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	Personal Profile


With over 18 years of experience in the hospitality industry, I have proven to be a hardworking, reliable and self-motivated individual with a strong sense of teamwork and an impeccable customer service record.

During my time in the UAE, I have taken great pleasure in working in the ever-evolving Food and Beverage industry. My diligence and perseverance has helped me to ascend the ladder of success and instill in me the patience, leadership and teamwork qualities essential for this profession.

Over the years I have successfully completed many training programs, which have given me the knowledge to further motivate me in this challenging vocation. I am helpful and level-headed when working under immense pressure, and have always maintained amicable relations with colleagues and guests alike.  

From new restaurant openings to large scale event management, I have taken initiative to work in the many facets of the hospitality industry, and look forward to new challenges and experiences. I am a quick learner and team player who constantly aims to excel at any task and when given the opportunity, I look forward to being an integral part of your team.
	Employment History


Carluccio’s Italian Restaurant, Landmark Group; Dubai - UAE (December 2009 - present)
Landmark was founded in 1973 and now employs over 55,000 people across 55+ brands in the Middle East, North Africa and the Indian Subcontinent. Carluccio’s Italian restaurant chain was created by famous chef, Antonio Carluccio and now boasts 100+ locations across the UK, USA and the Middle East. 
Restaurant Manager 
Dynamic, results oriented role with focused leadership to drive sales and profit in a highly competitive market. Consistently achieve performance goals with enthusiasm, tenacity and initiative coupled with knowledge and expertise 
· Establish and maintain high brand awareness and attractive brand equity 

· Integral role in new restaurant openings from recruiting and training efficient, high-energy coworkers, to ensuring all technical requirements are met and physical set-up of the venue is completed    

· Conduct regular inventory checks 

· Ensure facilities are well maintained and safety is top priority  
· Maintain high standard of quality control
· Develop strong work ethic within restaurant team to ensure brand and company values are respected and reflected in daily behaviours (teamwork, quality service, authentic food, consistent presentation) 
· Ensure teams are briefed on and adhere to all company policies and procedures
· Work with team to establish development plans through regular performance reviews  
· Knowledge of restaurant menus, special offers and services offered

· Establishing and maintain a culture of 100% customer service satisfaction with all coworkers to ensure repeat business
· Create incentive driven targets for coworkers   

· Liaise with marketing to ensure regular updates across all touch points [website, media listings, print collaterals] 

· Develop and implement news ideas (local store marketing)

· Financial responsibility in ensuring daily sales targets are met and effective cost control management to facilitate profit growth 
· Assess effectiveness of promotions by analyzing results with relevant reports and year on year comparisons 

· Establish guest relations and maintain 100% customer satisfaction 

· Establish and maintain database (through feedback tablets) and use info to retarget guests for specific promotions or special events

Landmark Group Training Completed 
UK-based Beyond Hospitality “EPIC” | Train the trainer | Level 3 food safety (person in charge) | First aid | Profit and Loss – evaluate cost and wastage | Management information system  
Hediard Café, Al Khaja Hospitality - Dubai, UAE (January - November 2009)
Established in 1854 in Paris, France; this high end coffee shop offers a wide range of hot and cold beverages and delicious, light, yet satisfying meal options.

Assistant Area Manager

· Responsible for 6 locations in Dubai and Abu Dhabi

· Recruitment and training of coworkers

· Regular venues checks to assess standards across (but not limited to) customer service, coworker interaction, team development, facility maintenance, food ordering procedures
· Work with local venue managers to identify and assess strengths and opportunities across each location 

· Support location managers to create, develop and implement  news ideas based on individual venue requirements 

· Ensure venue managers and duly informed of policies, procedures and new promotions, and filter this information across to restaurant teams 
WAFI Food & Beverage (a division of) WAFI Hospitality LLC; Dubai - UAE (May 2002 – December 2008)
A destination comprising of shopping mall, health & leisure facilities and award winning restaurants and bars 

Food & Beverage Supervisor - Planet Hollywood (American) | Seville’s (Spanish tapas bar) | Ginseng (Asian lounge) | Plan B (nightclub) 
· Maintain detailed knowledge of restaurant menus, special offers and services offered within the group 

· Work with sales team to ensure all guest and corporate enquiries are addressed in a swift and detailed manner by assisting in the preparation of quotations, contracts, event proposals and menu offers 

· Assist the marketing team in formulating creative marketing strategies to target different demographics 

· Work with marketing on new artwork required for menus and promotional collaterals 

· Ensure the regular update of all relevant promotional touch points [website, media listings, print collaterals] 
· Work with venue manager in preparing and adhering to daily sales targets and overall budget 

· Assist in administrative duties: generating relevant sales reports and competitor comparisons 

· Analyses of promotions through generating relevant reports 
· Attend networking evenings for increased awareness and generation of new business 
· Manage bookings and floor plans for special/seasonal events, securing guests pre-payment and assisting with the smooth execution of the actual event 

· Establish guest relations and maintain 100% customer satisfaction 

· Compile guest feedback for review through comment cards received 
· Establish and maintain database used to target guests for specific promotions or special events

Food and Beverage Trainer - Planet Hollywood (American), Art Café (International cuisine) and St. Moritz Café, Ski Dubai (European cuisine)

· Ensure all new coworkers are trained in company policies and procedures including (but not limited to) – understanding menus, customer service, guest interaction, complaint handling, dress codes etc.
· Initiate refresher courses on the above for existing coworkers 

Waiter - Planet Hollywood (American) | Asha’s (contemporary Indian cuisine) | Seville’s (Spanish tapas bar)
· Maintain detailed knowledge of restaurant menus and services 
· Undertake operational orientated duty manager shifts for restaurants 

· Establish guest relations and maintain 100% customer satisfaction 

· Compile guest feedback for review

Hospitality Training Completed: 
WAFI Progress Management Development Program:

Preparing to learn and learning styles | Effective communication and dealing with difficult situations | Team-building, team management and motivation | Ambience management | Delegation and change management | Presentation skills | Introduction to coaching | Time management and work-life balance 

Effective leadership skills | Multiple guest complaint handling | Creative problem solving / Conflict resolution | Exceptional guest service | Service etiquette Upselling | Assertiveness skills | Coaching for optimum performance | First aid | Health and safety | Emergency evacuation
Additional Accolades: (Multiple winner as voted by management and coworkers)
All Star Supervisor of the Year | All Star Server of the Year | Legend of the Month

Waiter at Le Restaurant - Goa, India (October 1997 - March 2002)
Waiter at Falcon Resorts - Goa, India (November 1995 - September 1997)
Waiter at Santiago Resorts - Goa, India (September 1994 - October 1995)
	Education Qualification


St. Anthony’s High School; Goa - India (1994) 

English, Konkani, Hindi, Mathematics, Social Sciences, Science

Passed S.S.C. Exam (Board of Secondary and Higher Secondary Education) 

	Extra-Curricular Activities or Interests 


· Passion for music, movies, travel, sports and socializing
