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	DOB
	14TH June 1984

	Driving License 
	Yes 

	Nationality 

	Sri Lankan



	
	

	
	

	
	

	
	




Operations Manager





SHAIK 





Summary





A talented Operations Manager with 11 years of lifelong interest in quality food, the hospitality industry and the latest culinary trends. An experienced host who works hard to cultivate a high profile with guests, and possesses a strong understanding of financial margins and controls. Shaik considers himself to be the beating heart of a restaurant chains success and as a hand's on manager is personally involved in rallying staff, serving customers, and generally keeping everything running smoothly. Currently looking for an advance professional career in the restaurant industry.





Operations Manager Pizza inn & Fresh berries frozen yoghurt                                             Buena Vista Food & Beverage catering Services�








Recognized as one of the top  Restaurant Managers in a 20-store chain in Bahrain region.


Achieved couple of letters of appreciation from recognized five star hotels.


Achieved employee of the month from a five star hotel.


Was the fastest hand In Bahrain for pizza toping 2013 pizza competition.


�
�
Conducting daily pre-shift and weakly department meeting to ensure organization efficiency.�
�
Scheduling and directing staff in daily work assignments to maximize productivity.


Efficiently resolving problems or concerns to the satisfaction of all involved parties.


Continually monitoring restaurant and took appropriate action to ensure food quality and service standards were consistently met.


Minimizing loss and misuse of equipment through proper restaurant supervision and staff training.


Developing and maintaining exceptional customer service standards.


Ensuring proper cleanliness was maintained in all areas of the restaurant front of the house and back of the house.


Optimizing profit by controlling food, beverage and labor costs on a daily basis.


Developing and maintaining a staff that provides hospitable, professional service while adhering to policies and business initiatives.


Increased annual revenue by 15%on 2013 and 18% so far on 2014.


Built sales forecasts and scheduled to reflect desired productivity targets.


Maintaining a sound 91% year to date mystery shop dining audit score being the number one outlet for the entire Gulf region.


Maintaining a sound 95% year to date mystery shop pizza score audited by the Papa John’s International every month.
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Implementing new operational processes and procedures.


Establishing and maintaining Roles and Responsibilities for personnel under your management.


Delivering regular team communications and organising monthly meetings.


Controlling all associated operational costs according to the prevailing annual budget forecast.


Supporting the planning, development and overall management of project budgets, in collaboration with relevant


senior field managers and HQ staff.


Seeking ways of adding value to existing work areas.


Working closely to build and maintain close working relationship with clients.


Maximising accuracy, productivity and space utilization.


Assisting in the recruitment, training and development of staff.


Solving disputes and complaints in a professional manner and within guidelines.


Creating a positive culture where the work can get done. 


Identifying and managing risks, issues and dependencies.


When appropriate, provide operational cover for absent Senior Managers.











01/2015 to 12/2016�Bahrain�








04/2013 toCurrent


Bahrain





Duties:





Experience





Accomplishments





Staff development talent�
Bilingual in English, Sinhalese, Tamil, Hindi, Malay�
�
Customer-oriented�
Proven sales record�
�
Strong Leader�
Hiring and training�
�
Full service restaurant background�
Stable work history�
�
Honed Marketing skills�
Operation management�
�
Employee recruitment expertise


Supervisory skills�
Adaptability�
�






Highlights








Conducting daily pre-shift and weakly department meeting to ensure organization efficiency.�
�
Scheduling and directing staff in daily work assignments to maximize productivity.


Efficiently resolving problems or concerns to the satisfaction of all involved parties.


Continually monitoring restaurant and took appropriate action to ensure food quality and service standards were consistently met.


Minimizing loss and misuse of equipment through proper restaurant supervision and staff training.


Developing and maintaining exceptional customer service standards.


Ensuring proper cleanliness was maintained in all areas of the restaurant front of the house and back of the house.


Optimizing profit by controlling food, beverage and labor costs on a daily basis.


Developing and maintaining a staff that provides hospitable, professional service while adhering to policies and business initiatives.


Increased annual revenue by 15%on 2013 and 18% so far on 2014.


Built sales forecasts and scheduled to reflect desired productivity targets.


Maintaining a sound 91% year to date mystery shop dining audit score being the number one outlet for the entire Gulf region.


Maintaining a sound 95% year to date mystery shop pizza score audited by the Papa John’s International every month.
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04/2013 to 12/2014�Bahrain�








Restaurant General Manager�Papa John’s Pizza�





Meeting clients, taking contracts to help them to discuss what they need to have in the event and reporting to the banquet manager.


Pre -plan the event with the assistance from the manager.


Supporting the banquet plans, and design the venue planned.


Coordinate with the catering staff and manage banquet business logistics.


Ensure best food and beverage service is given in the interest of the consumer.


Monitor and control banquet budget, which includes labor costs, beverage costs, inventory equipment, etc.


Make sure to offer optimum level services in terms of quality and hospitality.


Require to coordinate and cooperate with all the departments like culinary, catering, sales housekeeping, etc.  manage them in an effective manner to get a hold on the esteemed customers.
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Ensuring the highest standards of food and beverage service. 


Keeping control of food and labour costs. 


Ensuring Health & Safety and also hygiene procedures & standards are maintained. 


Having an in-depth knowledge of all menus. 


Responsible for recruiting, training & developing restaurant staff. 


Dealing with and resolving customer complaints. 


Maximizing all business opportunities to drive sales. 


Communicating with the kitchen staff to ensure efficient food service. 


Liaising with the Head Chef to discuss and develop the menu.


Organizing the daily and weekly rotas for the Restaurant’s staff. 


Purchasing stock, supplies and negotiating best prices with trade suppliers.


Ability to create a great atmosphere & be a inspirational host.


Monitoring sales and then writing informative reports for the restaurant owners.�
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05/2009 to 02/2011�Dubai�








02/2011 to 09/2012�Dubai�








Restaurant General Manager�T’s Deli Restaurant�








Banquet Asst.Manager�Sofitel Dubai Jumeirah Beach 








PROFESSIONAL ABILITIES





01/2007 to 05/2009�Dubai








Senior Bartender @ Bar 44�Grosvenor House West Marina�








Waiter to Bartender�Dubai Marine Beach Resort &Spa�








12/2003 to 12/2006�Dubai 





2014             Manama, Bahrain





Certification of Intermediate Food Hygiene (SERVE SAFE 80% PASSING MARK)
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Education





KEY COMPETENCIES 





UNIVERSITY NAME       -     Study dates











2005                                        Dubai, United Arab Emirates





Diploma: Passenger Handling                    Cabin Crew Direct





�





2000                      Colombo, Sri Lanka





2000                  Colombo, Sri Lanka





2003                     Colombo, Sri Lanka





Certificate: Regional Examination           University of New South Wales Australia





�





Diploma: Computer Science                    London Business School





�





Advance Level Examination: Business Studies Isipathana College





�





Mathematics�
High Distinction �
�
English�
Distinction �
�
Science�
Credit�
�
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Interests





During my spare time I enjoy relaxing and going out with my family and friends. I also enjoy playing Cricket, listening to music   and keeping up with current affairs. Furthermore, I have keen interest in learning culinary arts and cooking techniques.





Skills





Strong motivational and influential people skills.


Extensive and relevant knowledge of good food and beverage.


Enthusiasm for creating delicious food and providing a great service.


An eye for detail and the ability to drive consistent brand standards.


Skills of managing people and driving business performance.


An excellent event planner.


Possessing creativity to come up with eye-catching designs, to implement the event to the tastes of the customers.


Proficient communication skills and an impressive personality to be looked upon as a motivational planner.


Effective multitasking skills.�
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References: Available Upon request

































