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 RESUME
                                                                                                   Vikrant 
Vikrant.343924@2freemail.com 


PROFESSIONAL OBJECTIVE:
Aiming for a challenging opportunity in the field of hospitality where I can utilize my 6 years of experience to the success of the company.
PROFESSIONAL PROFILE:
I enjoy being part of, as well as leading, a successful and productive team. Quick to grasp new ideas and concepts, and to identify and develop innovative and creative solutions to problems are some of my key skills. Able to work well on own initiative and can demonstrate the highest levels to the organization without the need for external motivation. Even within a highly pressurized working environment, has a strong ability to perform effectively. Possesses excellent interpersonal skills and can communicate concisely at all levels.
CAREER SUMMARY
October 2016- Till Date                                                          

Restaurant Manager 
Nuevo Restaurant and Mr. Toads Kitchen, pub (Pre-Opening Team)                                                                                              Hotel Premier Inn,                 IBN battuta mall, shaikh Zayed road, Dubai
DUTIES AND RESPONSIBILITIES:
· Oversee the dining (200pax) area and set up new restaurant, Educate food and beverage service staff in accordance with operating policies that he or she may help establish.

· Maintains records of staff periodic manner and operating costs.

· Provides feedback and coaching to the Team regularly.

· Understands building capability through Cross training

· Treats all Team Members fairly, with respect.

· Sets high standards for appropriate team behaviour on shift.

· Works with food and beverage staff to ensure proper food presentation and proper food-handling procedures.

· Handle guest complaints in restaurants.

· Schedules periodic food and beverage service staff meetings to ensure correct interpretation of policies and obtain feedback from staff members.

· Check quality of deliveries of fresh food and baked goods.

· Meet with sales representatives to order supplies such as tableware, cooking utensils, and cleaning items.

· Arrange for maintenance and repair of equipment and other services.

· Total receipts and balance against sales, deposit receipts, and lock facility at end of day.

· Ensures new products are executed properly following roll-out.

· Is capable of handling irate customers with a friendly/calm attitude.

· Ensures product quality and great service.

· Shows enthusiasm about guest within the restaurant.

· Is flexible in dealing with changes/problems (e.g., being short staffed).

· Has effectively forecasted restaurant needs.

· Shifts priorities and goals as work demands change.

· Priorities tasks effectively to ensure most important tasks are completed on time.

· Delegates and follows-up effectively.

· Taking Ownership of issues or tasks and also give detail update of the F&B manager and the General Manager.

· Seeks, listens and responds to Guest feedback.

· Coaches team on how to exceed Guest expectations.

· Does not blame others; takes accountability for problems.

· Effectively identifies restaurant problems through reports and can ideate & execute to resolve the same.

· Proficiency in using computer software to monitor inventory, track staff schedules and pay, and perform other record keeping tasks.

· Assist in planning regular and special event Menu.

July 2015- October 2016                                                                        Restaurant Manager

                                                                                                               Hotel Express Inn by    

Preferred Hotels Lifestyle group (200Luxury Rooms) Nashik,
Maharashtra, India

      •    Responsible for maintaining high level of customer service and satisfaction 
 •  Review and monitor, with bookkeeper or other financial personnel, expenditures to ensure       

       that they conform to budget limitations. Work to improve performance. 

•  Plan wine and drinks lists suited to the restaurant and its clientele. Monitor the purchasing of                  

Supplies and perform frequent checks to ensure consistent high quality of preparation and    service. 
•  Work with management personnel to plan and organize restaurant events 
Organize and oversee regular training of all restaurant staff concerning the menu, customer service, wine and drinks lists 
Deal with customer complaints in keeping with the company’s customer service ethos and methods 
•  Maintain a positive and pro active attitude at all times 

  •  Manage staff disagreements, grievances and situations according to the company’s staff code  of conduct, procedures and relevant policies 
  •  Actively seek to improve skills and achieve personal development 
  •  Perform other duties as assigned by management 
  •  Comply at all times with the Staff Code of Conduct. 
     •  Comply with the provisions of your contract and any of our Company Policies
     •  Seek to ensure at all times that all visitors or guests on our site have the best experience   
 Jan 2013- May 2015                                                                            Restaurant Manager,   

                                                                                                             7 Food outlets including                                                                                                                             AA Rosette Award winning

                                                                                                            Gallery Restaurant.
                                                                                                         Hilton London Heathrow Airport     

                                                                                   Terminal 5(350Rooms)

· Responsible for developing and refining outlet  concepts, menus and pricing strategies together with Food and Beverage  (F&B)  Service Manager and Head chef.

· To ensure smooth running of the F&B operation on a daily basis.

· To ensure all Hilton and hotel standards are followed at all times in all the F&B area.

· To co - ordinate with the F&B Services Manager, agree departmental objectives and cascade to the team.

· To ensures quality service to guests at all times. 
· To Supervise and Manage Performance of F&B Shift Leaders & Team Members.

· To Monitor Control and Promote efficient payroll and labour management through regular forecasting and review of   departmental rosters taking corrective action as necessary, controlling and investigating all overtime and vacation requests.

· Certified Trainer for F&B Department. 
· To ensure all team members are aware of health and safety training applicable to their role and the risk assessment outcomes which are relevant to them.

· To ensure that all standards in the F&B areas are met and that a high mark is achieved in the annual Hilton and / or any other internal audits and any issues that are highlighted are resolved immediately.

· To work closely with the Sales team to ensure a co-ordinate approach to customers.

· To organize regular communications meeting with all F&B outlet Shift leaders, and others responsible for achieving the highest possible standard of food preparation, service and profitability.

· To understand the annual budget in relation to the Food and Beverage department 

· To follow relevant Company finance and control procedures

· To actively control costs without compromising Company standards.

· To ensure all liquor orders are placed, controlling delivery, requisitions in place for stock movement.

Jan 2012 – Jan 2013                                                                     Food & Beverage Team Leader, 
                                                                                                    Thyme Restaurant and Sport Bar 
                                                                                                     At Premier Inn (560 Rooms), 

                                                                                                     Heathrow Airport,
                                                                                                     London

· Responsible for the restaurant function within 180 pax bar. Utilization, prioritization of organizational skills on a daily basis in addition to maintaining the highest possible levels of customer service standards.  

· Responsible for management of all food and beverage staff including recruitment, retention and on-going training of five to ten team members.  Carrying out all administrative tasks in relation to staff including rotas, holiday requests and absenteeism.
· Analyzing and forecasting customer numbers thereby monitoring capacity, promoting upgrading in order to maximize revenue.  Reviewing customer-feedback and in cases of negative reviews contacting customers to investigate areas for improvement.

· Monitor restaurant standards, monitor and control restaurant stock, aware restaurant budget and control cost to achieve it, attending relevant meeting, menu planning etc.

 Nov 2010-Jan2012

                                                      Food & Beverage Executive,

Premier Inn (560 Rooms),

Heathrow Airport,
                                                                                                      London
· Responsible for the restaurant function within 180 pax bar. Utilizing the highest possible levels of customer service standards.  

· Carrying out the daily operations of the bar and try to solve most of the customer complaints if occurred during my shift

· Taking customer feedback to improve the standards through the help of the negative comments.

· Using the professional technique to up sell the new products.
EDUCATIONAL QUALIFICATIONS 

· Master in Business Administration from E-Thames graduate school affiliated to University of Sunderland, London, UK.



· Bachelor in Hospitality & Hotel administration from Mahatma Gandhi Vidyamandir’s College, Nashik, India








PROFESSIONAL TRAININGS
· Manual Handling

· Fire Procedures

· Basic Food Hygiene

· First Aid at Work

· Fire Marshal

· Health & Safety

· Disable Discrimination Act (DDA)

· Customer Service Training

· 3 month training program from Ramada, California, USA

· 1 month training program from Pan card Clubs Ltd – Pune, India

PERSONAL DETAILS
Name             : Vikrant 
Date of Birth : 26th August 1984

Nationality    : Indian

Interests        : Music, Travel,  Gym.
DECLARATION:
I hereby declare that the above furnished information is true to the best of my knowledge.
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