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Curriculum Vitae

Furtado Jocelyn Angello – CV No. 1991292

EMPLOYMENT HISTORY

September 2015  – Till Present
Restaurant Manager, Abu Dhabi
 U.A.E
Punjab Grill is an exclusive Indian fine dining restaurant offering traditional  Punjabi  food, wide range of beverages and excellent selection of wines. Situated in Venetian Village Ritz Carlton Abu Dhabi.
 Ranking 4.9 out of 5 in Zomato AbuDhabi

Ranking 56 out of 1800 restaurants in Trip Advisor Abudhabi.

Duties and Responsibilities
1) To ensure that all guests are welcomed at the door and seated quickly in a  courteous,     polite and helpful manner and address all guests in the correct manner with the correct title and tend to guests’ requirements promptly

2) To proactively promote and exceed agreed KPI’s

3) Work closely with the head chef to ensure correct stock levels are available

4) To constantly review the product range to ensure that all key quality standards are maintained

5) To liaise with the Marketing and PR agencies and follow up on the restaurants marketing plan

6) Work, and develop relationships, with external suppliers to ensure the very best reputation within the industry
7) To be fully converse with the Restaurant operation and to efficiently manage the operation of all shifts

8) To take a keen interest in the current business situation and to bring in sound ideas to increase profit, decrease spending, up selling orders and maximizing guests spend where possible

9) To understand the opening and closing of tables, preparing of bills for cash and credit payment, moving tables, splitting tables, database build and management of back of house applications

10) To efficiently administer and action the daily mail, guest report lists, staff roasters, holiday forms and other paperwork that is required to ensure accurate notes are kept and are accessible

11) To effectively communicate with colleagues, suppliers and contractors to ensure that all information is communicated to the right addressee

12) To communicate with Head Chef on particular guests’ requirements, and  maintain a close and professional working relationship with the kitchen at all times

13) Safety of the working environment in the outlet is maintained

14) A briefing is held on a daily basis and important events are communicated to all employees

15) To be actively involved in all staff related issues and to handle them in a professional manner

16) Responsible for all induction training and on the job training of new members of staff

17) Conducting appraisals

18) To understand the need for training and development of all individuals and to take a proactive approach in training employees on their responsibilities regarding Fire Safety, Health and Safety and Food Hygiene

18) Assist in managing appropriate inventory & control cost of goods and assist in completing daily /weekly / monthly sales reports.
Feb 4th 2009 – September 2015 (6years and 8 months)
Assistant Restaurant Manager, Ushna

Landmark Group, Abu Dhabi, U.A.E

Ushna is an exclusive multi-award winning Indian fine dining restaurant offering a range of North Indian food and also a wide range of beverages and excellent selection of wines. Situated next to Shangri -la Hotel in front of the beach facing the Sheikh Zayed Mosque.

Below are some of the achievements of Ushna

Highly Commended  Indian Restaurant of the year 2014 Time Out Awards  
Highly Commended  Indian Restaurant of the year 2013 Time Out Awards 
Best Indian Restaurant of the year 2012 Time Out Awards 
Best Indian Restaurant of the year 2011 What’s On Awards

Best Indian Restaurant of the year 2011 Time Out Awards 

Best Indian Restaurant of the year 2010 Time Out Awards 

Best Business Lunch 2010 Time Out Awards Abu Dhabi

Best New comer Restaurant of the year 2009 Whats On Awards                                                                                                                     Best Newcomer Restaurant of the year 2009 Time Out Awards                                                 Highly commended Indian 2009  Time Out Awards Abu Dhabi 
EMPLOYMENT HISTORY

Jan 8th 2007 – Jan 30th 2009
Bartender – 49ers gold rush 

Al Diar Dana Hotel

Abu Dhabi
June 2006 – Dec 2006

Bartender / Butler – Indage  Hotels 

Prive, Mumbai

TRAINING AND COURSES 
Person In Charge Level 3 Training according to Dubai Municipality passed with Merit.
Level 3 in Supervising Food Safety in Catering passed with Merit.

WSET (Wines & Spirit educational trust) Intermediate course passed with distinction.
WSET (Wines & Spirit educational trust) Foundation course passed with distinction.
Cross Training in Food & Beverage Cost Controlling.
Food Mark  Train the Trainers Workshop completed .

Basic Fire Fighting/ Fire Warden.

Basic First Aid Training approved by Dubai Ministry of Labour & Social Affairs
EDUCATIONAL QUALIFICATION
	Diploma in Hotel Management                               
 2001-2004

Arun Muchhalla College, Thane                             
Front Office, Food and Beverages, Culinary Art                                                                                     and House Keeping

	Higher Secondary (HSC)

Commerce   1999-2001
Vani Vidyalaya Junior College,

Mumbai University



	Senior Secondary (SSC)                                                                            
1998-1999

St.Xavier’s High School, 

Mumbai University

	


PERSONAL INFORMATION
Date of Birth

-   02nd October, 1983
Nationality

 -   Indian
Height


-    184 cms
Marital Status

-   Single

Visa Status                      -   Residence Visa
Date:

Place:
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	Furtado Jocelyn Angello – CV No. 1991292
Whatsapp +971504753686

To interview this candidate, please send your company name, vacancy, and salary offered details along with this or other CV Reference Numbers that you may have short listed from

 http://www.gulfjobseeker.com/employer/cvdatabasepaid.php 

addressing to HR Consultant on email: cvcontacts@gulfjobseekers.com
We will contact the candidate first to ensure their availability for your job 

and send you the quotation for our HR Consulting Fees. 


Objective:


                     A professional achiever is seeking to join a progressive organization providing                    


long-range challenge and responsibilities. Reliable, trustworthy, hard working and believes in team work. Able to work on own initiative or as a part of a team and can deal with the required duties competently.
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