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· To utilize my Hospitality experience and skills for a rewarding position in a growth oriented company, so as to generate new business and maximize customer satisfaction for the company and to assume the area of responsibility and decision-making in an organizational set up and integrate all knowledge, skills and capabilities to fulfil them.

· To develop my innovative skills in the field and learning leadership styles while working under the complete world. 
OVERVIEW


· Experience of more than 11.5 years in handling various facts of Food Retail Operations inclusive of Operations, Sales, F&B Operations, Customer Relationship Management and Team Management.  Displayed proficiency in administering retail functions with involvement in sales & business development operations and attaining the pre-designated business target. Deftness in developing plans to improve the commercial performance of the restaurant by increasing its turnover and maximizing profitability.
· Building Consumer preference & drive Volumes, identifying & developing new streams for revenue growth and maintain relationship with channel partners to achieve referral business.

· An effective communicator with excellent relationship building and interpersonal skills, strong analytical, problem solving and organizational abilities. Possess a flexible & detail oriented attitude.

Job Experience (11 Years), , ,


Designation
:
Restaurant Manager


Company
:
London Business Group.

Duration
:
 Nov 2015 to Present. 

Department
:
Food and Beverage, Home Delivery.

Products
:
Fish, Soup, Chips, Salad, Baked Potato




& Burger

Location
:
Umm Sequim, Al-Barsha-1, UAE.

Job Responsibilities:-
· Operating Home Delivery sale in this Company along with dine in Sale., Making PNL for the store, doing Inventory, 
· Handling restaurants operations as a No 1 leader, managing of day-to-day operations by managing sales.

· Maintain Dubai Municipality File, Having PIC (Personal In charge) Merit Certificate issued by Dubai Municipality Food Control Department and follow the PIC Checklist instruction implemented by UAE Baladiya, Store Snag List, Weekly checklist & Food Cost. 
· As we certified with MSC (Marine Stewardship Council) & Awarded the best British Restaurant in UAE 2013,14. So always maintain the SOP & follow the international standers.
· Major focus on sales building and analyzes sales & Budget , fixing day to day target and assigned to team to achieve maximum positive variance compare to last year sales as well as given target by head office.

· Accomplishes restaurant human resource objectives by recruiting, selecting, orienting, training, assigning, scheduling, coaching, counselling, and disciplining employees communicating job expectations planning, monitoring, appraising, and reviewing job contributions; planning and reviewing compensation actions; enforcing policies and procedures.

· Achieves restaurant operational objectives by contributing information and recommendations to strategic plans and reviews preparing and completing action plans implementing production, productivity, quality, and customer-service standards resolving problems completing audits; identifying trends; determining system improvements; implementing change.

· Meets restaurant financial objectives by forecasting requirements preparing an annual budget; scheduling expenditure analyzing variances initiating corrective actions.

· Controls costs by reviewing portion control and quantities of preparation minimizing waste ensuring high quality of preparation.

· Maximizes food court profitability by ensuring portion control monitoring accuracy of charges.

· Maintains safe, secure, and healthy environment by establishing, following, and enforcing sanitation standards and procedures.

· Enhances department and organization reputation by accepting ownership for accomplishing new and different requests exploring opportunities to add value to job accomplishments.


Designation
:
Restaurant Manager
estaurant Manager
Company
:
Bukhowa Investment LLC.

Duration
:
 6th Nov 2013 to 5th  Nov 2015. (2 Years)

Department
:
Food and Beverage & Semi Fine




Dining Service & Home Delivery.

Products
:
Pasta, Pizza, Lasagna, Salad, Arabic





Food, Thai & Asian 
food, Fresh Juice 





& Shakes.


Location
:
UAE.

Job Responsibilities:-

· Handling food court operation both Dine in & Home Delivery [Vanellis, (Italian food), Pad Thai (Thai and Asian food), Al-Mangal (Arabic Food), Tutti Fruiti (Shakes and Juice)] restaurants operations as a No 1 leader, managing of day-to-day operations by managing sales.

· Maintain Dubai Municipality File, Having PIC (Personal In charge) Merit Certificate issued by Dubai Municipality Food Control Department and follow the PIC Checklist instruction implemented by UAE Baladiya, Store Snag List, Weekly checklist & Food Cost. 
· Create an environment positive, productive and fun to work, Established the SOP.
· Major focus on sales building and analyzes sales, fixing day to day target and assigned to team to achieve maximum positive variance compare to last year sales as well as given target by head office.

· Ensure customer will get pleasant dining experience.
· Accomplishes restaurant human resource objectives by recruiting, selecting, orienting, training, assigning, scheduling, coaching, counselling, and disciplining employees communicating job expectations planning, monitoring, appraising, and reviewing job contributions; planning and reviewing compensation actions; enforcing policies and procedures.

· Meets restaurant financial objectives by forecasting requirements preparing an annual budget; scheduling expenditure analyzing variances initiating corrective actions.

· Controls costs by reviewing portion control and quantities of preparation minimizing waste ensuring high quality of preparation.

· Maximizes food court profitability by ensuring portion control monitoring accuracy of charges.

Designation
:
Restaurant Manager


Company
:
Sizzler Restaurant Pvt Ltd.


Duration
:
April 2012 till Aug 2013. (1 Year 4 Months)

Department
:
Food and Beverage Service


Products
:
Burger, Pizza, Dessert.


Location
:
Chandigarh, India.

Job Responsibilities:-

· Operational management organizing stock and equipment, ordering supplies and overseeing building maintenance, cleanliness and security.
· Financial management planning and working to budgets, maximizing profits and achieving sales targets set by head office, controlling takings in the restaurant, administering payrolls etc.

· People management recruiting new staff training and developing existing staff motivating and encouraging staff to achieve targets, coordinating staff scheduling.

· Working to ensure standards of hygiene are maintained and that the restaurant complies with health and safety regulations.

· Ensuring high standards of customer service are maintained and handling customer complaints and queries.

· Implementing and instilling in their teams, company policies, procedures, ethics, etc.

· Implementing branded promotional campaigns, Local marketing such Newspaper Leaflet and door to door hanging including the handling of point of sale promotional materials, or devising your own promotional campaigns.

· Preparing reports and other performance analysis documentation.

· Reporting to and attending regular meetings with area managers or head office representatives.

· Establishing relationships with the local community and undertaking activities that comply with the company's corporate social responsibility programmers.


Designation
:
Senior Assistant Manager


Company
:
Jubilant Foodworks Pvt Ltd.


Duration
:
April 2010 to March 2012 (2 years)

Department
:
Food and Beverage Service


Products
:
Pizza, Pasta, & Beverages


Location
:
Chandigarh, India.

Job Responsibilities:-

· Assists in management of day-to-day operations by Indent/ordering, managing labor, maintaining inventory and supplies, and developing the restaurant team.

· Lead the O.E.R (Operation Excellence Review) form front. P&L accountabilities as per store budget on each P&L heads. Ensuring maximum topline (Sale) and bottom line (Profit) is achieved.

· Handling home delivery business, Control C.P.D, Increase Delivery sale & focus implementing transaction growth proper plan for local store marketing, Door to Door Handing (D.H) and Newspaper leafleting activity.

· Analyzes sales, labor, inventory and controllable on a continual basis, and takes corrective action to meet or achieve daily or weekly margin and sales growth targets.

· Assists Restaurant General Manager in recruiting, interviewing, and hiring team members conducts performance appraisals, takes disciplinary action, motivates and trained them.

· Ensures that facility and equipment are maintained to company standards on a day-to-day basis.

· Handling restaurant overall operation as a No 1 leader in absence of Restaurant General Manager.

· Monitors work of employees to ensure that established policies and procedures are being followed.

· Ensures health and safety compliances, and company safety and security policies are met.

· Prepares and coordinates the periodical performance reviews of assigned personnel.

· Establishes S.C.I.P (Store Continuous Improvement Program) training programs within the outlet.

· Directs the development and administration of controls for all phases of the outlet in an economical and profitable manner while maintaining established standards.

· Coordinates the maintenance and development methods for high quality preparation of food and drink.

· Open the New Stores and Maintains and instructs assigned personnel as to safety policies and procedures and follows up to ensure hazards are eliminated.

· Acts immediately on all customer complaints to ensure that corrections are made when possible.







  Designation
:
Assistant Restaurant Manager


Company
:
ANTPL

Duration
:
Sept-2004 to Mar 2010. (5 Years 6 Month)

Department
:
Food and Beverage Service


Products
:
Fried Chicken, Burger & Beverage


Location
:
New Delhi, Chandigarh, India.

Job Responsibilities:-

· Assists in management of day-to-day operations by managing labor, counting inventory and supplies, and developing the restaurant team

· Lead form front Training Audit (TMTS), C.E.R (Champs Excellence Review), [C.H.A.M.P.S (Cleanliness, Hospitality, Accuracy, Maintenance, Product Quality, Speed of Service, (Mystery Customer visit)]
· Assists Restaurant General Manager for sale, labor, inventory, recruiting, interviewing, and hiring team members; conducts performance appraisals, takes disciplinary action, motivates and trained them.
· Ensures that facility and equipment are maintained to company standards on a day-to-day basis

· Handling restaurant overall operation as a No 1 leader in absence of Restaurant General Manager.

· Monitors work of employees to ensure that established policies and procedures are being followed.

· Counsels, guides and instructs assigned personnel in the proper performance of their duties.

· Establishes C.H.A.M.P.S, L.A.S.T (Listen, Apologies, Satisfy, Thanks) and administers training programs within the outlet.

· Coordinates the maintenance and development methods for high quality preparation of food and drink.
· Open the New Stores and Maintains and instructs assigned personnel as to safety policies and procedures and follows up to ensure hazards are eliminated.

· Helping Indent/ordering system and proper co-ordination with supply chain management to ensure 100% product availability. 

· ACHIEVEMENTS

· PIC (Personal In charge) Merit Certified under Dubai Municipality Food Control Department. May 2015

· Certified participant in Hospitality Retail Conference in Al-Ain (UAE) Year May 2014.

· Certified participant as a Manager in CHAMPS CHALLENGE organized by YUM (KFC) Year June 2008.

· Certified and awarded as a BEST CHAMPS CHEERS (KFC) Year June 2008.
· Certified and awarded as title CUSTOMER MANIAC (KFC) Year June 2008.
· STRENGTHS

· People Management, Planning, Customer Service, Developing Budgets, Self-Motivated, Energy Level, Multi-tasking, Resolving Conflict, Verbal Communication.
· Very honest, Loyal & Innovative and creative thinker.

· Inherit sincere desire for success with a “never say no” positive attitude.
· EDUCATIONAL QUALIFICATION 


· Bachelor Degree (Graduation/B.A)

• University: - Punjab University, Chandigarh. (U.T) Year:- 2002

· 12th Passed

• School: -   Govt. Senior Secondary School, CBSE, Chandigarh. (U.T) Year:- 1999

· 10th Passed

• School: -   Govt. Senior Secondary School, CBSE, Chandigarh. (U.T) Year:- 1997

· COMPUTER LITERACY

• Microsoft Office: Word, Excel, PowerPoint, Photoshop & POS system.

• Basic Troubleshooting hardware and software system.

· INTERESTS

• Making New Friends, Travelling, Watching Movies and News, Group Activities & Dancing.

· PERSONNAL DETAILS

Date of Birth: -
12/March/1980.

Permanent Address: -

. 
Nationality:-
Nationalities:- 
Indian.                              
Marital Status: -
Married.

