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objectives
· To use my skills and my knowledge in line with goal and objectives of a dynamic company.

· To accept full responsibilities for the work assigned.

· To be honest and dedicated to the assigned work.

· To ensured gaining the satisfaction, expectations, and goals of the company.

personal profile
· Known for warm personality, sense of  humor, flexible nature and ability to see situations objectively; 

· High personal expectations with determination and energy to achieve
· Comfortable of relating people of diverse culture
· Can adapt easily to changing situations and willing to work under pressure.

· Highly trainable, fast learner, hardworking, courteous, professional and ambitious

· Willing to work as a team and under a minimum supervision.    
· Computer literate,( Windows Application, Window XP, Microsoft Excel, Microsoft Word, Word Access, creating business file)   
· Having experience of 11 years for hospitality and restaurant management .
special skills
· Point of Sale (POS) system operation 

· Quick learner 

· Organized multi-task effectively 

· Friendly and helpful 

· Valid UAE driver license 
· Having ability to manage maximum number of staff and Outlet.
· Skilled up seller 

· Dedicated team player 

· Operations analysis & best in controlling cost.
· Staff training and development.
· Top-rated sales performance 

· People management maximum numbers

· Quality assurance
· Excellent in operation 
· Good communication skill orally and verbally 
· Having experience of opening new location (restaurant)
Education
· SLC Passed – School Leaving Certificate 
· Intermediate (I.COM) passed (measure in commerce and computer science) from Global Academy Kathmandu Nepal.
· Health Assistant (H.A) Passed from School of health science Bharatpur Chitwan Nepal.

Work experience

Burger King & Texas Chicken (Fist Food Service L.L.C.UAE)
     Address
         :   Abu Dhabi , Al Ain ,RAK and Fuzeirah.(U.A.E)

    Position Held         :   Home Delivery Coordinator (Burger King and Texas Chicken)   

    Inclusive Date       :   2012 December Up to present

Duties and Responsibilities

· Reporting direct to Home delivery manager, Operation manager &Department head.
· Responsible of all the Home delivery business of region.
· Projecting home delivery sales and main power of region.
· Delivering highest standard of service to valuable customers all the time.
· Handling customers complain.
· Visiting restaurants, teaching & coaching to all the restaurant team of home delivery standard.
· Complying all the information gathered from the standard of excellence and higher management.
· Monitoring speed of service and targeting specific promise time to provide fast service to customers.
· Communicating all the home delivery issues to higher management, area managers & call center.
· Taking necessary action to bust up home delivery business based on market competition.
· Indentifying new home delivery serving zone within standard service time & taking necessary action to provide highest standard of service to customers.
· Reducing staff turnover thru training and developing within company based on their initial level.
· Being close to all the restaurants HD related issues and taking necessary action to solve it.
· Reviewing restaurants schedules based on business trend and delegating.
· Scheduling weekly and monthly plan to increase home delivery business in the region.
· Submitting weekly and monthly report to Home delivery manager and OPS manager
· Reporting daily restaurant visit report to Home delivery manager, Ops Manager & area managers with effective action plan. 
· Responsible to project home delivery vehicles, drivers & dispatchers based on restaurant home delivery business and serving zone.
· Promptly and empathetically handle guest concerns and complaints. 

· Implemented innovative programs to increase employee loyalty and reduce turnover. 

· Documented business processes and analyzed procedures to see that they would meet changing business needs
· Perform competitor bench marking analysis and identified savings opportunities and potential product enhancements. 

· Recommend operational improvements based on tracking and analysis. 

· Map process activities to desired outcomes to rectify operational inefficiencies
· Developed start-up and scaling cost estimates for business plans proposed to venture capital firms. 

· Mapped current processes and offered recommendations for improvement.
· Identify new restaurant allocation.
Work experience

A. Name of Company:  Burger King Fist Food service L.L.C.
     Address
             :   Abu Dhabi U.A.E.
     Position Held            :   Restaurant Manager   (Hamdan Center Abu Dhabi)  

     Inclusive Date          :   2011 to 2012 December.
Duties and Responsibilities
· Responsible to maintain labor efficiency ratios to ensure guest service and cost effectiveness.

· Duties and responsibility of operational management, organizing of stock, equipment, ordering from suppliers, overseeing restaurant maintenance cleanness and security.

· Financial management, planning and working for budget, maximizing profit and achieving sales target given by head office.

· Responsible for all the restaurant administrative document including staff profiles 

· Responsible for staff training, performance evaluation and promotion based on their initiative and performance level. 

· Taking effective action to reduce restaurant cost and maximize profit.

· Responsible for restaurant P&L performance.

· Oversee all restaurant administrative requirements  including cash, handling completion of guest

· Liability, property, casualty, workers compensation reports, governmental compliance.

· Ensure all reports, documentation, and other information required by support office    departments are submitted in a timely and accurate manner.

· Maintain all employee files. Ensure that required documentation is complete and accurate within personnel files.

· Responsible for the overall operation of the restaurant, team performance. Effective cost controls and development training.
· Consistently provide friendly guest service and heartfelt hospitality.

· Promptly and empathetically handle guest concerns and complaints.

· Demonstrate integrity and honesty while interacting with guests, team members and managers.

· Operate the drive-through window and sales register quickly and efficiently.

· Greeted customers and provided excellent customer service.

· Pleasantly and courteously interact with customers.

· Maintain high standards of customer service during high-volume, fast-paced operations.

· Provide Cross-train and coordinate scheduling with team members to ensure high quality service.

· Check all prepared food met all standards of quality and quantity.

· Handle currency and credit transactions quickly and accurately.

· Follow food safety procedures according to company policies and health and sanitation regulations.

· Prepare quality products while maintaining proper food safety practices, portion control and presentation within service goal times.

· Strictly follow all cash, security, inventory and labor policies and procedures.

· Communicated openly and honestly with the management team during each shift to ensure it ran smoothly

awards Received
· Shift Manager of the Year 2010
· Gold Standard Excellence Restaurant – Al Wahda Mall 2011

· Certified restaurant trainer.
Training program

· Time Management
· Basic Management Training

· Service Supervisor Course

· Service Expert Course

· Basic Food Hygiene

· Sales building workshop

· Essential food safety training 
Personal Information

Issue Date
:  March 13, 2005
Expiry Date
:  March 12, 2024
Civil Status
:  Married

Date of Birth
:  July 7, 1985
Place of Birth
:  Nepal
Nationality
:  Nepali
Religion            :  Hindu
Language         :  English, Arabic, Hindi, Nepali
Visa Status
:  Company Visa
CErtification
I hereby certify that the foregoing statements and presentations are true and correct to the best of my knowledge and are faithfully made for employment.
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