AJAY 
Ajay.356885@2freemail.com

 Objective:
I am in search of the position of Banquet Manager in a graceful, energetic organization where I apply my marketing, advertising and leadership and management ability to achieve high level success for organization. My 9 years of experience and event planning knowledge can surely help me to give my best as a part of your organization. Excellent organization skills.

Professional Skills:

· Extremely close attention to details.

· Profound ability to communicate effectively.

· Exceptionally flexible and innovative.

· Ability to work with team.

· Capability to provide excellent customer service.

· Good knowledge of event preparation techniques.

· Outstanding knowledge of various food recipes.

· Effective knowledge of English and Arabic language.

· Superb problem solving ability.

· Ability to deal with sudden changes and tight deadlines.

· Interested and experienced in event planning.

· Responsible of organizing the Banquet Operation Department.
· Compilation of & Adherence to financial Budgets with F&B (Avg. covers, revenue, costs & Related expenses

	WORK EXPERIENCE
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Safir Hotel & Residences Kuwait

March 2016 to October 2016: Banquet & Event Operation Manager- Safir Hotel & Residences Kuwait.
Responsibilities & Achievements:

1. Achievement of budgeted food sales, beverage sales and labour costs.

2. Achieve maximum profitability and over-all success by controlling costs and quality of service.

3. Participation and input towards F & B Marketing activities.

4. Control of Banquet china, cutlery, glassware, linen and equipment.

5. Completion of function delivery sheets in an accurate and timely fashion.

6. Help in preparation of forecast and actual budget function sheets.
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Burj Rafal Hotel Kempinski Riyadh, Saudi Arabia

July 2014 till date: Assistant Banquet Operations Manager – Burj Rafal Hotel Kempinski Riyadh, Saudi Arabia.

Responsibilities & Achievements:
1. Achievement of budgeted food sales, beverage sales and  labour costs.

2. Achieve maximum profitability and over-all success by controlling costs and quality of service.

3. To supervise and co-ordinate daily operation of meeting/banquet set-ups and service.

4. Completion of Banquet Bar Requisitions.

5. Maintaining the Hotel Bar control policies and completion of necessary forms.

6. Following of proper purchasing and requisitioning procedures.

7. Maintain records for inventory, labor cost, and food cost etc.

8. Follow-up each functions by completing a Function Critique and submit to the Sales & Food and Beverage Manager.

9. Attendance and participation of weekly F & B meeting and Department Head meeting,To assist in menu planning and pricing
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.Sheraton Dammam Hotel & Towers
August 2013 June 2014: Banquet & Convention Supervisor – Sheraton Dammam Hotel & Towers. Saudi Arabia.
Responsibilities & Achievements:

1. Meet and greet clients.

2. Oversee catered functions, in house and off site.

3. Responsible for making the function space visually appealing and presenting the menu offering for the event.

4. Responsible for the overall sanitation and cleanliness of the work areas, banquet rooms and storage areas.

[image: image4.jpg]THE REGENCY




                                            The Regency Hotel Kuwait
August 2011 to July 2013: Banquet & Restaurant Captain - The Regency Hotel Kuwait.
         Responsibilities & Achievements:
1. Responsible for consistently implementing the service standards and operating procedures in the banquet and Catering service.

2. Provide excellent customer service and ensure customer needs are met.

3. Provide unique and creative ideas to enhance meetings & group experience

4. Responsible for operating F&B outlets assigned. 

5. To recommend food and beverage service standards & implement and follow on standard        operating procedure

[image: image5.jpg]K....X
COURTYARD"
Aarrioft.

MUMBAI
INTERNATIONAL AIRPORT




Courtyard By Marriott Mumbai International Airport
            March 2009 to July 2011: F & B Associate and Banquet Barman – Courtyard by Marriott 
Mumbai International Airport.
Responsibilities & Achievements:

Courtyard by Marriott Mumbai international Airport 4-star hotel set in a prime location in the center of                              Mumbai City – a 260 key property with 4 Food & Beverage outlets and Banqueting
1. . Handling Guest complaints and taking their feedbacks as well as inviting them for special occasions.

2.  Delivering high value restaurant services to upscale clientele like company heads & diplomats for exalting their satisfaction level.
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Renaissance Mumbai Hotel & Convention Centre 
 April 2008 to Feb.2009: Banquet Casuals Barman and apprentice Renaissance 
Mumbai Hotel & Convention Centre.
Responsibilities & Achievements:

1. . Renaissance Mumbai Hotel is a 5-star hotel with 275 guests’ room and 6 Food & Beverage outlets and Banqueting.
2. Maintaining inventory for store, beverage, equipments and upkeep of the department
3. Report work related accidents, or other injuries immediately upon occurrence to manager/supervisor

	CORE COMPETENCE AREAS


Strategic Planning 

· Understanding of company objectives and ailing self and the team towards achieving of the desired results.

· Forecasting of revenues and highlighting critical areas and formulating action plans to tackle the same.

· Being aware of the market competition to constantly evolve new strategies to improve on sales and best practices.

 Operations Management
· Ensuring compliance with quality and hygiene standards.

· Organizing and conducting practical and theoretical training programmes to enhance skills and motivational levels.

· Guiding team members to ensure efficiency in operations.
· Maintaining operational activities like guest history and training report

· Maintaining inventory for store, beverage, equipments and upkeep of the department.
· Forecasting and planning the events in coordination with the event manager for smooth operation.

  Guest Service Management
· Ensuring high quality services with optimum resource utilization, resulting in customer delight.

· Closely interacting with In House and potential guests to understand their requirements and customizing the offering and services accordingly.

· Delivering high value restaurant services to upscale clientele like company heads & diplomats for exalting their satisfaction levels.
· Handling Guest complaints and taking their feedbacks as well as inviting them for special occasions.
People Management/Training
· Conducting training on F&B operations.

· Interactive feedback sessions at every quarter to understand associates needs and give constructive feedback.
· Monthly meetings for associates to understand their contribution in the organization. 

	EDUCATIONAL QUALIFICATION


1. Completed 1 year Diploma in Hotel Management in Food & Beverage Service with the scoring of A Grade.in 2010

2. Completed intermediate from Himachal  Govt. Board in 2007
3. Completed 10th Himachal Govt. Board in 2005
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