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Supply Chain / Inventory / hospitality / Logistics --- 1+ years
Snapshot: Solutions focused, meticulous and results-oriented BSC Professional offering 1+ years of successful career in Hospitality and Supply Chain and related arena distinguished by commended performance and proven results.
Proactive decision maker, targeting challenging assignments with a well-established and globally reputed organization, bringing the following transferable strengths:

Supply Chain Management - Analysis
Hospitality Management 

Inventory Management
   Logistics Management 


Documents Control
Relationship Management

· Extended expertise in understanding the process, understand operations sequences, process parameters required to achieve quality characteristics 

· Recognized as a hands-on, proactive professional who can rapidly identify problems, formulate tactical plans, initiate change and implement effective programs in challenging and diverse environments

· Strong analytical and problem-solving skills, effective written and verbal communication skills, interpersonal skills, organizational and multi-tasking skills

Professional Experience_________________________________________
The Taj Dubai, Business Bay.             
          

                           

           (May‘15 - Present) 

Designation: In Room – Dinning Senior Waiter
Key Deliverables:

· Maintain daily schedules for Rooms services.
· Responsible for handling emails [clients / Stakeholders / Shareholders].

· Act as main point of customer contact

· Provided Logistical related information support to customers and operation teams.
· Ensure that the mis-en-place is done, as it plays an important role during operation.

· Assisted with logistics document arrangements and ensured cost-effective and timely delivery of goods.

· Following standards of proper service etiquette and apply it throughout the guest’s dining experience, consistently deliver courteous and professional service.

· Proficient Knowledge of all liquor laws.

· Ensure that the clearance for the guest room done on time.

· Keep work area and equipment clean and organized at all the times.

· Ensure all equipment’s are functioning properly.

· Maintain a positive work environment by good Relationship management.
· Responsible generating Reports – Daily Sales Report / Year End Sales Target Report.

· Perform any other duties assigned by the management.

· Daily Inventory Management – Monitoring ROP / EOQ / Expediting.

Al Fanar Restaurant, Jumeriah, Dubai



                       (Aug ‘14 – May ‘15)
Designation: Senior Waiter 
Key Deliverables:

· Proficient knowledge in restaurant administration.
· Managing Billing, invoicing and governance.
· Accountable for sales revenue target achievement. 

· Provided excellent customer service in a fast-paced environment.
· Collect and analyze performance data and compare actual results with desired performance

· Proficient with all mandatory safety requirements – providing toolbox to coworkers.
· Mentor and train the team members for 100% compliance in process and procedures.
· Stock Management and Inventory Control.

· Responsible generating Reports – Daily Sales Report / Year End Sales Target Report.

· Monitoring Equipment Scheduling, coordinating and conducting induction sessions, feedback analysis.

· Monitoring KOT [Kitchen Order Tickets] are performed as per the standards.
· Develop and manage newsletter for operations to emphasize on various processes and enhance communication and collaboration.
Industrial Training Undertaken:

At The Taj Mahal palace and towers hotel, Mumbai.                                               (Jun ‘12 – Nov ‘12)

Learning includes:

· Training in all major operational areas in the hotel… Front Office, F&B Production, F&B Service and Housekeeping.
· Answer questions regarding the hotel services, explaining menu items and specials, and offering personal attentive treatment.
· Greeting customers, escorting them to seats, taking food and drink orders, and serving food and beverages.
· Responsible for maintaining the hygiene and appearance of the hotel.
· Servicing and maintaining the guest rooms and replenishing stock as and when needed.
· Providing service items to guest rooms upon requests from the guests.
· Preparation of simple food items like vegetable preparation, cutting, salads, assisting the chef etc.
· Work according to established health and safety guidelines. Kept the kitchen area clean and hygienic.
Hobbies & Interests____________________________________________
· Playing electronical games

· Boxing

· Reading & Writing

Credentials___________________________________________________
Professional:

· B. Sc., in Hospitality Studies at Sophia Polytechnic, Mumbai – 2014.
Technical:

· MS Office applications and ERP [Oracle ERP]
· Point of Sales system [Micros].
Professional Trainings / Skill Development Program:

· Certified Logistics and supply chain professional : KHDA Certified

· Industrial Training in Hospitality at Taj Mahal Palace Resorts and Towers, Mumbai – 2012.
Personal Minutiae_____________________________________________
Date of Birth:


25th March, 1994
Languages Known:

English, Marathi, Telugu and Hindi
Nationality:                                  Indian
Location Preference:

UAE / Qatar / Australia
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