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Seeking senior level assignments in Hospitality  


Summary

Profile			:	Male, 17th September, 1978
Nationality		:	Indian
Current Location	:	UAE
Religion		               :             Islam
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Professional Preface
· An astute Hospitality Industry Professional with over 15 years of experience in Food Beverage & Housing.
· Extensive experience in managing entire operations of Banquets, Catering, camp administrations and Housekeeping
· Deft in supervising and directing the workforce, making staffing scheduling and decisions, ensuring customer satisfaction and ensuring product quality.
·  Exceptional ability to manage Catering and Banquets Operations independently. 
· Conversant in managing the Restaurant, Coffee Shop & Banquets Food & Beverage requirement, budgeting and handling safety & security. Strong ability to manage Bar and Coffee Shop. 
· Adept at maintaining & enhancing service standards / operational policies; planning and implementing effective control measures to reduce running costs of the unit. Menu planning and prepare production sheet.
· Proven abilities in delivering value-added customer service and achieving customer delight by providing customised products as per requirements. Conversant in individually handling entire Hygiene and food safety Department. 
· Good knowledge of micros and Microsoft office,Sap
· A keen communicator with the ability to relate to people across all hierarchical levels in the organisation. 
· manage request and stoke as per departmental requirements and maintain dry store, chillier and freezer according to HACCP FSMS  standards 
· Maintain MSDS provide proper training how to use material and Equipments. 
· Experienced in:
· Operations Management
· Management Experience Includes Planning, Budgeting, Staffing, Scheduling Procurement, 
· And Menu Planning/Pricing. "Hands-On" Management Style.
· Guest Service
· Managed Key Guest Accounts. Coordinated with The Planning, Development And Delivery Of Customized Service Programs.
· Team Management & Training
· Directed Staffs Of Up To 255+ Employees Responsible For Food Preparation And Service 
· Delivery. Planned And Coordinated Employee Training. Designed Incentives And Other 
· Motivational Programs. 
· RESULT: Strengthened Customer Retention Rates By 25%. 
· Purchasing & Inventory Management
· Planned, Budgeted and Managed Selected Vendors, Negotiate Terms, And Implemented 
· Vendor Quality Standards. 
· RESULT: Maintained Costs At 7.5 Percent Under Budgeted Project

Employment Scan


TENURE		    ORGANISATION				 DESIGNATION
Mar’2015-To present              Abu Dhabi National Hotels Compass Group               Location IN Charge
Nov’2013-Nov’2014               Saudi Arabian Catering Enterprises Ltd                       Camp Boss (Rig Site)
Nov’2004-Jun’2013               Ramada Hotel & Suites (Saudi Arabia)                        Catering & Camp Supervisor
Feb’1998-Mar’2004               Al Faisaliya Group (Saudi Arabia)                                 Captain 



Areas of Expertise

 Food Beverage & Housekeeping Operations
· Supervising entire Food Quality Assurance & Control Management operations as per department’s SOP.
· Providing high quality services to achieve customer delight by extensive interaction with guest and quick resolution of problems; maintaining quality and consistency of house keeping for enhancing guest satisfaction.
· Managing all aspects of service management involving ambience. 
· Handling all aspects of Food & Beverage Operations including monitoring food production and aesthetic presentation of food & beverages. Delivering high-value services to customers for exalting their satisfaction levels.
· Conducting hygiene inspections; conveying feedback to operating staff for any discrepancies found in norms.
· Performing regular / physical check for inventories of food & bar supplies, assessing projected needs and ordering food & bar supplies for daily operations. 
· Working closely with the Food and Service Operations department to ensure customer’s requirements are met.

Apprenticeship: Apprenticeship in F & B operations conducted by Hotel Park Kolkata, India in 1995-1996.

Course Attended

· Attended courses conducted by American Hotel & Lodging Educational Institute and  Saudi HSECO. Ltd :-
· Effective communication.
· You as a supervisor. 
· Leadership.
· Handling problems and conflict.
· Motivation and TeamBuilding.
· Improving Employee Performance.
· Time Management.
· Conducting Orientation and Training.
· Staffing and Scheduling.
· Personal Protective Equipment (PPE).
· Basic Fire Fighting Training.
· Safety signs.
· Hazard Recognition Program (HOC).
· Environmental Orientation and West Management.
· House keeping and Hygiene
· Manual Handling.
· First Aid and Emergency procedures.
· H2S and Self Contained Breathing Apparatus (SCBA).

Training Undergone: Participated in HACCP & Food Safety Training (from ADFCA, Ramada Group,SACE and Saudi Health). 

Scholastics: B.Sc. from Burdwan University, India in 1997.

Linguistic Abilities: English, Hindi, Arabic, Fluently can Convers 
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