costs, qualities, menus, special parties and others.
· Sets an example for the entire F&B department by always displaying impeccable behavior.
· Maintain a smooth interaction between all other department heads at all time.
· Monitor the moral of all F&B employees and their relationship to each other, with the other departments.
· Ensure that all members in the department receive a complete familiarization and training for their positions.
· Creating a high level of moral within the F&B department, developing a good working relation with all others departments, through cooperating and communication.
· Reviews and preparing performance evaluations of all his department staff.
· Maintaining effective cost control in all areas of the F&B department.
· Assists guests in any special request, including parties, special functions, special diets.
· Maintained & Handled the hotel operations in the absence of General Manager.
The Paul, Bangalore 

A 56 all suites 5 star hotel with four food & beverage outlets.
Asst. Food & Beverage Manager from Dec 2009 to April 2012 and promoted as 

Food & Beverage Manager from April 2012.   

Responsibilities
· Responsible for the whole spectrum of the Hotel’s Food and Beverage business activities. 
· Responsible for the business performance of all the F&B outlets and outside catering.
· Create and execute plans to enhance outlets sales and profitability.
· Actively involved in cost management in terms of F&B stock, manpower cost, and operational cost.
· Keep abreast with new F&B products and concepts to maintain position and competitiveness.
· Maintain, develop and improve image of all the F&B outlets in terms of customer service, quality of food and beverage and dining ambiance.
· Taken initiatives to enhance guests dining experience and outlets popularity.
· Manage staff overall development and well-being.
· Responsible for opening of two fine dining restaurants. 

· Presenting budget and plans to execute the same.
· Ensuring conferencing and banquet facilities are handled on a day to day basis for enquiries, negotiations and finalizing the event with clients. 

· Handling a team of two asst managers, two F&B Executives, one Banquet Sales Executive and 25 line staff.   

Dream Hotel, Cochin
A 150 room & five food & beverage outlets five star deluxe hotel, part of boutique division of Hampshire group of hotels, New York

Restaurant Manager, From July 2008 till November 2009
Responsibilities
· Part of the preopening team of Dream hotel Cochin.
· Develop and maintain an elegantly appointed environment.
· Assisting Food & Beverage Manager in compiling Budget & expenses for all food beverage outlets.
· Enforce the policies & procedures of the hotel.
· Monitor department actual performance as compared to planned performance and take corrective action as required.
· Maintain a purchasing system for food, beverage and supplies which conform to department guidelines.
· Control usage of all food & beverage items and appropriate usage of equipment.
· Ensure a safe environment for all employees within the Food & beverage department.
· Develop all staff for future advancement.
· Control standards, performance, employees conduct, dress code, appearance, sanitation according to established policies.
· Ensure & maintain inventories & par stocks. Calculate and control food cost beverage cost.
Four Seasons Hotel, 
At Kingdom Centre, Saudi Arabia, a 249 rooms property with 05 food and beverage outlets and with banqueting facilities up to 3600 persons.

 Management Trainee (various outlets) from October 2005 till June 2008
Responsibilities – Fine Dining, All day Dining, In Room Dining & Banquets
· Served as outlet in charge during Manager's absence.
· Responsible for handling the day to day operation of Fine Dining, All day Dining, In Room Dining & Banquets outlets.
· Prepare financial documents for the management.

· Assist management in planning, scheduling and implementing special events (Iftar during Ramadan, Outdoor catering etc)
· Ensuring our guest is provided with immaculate service and is provided with best in room dining experience.

· Streamline the work process to decrease wage and salary expenses through well managed scheduling.

· Implemented Skill based training programs for the front line staff.
· Motivating, training and monitoring a team of multinational individuals providing necessary tools to meet or exceed company’s expectations.
· Oversee and ensure that all outlets responsibilities are performed in accordance with corporate and local standard operating procedures and policies.
· Conceptualized and implemented various forms and formats.
· Have completed cross training across stewarding department. 
Fine Dining Restaurant Server from October 2002 until September 2005
Responsibilities & Achievements
· Handling Quattro Restaurant duties.
· As a Trainer of the department led the pre-opening activities including professional development and planning.
· Responsible for training and preparing the new employee with the hotel standards, policies and procedures, sequence of service, core standards and all.
· Designed and implemented STM (Standard Training Manual) for the department. 
· Conducting skill assessment tests and training programs for new hires.
· Worked in Room Service, Tea Lounge and Seasons (all day dining restaurant) as a part of cross training.
Achievements:

Four Seasons Hotel, Riyadh

Elected as Designated Trainer of Quattro Restaurant.

Nominated for the Best employee of Quattro.

Nominated for Supervisor of the Month-January 2006 

Training Received:

· Attended Supervisory Development Programme
· Attended How to handle Guest complaints
· Attended Profit & Loss session. 
Le  Meridian Hotel, Bangalore 

A 203 room property with 10 different Banquet Hall and 3 dining options.
· Worked from 1997 till October 2002. 

· Worked in the position of Senior Server until October 2002. 

· Worked in all Food & Beverage out lets.

Computer Skills
· 
Proficient in Word/Excel Processing, Database, spreadsheet formulation & preparing      presentations
· Capable in Fidelio, Micros, IDS (Point of Sales systems), Opera.
EDUCATIONAL QUALIFICATION:

	COURSE
	UNIVERSITY/BOARD
	YEAR

	B.B.A (Hospitality Management)
	ASHWOOD UNIVERSITY
	94-97

	Pre University Course
	CHRIST COLLEGE
	92-94

	Secondary School Leaving Certificate 
	I.N. High school
	91-92

	TECHNICAL QUALIFICATION
	
	

	JUNIOR TYPING 
	INSTITUTE OF COMMERCE
	93-94


PERSONEL DETAILS:
DATE OF BIRTH
: 11th January 1977

MARITAL STATUS
: Married

SEX
: Male
LANGUAGES KNOWN:

	READ
	WRITE
	SPEAK

	ENGLISH
	ENGLISH
	ENGLISH

	HINDI
	HINDI
	HINDI

	KANNADA
	KANNADA
	KANNADA

	
	
	MALAYALAM


SPORTS:   Participated in different college sports like cricket, tennis etc.

HOBBIES: Reading Books, Playing cricket, listening to music, net surfing etc.
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