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 Avinash
E-mail:   Avinash.333085@2freemail.com 

OBJECTIVE:
To use my ability to work in a team environment. I am self motivated and able to work both independently and as a collaborative team member to obtain a position where I can maximize my organizational and interpersonal skills and knowledge which will add to my years of experience that will allow me to grow personally and professionally.
              WORK EXPERIENCE:
Previous Experience I: 
August 2007 to March 2008:  Travel Inn hotel (*** Hotel), as a Floor Supervisor
Responsibilities:

· Supervision, monitoring and review of team activities. 
· Trained on Mini soft, for Check in and Reservation.

· Guest check in

· Departure control.

· Arrival control system.

· Involved in the preparation of daily, monthly and yearly reports.

· Baggage mishandling trackers.

· Baggage loading and unloading system.

· Training loaders for baggage handlings.

· Handling passenger complaints handlings. 

Previous Experience II:

May 2008 to December 2010: Clarks Inn  (*** Hotel), as a Floor supervisor. 
Responsibilities:

· Maintaining and continuously updating repository of documentation of all policies, procedures and processes.

· Sales, Telesales and Reservations.

· Trained new employees and brought them up to the restaurants standards.

· Finished all tasks in a timely and orderly fashion.

· Answered the phones and confirmed dinner reservations.

· Scheduled large parties and celebrations that fit within the restaurants capacity.

Previous Experience III:

 January 2011 to December 2013: the Hans hotel (*** Hotel), as a Floor supervisor and Floor Manager 

Responsibilities:

· Supervised 40 servers as a front house manager of popular fast faced fusion restaurant. 

· Took reservations through open table and over the phone, ensuring wait and kitchen staff.

· Trained front of house staff on how to provide professional food service.

· Promoted to floor manager from floor supervisor within a span of 8 months

· As a Floor manager responsibilities
· Supervise 40+ servers, kitchen crew, and bartenders. Make truck orders for food and liquor from week to week. Made sure all customers are well taken care of and no one leaves unhappy. Promote teamwork and leadership for everyone that works in the restaurant.
· Oversee the servers that work shift each night.

· Insure that the restaurant is kept clean and everyone is pulling their weight.

· Make sure food is prepared correctly and is delivered to the customer in a timely manner.

· Communicate with all employees to make sure everyone is working hard to take care of all customers.

· Oversee all customer complaints and assist the problem correctly for the best benefit of the customer and the store.

· I am in charge of making sure the store is ready for health inspections.
Previous Experience:
February 2014 to August 2015: Mayur Aditya (*** Hotel) as a Floor Manager. 

Responsibilities:

· Immediate supervisor of 50-80 employees daily, including wait staff, bar tenders, and chefs

· Schedule, trained, interviewed all employees
· Resolve staff issues as needed with a weekly employee meeting

· Resolve customer service issues as needed

· Daily correspondence with owner

· Managing and supervising over 70 employees all waiter, waitress, food runner, delivery, cashier, and etc.

· Customer Servicing on the restaurant floor over 200+ customers daily

· Handling daily restaurant revenue accurately.

· Assist owner with inventories, closing duties and reports.
· Manage restaurant staff and floor while owner was out.

· Assist owner with orders and events.

· Respond to customer service issues and maintain a positive atmosphere.

· Train new employees on register and policies.

· Managed Cash flow for the business through the use of POS System, Credit Card Batching, Cash Depositing and Tips Handling.

· Scheduled employees work hours and managed payroll to ensure proper paycheck handling.

· Maintained business property to ensure a good public environment.


Present working: October 2015 to Present:  
“Diet Watchers” Saudi Arabia- Riyadh as a Supervisor: 
Responsibilities: 
· Accomplishes manufacturing staff results by communicating job expectations; planning, monitoring, and appraising job results; coaching, counseling, and disciplining employees; initiating, coordinating, and enforcing systems, policies, and procedures.

· Maintains staff by recruiting, selecting, orienting, and training employees; developing personal growth opportunities.

· Maintains work flow by monitoring steps of the process; setting processing variables; observing control points and equipment; monitoring personnel and resources; studying methods; implementing cost reductions; developing reporting procedures and systems; facilitating corrections to malfunctions within process control points; initiating and fostering a spirit of cooperation within and between departments.

· Completes production plan by scheduling and assigning personnel; accomplishing work results; establishing priorities; monitoring progress; revising schedules; resolving problems; reporting results of the processing flow on shift production summaries.

· Maintains quality service by establishing and enforcing organization standards.

· Ensures operation of equipment by calling for repairs; evaluating new equipment and techniques.
· Provides manufacturing information by compiling, initiating, sorting, and analyzing production performance records and data; answering questions and responding to requests.

· Creates and revises systems and procedures by analyzing operating practices, record-keeping systems, forms of control, and budgetary and personnel requirements; implementing change.

· Maintains safe and clean work environment by educating and directing personnel on the use of all control points, equipment, and resources; maintaining compliance with established policies and procedures.

· Maintains working relationship with the union by following the terms of the collective bargaining agreement.

· Resolves personnel problems by analyzing data; investigating issues; identifying solutions; recommending action.

· Maintains professional and technical knowledge by attending educational workshops; reviewing professional publications; establishing personal networks; benchmarking state-of-the-art practices; participating in professional societies.

· Contributes to team effort by accomplishing related results as needed.
Technology Skills: 

Windows, MS Office, Power Director, Windows Movie Maker, in addition to online applications such as Blogs, Google Tools, Online Networking Sites

 Educational Skills:  
      Completed Graduation 2006 – 2007

      Completed 6 Months Fellowship Program on Entrepreneurship at Deshpande Foundation Hubli
DOB: 30/July/1985

    LANGUAGES KNOWN

English, Hindi, Kannada.


