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Garalambos
PERSONAL DETAILS

Name
:
Garalambos 

Email
:
Garalambos.355899@2freemail.com 
Date of Birth   : 15 October 1975

Nationality
:
Greek / Italian (EU Passport) – (South African Raised - Dual Citizenship.)

EDUCATION:
Warwick's Chef School

Hermanus, South Africa                          Jan - Dec 1995

Achievement: 
 Diploma
The course covered Menu Planning, French Terminology, Food Cost and Control, Kitchen Accounting, Catering Theory, A'la Carte restaurant service at night, Butcher and baker instruction.
Pretoria Boys High School

Pretoria, South Africa


Jan 1988 - Dec 1993

Achievement:  Matric (A Level equivalent)
Subjects included English, Afrikaans, Mathematics, Science, Geography and Biology.  

Personal License Holder:  Valid till 2022 


EMPLOYMENT HISTORY
Company:                 Spinneys LLC T/A Taste Kitchen Restaurants

 

 Dubai, United Arab Emirates.
Position:

Operations Manager
Duration:

June 2016 – Present

Responsibilities:
Overseeing of a multi outlet operation.
Implementing a strategic marketing plan and budget.


Increase of turnover due to dynamic management of restaurant management.
Implementation and executing of an effective training plan to increase service standards.

Implementation of departmental standards, to adhere and expand present parent company standards so as to make it departmental specific.



Taking full responsibility for the day to day running of all operational areas.
Promoting a positive health and safety culture on site.
Training and leading the team, providing discipline and performance feedback through staff performance reviews and continual mentoring.
Managing all aspects of business operations and delegating to managerial teams. 
Participating in the recruitment and staff selection process. 

Planning and coordinating project work. 

Handling the logistics of the organization requirements. 

Preparing budgets and inventories. 

Overseeing the supervision of employees
Possessing personality, energy & charisma to inspire, lead and develop staff.



Company:                 Angus Steakhouse (ATFC LTD.)

 

 United Kingdom, London, Oxford Str.
Position:

General Manager
Duration:

June 2014 – June 2016
Responsibilities:
Hands on Daily running of Restaurant.


Weekly covers of 2000 ave. per week.

 50 cover restaurant.

Increase of turnover due to dynamic management of restaurant and implementation of effective site specific service standards and adherence to company standards.


Control of labour to budget (Ave. 17%).
Training and leading the team, providing discipline and performance feedback through staff performance reviews and continual mentoring.
Possessing personality, energy & charisma to inspire, lead and develop staff.

Ensuring that best practice is followed in Health & Safety, Food Safety & Legal compliance.



Company:                 The Restaurant Group – Frankies & Benny’s
 

 United Kingdom, South East London
Position:

General Manager
Duration:

November 2012 – May 2014
Responsibilities:
Developing positive direct relationships with key business contacts, resulting in an increase in trade of 2.3% on focus menus.

Weekly covers of 1800 ave.
160 cover Restaurant.



Responsible for the recruitment and mentoring of new staff.
Ensuring that best practice is followed in Health & Safety, Food Safety & Legal compliance.

Ensuring Quality of Service at all times.
Undertaking staff performance reviews.
Labour forecasts submitted weekly
Sales forecast submitted weekly

Weekly Management meeting for dissemination of information and weekly updates on team performance versus budgets.
 Responsible for Food cost to Budget.


Responsible for Wet cost to Budget.
Full P&L accountability.


Company:                 Mitchells & Butlers – Premier Country Dining Group (PCDG)
 

 United Kingdom, South East
Position:

General Manager
Duration:

June 2012 – November 2012
Responsibilities:
P.P.S. – Personnel Productivity System
   On-line live system for monitoring staff levels and hours. These are based on ‘sales       generated’ and worked accordingly to budget.



S.W.S. – (Live) Stock Wastage System

     Inputting of daily orders, High value, High Risk as well as Full Wet and Dry Stock Takes, recording of Wastage


P&L responsibility and accountability.


Working towards daily, weekly and ‘period’ targets and budgets for sales and staff hours



Daily Specials as well as Company Set Menus



Weekly Gratuities allocation for staff


Daily reporting via ‘live’ systems



Usage of ‘Drop Safes’ and daily cash reconciliations per shift
Daily staff briefs, dissemination of daily sales targets, like for like on last year, weekly sales targets, Specials briefs and stock levels of menu items, Shift allocations, etc.



Seasonal events planning



Attending and reporting back at G.M. meeting held every ‘Period’
Company:                 Kent Pubs Ltd T/A The R.O. Hotel Ltd

 

Kent, United Kingdom


‘The Royal Oak Hotel’ & ‘Cellini’s Italian Restaurant & Coffee Shop’
Position:

General Manager
Duration:

March 2011 – May 2012

Cellini’s Italian Restaurant & Coffee shop



January 2012 – May 2012

Responsibilities:
Setting up a new up-market restaurant from the ground level, ie:



Sourcing suppliers



Setting up accounts



Sourcing equipment



Staffing Front of House



Setting up the Front of House



Creating ambience through music selection, table lay-outs, decor and service standards



Responsible for Breakfast, Coffee Shop, Lunch, Afternoon and Dinner Service



P&L accountability



Position:

General Manager
Duration:

March 2011 – January 2012


The Royal Oak Hotel:


14 Bedroom Hotel, Pub & Restaurant

Responsibilities:
Staffing Establishment after take over


Massive’ increase in turnover as per lease holder, through organization of themed evenings inclusive of Cabaret shows, Private parties, Band nights and Disco’s.



Implementing new menus and setting operational guide lines and standards.



Built food trade from virtually non-existent to +850 covers per week approx.



Costing of menus.



Liaising with Enterprise Inns.



Implementation and management of Internet booking system for rooms



Setting service standards and implementing them



Changed it from a ‘spit & sawdust’ establishment into a reputable Hotel


Company:
            Center Parcs, Longleat Forest



  Wiltshire, United Kingdom
Position:
 
 Head Chef
Duration:
  
June 2008 – September 2010

           Grand Café
Responsibilities:
Details available on request


Company:
            Food, Flair and Fun.



 Wiltshire, United Kingdom


 Private Catering Company
Position:
 
 Head Chef / Manager
Duration:
   
November 2007 – June 2008
  
We started a dining company for private, exclusive ‘At Your Home’ 


functions/parties/dinners.

Responsibilities:  
 Details available on request
Company
:
Holroyd Howe Ltd.



London, United Kingdom


Contract Catering Company
Position:

 Head Chef / Manager
Duration:
 
November 2004 – September 2007

Responsibilities:
Joined their Relief Team
Details available on request
After +-6 Months I was promoted and managed a site named ‘Amadeus’ at Heathrow Airport for 15 Months

Responsibilities:
Details available on request


Company
:
Hilton London Metropole  4*


London, United Kingdom


Position:

Snr. Sous Chef
Duration:

April 2002 – October 2004
Responsibilities:
Details available on request


Company:

Marlborough Group



Dublin, Ireland
Position:

Temporary placement



Duration:

December 2001 – March 2002

Responsibilities:
Details available on request


Company:

Blues Restaurant



Cape Town, South Africa
Position:

Head Chef
Duration:

April - July 2001

Responsibilities:
Details available on request



Company:

La Villa Restaurant



Cape Town, South Africa
Position:

Head Chef
Duration:

Oct 2000 - April 2001

Responsibilities:
Details available on request




Company:

Peninsula All-Suite Hotel  5*


Cape Town, South Africa
Position:

Sous Chef
Duration:

Aug 1999 - Aug 2000

Responsibilities:
Details available on request



Company:

Jabulani Africa Leisure



Cape Town, South Africa
Position:

Sous Chef
Duration:                    Dec 1998 - July 1999

Responsibilities:
Details available on request



Company:

Peninsula Bay Hotel  4*


Cape Town, South Africa
Position:

Chef de Partie / Junior Sous Chef
Duration:

Nov 1997 - Nov 1998

Responsibilities:
Details available on request



Company:

Erinvale Estate Hotel 5*


Cape Town, South Africa
Position:

Junior Chef de Partie
Duration:

Aug 1996 - Oct 1997

Responsibilities:
Details available on request



Company:

Berties Moorings



Cape Town, South Africa
Position:

Chef

Duration:

Aug 1995 - June 1996

Responsibilities:
Details available on request



REFERENCES:

Details available on Request


Courses attended
:
Level 3 Award in Health and Safety (Merit)

BIIAB Level 2 Award in Beer and Cellar Quality (Cask & Keg)

BIIAB Level 2 Award for Personal Licence Holders


Level 3 Award in Supervising Food Safety (Merit)



Fire Risk Management – Vigilaris


Level 2 Award in Emergency First Aid at work



How to manage your team course



How to run your meeting course


H.A.C.C.P. training
Curriculum Vitae:  Panagos
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