Jones 

Jones.356653@2freemail.com
	
	Career Objective
	


What counts is not the number of hours we put in but how much we put in the hours. I don’t work miracles but I work hard and for this I want to polish my talents for a fantastic dream to come true.
	
	Professional Titbits
	


To Gain broad and in - depth managerial skills within the hotel industry to exhibit a good business sense.

To develop good personal growth by improving strong and interpersonal communicational skills and to also gain multicultural exposure

To contribute my knowledge and skills in food and Beverage area with particular emphasis on revenue, investment and management 

To see myself in a senior management position in next five years.

	
	Professional & Educational Development
	


Completed Three years Bachelor’s degree in Hotel Management and Catering with Applied Nutrition from S.R.M institute of Hotel management, Madras University , Chennai
	
	Career Chronology
	


Hotel The Residency Towers, Chennai - Present

Hotel Sofitel,, Abu Dhabi, Corniche, U.A.E,  June 2012 – July2016.  All Day Dining, Club Millisime Supervisor.
Hotel Shangri la, Muscat, Oman 2010 September Until October 2011 , as  a  server in Sultanah (semi-Fine Dining Restaurant)
Hotel Radisson Blu, July 2009 until august 2010, as a server

	
	Profile Showcase
	


· Maintaining high quality of service 
· Maintaining daily reports of outlet.

· Maximise colleagues' productivity and morale and consistently maintaining discipline following hotel guidelines and local legislation;

· Sales Call , Sales Blitz 

· Conduct Briefing each and every operation and discuss about Guest complaints, Special requests from the guest, Situation Handling etc…
· Attending F&B Management briefing in absence of my manager.
·  Inspecting twice daily all food stores and refrigerated areas and suggest, where necessary, correct storage methods to comply with Health & Safety regulatory.

· Keeping the Beverage cost and Food cost to the budget, P&L of the Restaurant.
· Maintain correct standards of food hygiene (HACCP) 
· Updating Ambassador attendance in the system
· FMC ; maintaining stocks in the store according to the needs and order the things accordingly 
· Investigating in depth in all GSS (guest satisfactory service) Reports and taking corrective actions accordingly.
· Maintaining all breakage reports and training the ambassadors accordingly how to control breakages.
· Also maintain by monthly inventory SOH of internal equipment’s. 
· Keep trending the teammates either in terms of knowledge or about the society.
	
	Industrial Training
	


Industrial Training in Sheraton Hotel, New Delhi, in The Four Care Departments for six months.

	
	Achievements 
	


Best Pre –Opening Team of Hotel Sofitel, Accor Group, Abu Dhabi, Corniche, U.A.E.

Best Employer of the Month – June 2013, Sofitel.
Best cusumai of the Month –January 2015, Sofitel.
Undergone cross training in Sales and Marketing in F&B month of March –May 2015 .
	
	Personal Details
	


Father Name
               John 

Date of Birth
               14/02/1987.

Languages Known
 English, Tamil & Basic French.
Marital status
               Married
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