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PROFESSIONAL STRENGTHS

· Specialized in Indian, Chinese and Continental dishes

· Detailed knowledge of seasoning and recipes

· Experience of high volume catering in a busy work place

· Full knowledge of the Statutory Regulations contained in the Health & Safety at Work Act 

· Excellent oral and written communication skills in multiple languages

· Excellent customer handling skills and a pleasing personality

· Skilled in MS Word, PowerPoint, Excel, Outlook and Internet

PROFESSIONAL EXPERIENCE:

Kestrel Adventures, Munnar, Kerala

December 2015 – Present

F&B MANAGER

Palm Grove Restaurants, Doha, Qatar

November 2014 – July 2015

F&B MANAGER

· Plans menus by consulting with chefs; estimates food costs and profits; adjusts menus.
· Controls costs by reviewing portion control and quantities of preparation; minimizing waste; ensuring high quality of preparation.
· Handling customer enquiries and complaints.
· Preparing and presenting staffing/sales reports.

· Making improvements to the running of the business and developing the restaurant.
Kestrel Adventures, Munnar, Kerala

January 2012 – August 2014

F&B MANAGER

· Deal effectively and courteously with all visitors, suppliers and team members.
· Manage all F&B and day-to-day operations within budgeted guidelines and to the highest standards.
· Preserve excellent levels of internal and external customer service.
· Lead F&B team by attracting, recruiting, training and appraising talented personnel.

· Report on management regarding sales results and productivity.

Central Park Hotel – Adoor, Kerala

February 2008 – December 2011   

COMMI I

· Deciding what quantities are to be cooked and the amount of portions to be served
· Enquiring is any clients have allergies and then cooking meals accordingly
Al Jaseera Bakery – Riyadh, Saudi Arabia

June 2006 – December 2007   

In charge of the bakery

· Assisting the catering manager to price up menus
· Lead a team of bakers to prepare bakery items for banquets and events.
· Provide training to staff in baking activities.
Sealord Hotel – Kochi, Kerala

June 2004 – April 2006   

COMMI II

· Joined as Commi III and was promoted as Commi II 

· Encouraging junior staff in their training and development
training:

Hillview Hotel – Munnar, Kerala

May 2003 – April 2004   

JOB TRAINEE

· Washing, cutting and preparing food before it is cooked
· Preparing missembla 
COOKING COMPETENCIES:

· Comprehensive understanding of Food Hygiene Regulations. 

· Experience of high volume catering in a busy work place. 

· Detailed knowledge of seasoning and recipes. 

· Fully conversant with various cooking methods like boiling, baking, roasting and steaming. 

PERSONAL:

· Maintaining personal and professional development to meet the changing demands of the job. 

· Able to work as part of a team. 

· Relaxed personality with excellent communication skills. 

· Eager to learn new recipes and cooking techniques. 

EducationAL QUALIFICATIONs:

· Diploma in Professional Cookery, April 2003;

 Indian Institute of Management Studies, Kochi

· Agriculture and Horticulture,  March 2002; 


Vocassional Higher Secondary School, Kolenchery, Ernakulam

· S S L C, March, 2000;

St. Peters HSS Kolenchery, Ernakulam

.

Languages known:

·  English, Hindi , Tamil  and Malayalam

HOBBIES AND INTERESTS

· Travelling

· Photography

· Reading

PERSONAL DETAILS:

Date of birth

: 13th March 1985

Gender


: Male

Ethnicity

: Indian



