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Seeking multiple assignments in Operations Management/ Guest servicing/ F & B outlets / Promotional activity in a growth oriented organization.
Synopsis

A competent professional with more than 15 years of experience in F & B Operations Management, Guest Servicing, People Management, Training & Menu planning, presently associated with BURGER NOOK, This is a Chain of Restaurant situated in center of Dammam & Khobar city in Kingdom of Saudi Arabia. I am working as a Multi Store Manager and looking after three outlets. Core responsibility, adept & implementing various procedures, service standards, operational policies & control measures to reduce running costs of the unit. Expertise in building & maintaining healthy business relations with guests while providing them Quality services of high standards. Excellent communication, inter-personal, liaison & problem solving skills; ability to work in multi cultural environment.

Organizational Experience 
Burger Nook


         
January 2016 – Till date
Multi Store Manger
· Ensure the continued growth and development of the Branches. By providing Branch Managers with hands on leadership and direction, helping them to identify appropriate tasks and objectives.

· Implement annual sales, & new Branch Opening forecasts (whenever required), monitor sales results/trends, each branch level profit and loss statements on a periodic basis, make specific recommendations, and assist in improving each branch performance.

· Identify food variances and subsequently lead the team in weekly food cost that included analyzing product mixes, inventory, waste and usage to produce an additional reduction in food cost.

· Ensure the 100% guest satisfaction through excellent management of staff and the Burger Nook expected standards with regular follow up audits.

· Ensure Quality standards in presentation safety and Hygiene are upheld.

· Ensure all location work within company standard operating procedures.

· Work on following up and implementing employee development programs.

· Follow-up on sales, costs and inventory management in the location to insure minimal waste.

· Support the development, approval, and implementation of new products/menu and procedures in conjunction with market research by actively participating in the roll out process

Hotel Haut Monde, India         February 2013 – December 2015
General Manger Operation

· Planning and organizing accommodation, catering and other hotel services;

· Promoting and marketing the business;

· Managing budgets and financial plans as well as controlling expenditure;

· Maintaining statistical and financial records;

· Setting and achieving sales and profit targets;

· Analyzing sales figures and devising marketing and revenue management strategies;

· Recruiting, training and monitoring staff;

· Planning work schedules for individuals and teams;

· Meeting and greeting customers;

· Dealing with customer complaints and comments;

· Addressing problems and troubleshooting;

· Ensuring events and conferences run smoothly;

· Supervising maintenance, supplies, renovations and furnishings;

· Dealing with contractors and suppliers;

· Ensuring security is effective;

· Carrying out inspections of property and services;

· Ensuring compliance with licensing laws, health and safety and other statutory regulations.

Unitech Group



October 2010 – Jan 2013
Manager Operation

· Monitoring food service operation, including restaurant dining, catering, cafeteria, snacks bar & multiple food courts.

· Monitor budgets and payroll records and review financial transaction in order to ensure that expenditures are authorized and budgeted. .

· To supervise & control F & B outlet / Stalls in a medium size food court to the standard & expectation set by the company.

· Responsible for team performance, increase sales & profitability, effective cost controls & development, training & retention of staff & associates.

· To maximize revenue & profits.

· Looking after different project as per requirement of the company.

· Responsible for vendor management.

· Responsible for negotiates with the clients, assessing its requirements and ensuring they are satisfied with the service delivered. 

· To recruit and train Food Court staff and lead the team 

· Plan menus and price. 

· To ensure that health and safety regulations are strictly observed. 

· Responsible for budgeting and maintain financial targets.
· Responsible for keeping all the financial and administrative records. 

· Managing the payroll of the employees and monitor spending levels. 

· Maintaining the stock levels and check if new supplies are required. 

K.F.C. India




                September 2008 – October 2010






                                                                
Restaurant General Manager 
· Has complete charge of the entire food & beverage operation and administrative   
     Activities related to the work.
· Responsible for the maximize guest satisfaction, increasing the employee moral & maximizing revenue, keeping costs to a company.
· Hiring, training, supervising, promoting and firing of staff. Since good quality service is important managers strive to hire excellent staff. 
· Meeting, greeting and getting feedback from customers. 

· Advertising and marketing the restaurant within the community. 

· Responsible for the restaurant operation, day to day ordering, guest satisfaction with standard & hygienic atmosphere. 

· Responsible for regular shift meeting and manpower assignment.

· Responsible for proper training for the new team member.

· Ensures employees adhere to proper grooming, hygiene, standards & punctual attendance.
· Taking guest feedback, solving guest complain, building guest relationship, making follow up calls to the guest as part of my duties.                                                                        

· Motivating team members to bring best out of them.
BENNIGANS GRILL & TAVERN


 July 2005 – Aug 2008
(The newest American casual dining restaurant chain in India)
Career Path
Aug 07- March 08                           Asst. Restaurant Managers
July 06–July07                                Manager in Trainee

July-05- Jun 06                               Team Leader
· Integrated team member of the food and beverage team.
· Attending meetings. 
· Conducting training for the staff being an outlet trainer.
· Responsible for acheving financial budget of the restaurant. 
· Responsible for the restaurant operation being an Asst. Manager of the outlet.
· Coordinate with the guest and senior management in terms of business.
· Coordinate with liquor supplier for new promotion in the menu.
· Maintaining the L-5 register & bar inventory.
SSTEEL






   Oct. 2002 – June 2005
(It was first night club, situated in  the city Ashok hotel, Chanakyapuri, New Delhi)
 Career Path
Dec.2003 – June 2005                       Captain    

Oct. 2002 -   Nov.2003                      Sr. Server
Highlights;
· Handling the Shift.
· Inventory of the Beverages, cutlery & crockery.
· Taking the shift meeting.

THE GREAT KABAB FACTORY                                                       OCT. 2001 - SEP.2002

A leading fine dining restaurant which provides a luxury experience with an unmatched blend of business situated in the heart of Noida. (Franchise of R.S.W.)
SERVER

· Taking care of food orders from guests, on time service delivery.
· Maintaining the setup The great kabab Factory.
· Maintaining the service standards of the Restaurant.
· Maintaining Restaurant Equipment Inventory.

PIZZA HUT                                                                        JULY 2000 – Oct.2001

A multinational chain group of fast food casual dinning restaurant owned by Devyani groups
Team Member
· Work on the floor.
· Handling Guest service on the floors – taking orders and on time service delivery.
· Certified Cashier & server.

Academic
(1997-2000) 3 Years Diploma in Hotel Management Catering & Applied Nutrition from IHM. Durgapur. (AICTE approved)
Professional Training
· 6 month industrial training in Hotel Hindustan International, Varanasi.

· 3 Month vocational training in Hotel Clarks, Varanasi.
Internship/ Achievements
Key Learning Areas: Food and Beverage Service, Food and Beverage Production, House Keeping and Front Office operations.

ITS Skills
Software



: Touché, Micros, Aloha, C sat & IDS
Application


            : MS Office, MS Word, MS Excel
Personal Details
Date of Birth


:
02 Jan. 1980.
Sex                                        :           Male                               
Marital Status                           :         Single
