
	CURRICULAM VITAE

Madhan 
Madhan.358892@2freemail.com
Present Job: 

Working in Al Derwaza Restaurant operation Manager (GULF FOOD RESTAURANT)
YAMASAKI RESTAURANT OPERATION MANAGER  in Dalma mall Abu Dhabi

Post Applied :  Area Operation Manager/hotel manager /Restaurant /coffee shop/Night club bar.
Career Objective:
To work passionately for a team in order to add value and contribute to the film and thereby integrating both the organizational role and personal objectives, I hope to learn as much as possible efficiently and thereby advance my professional career.

Academic Professional:
III YEAR’S Hotel Management & Catering Technology from Indian Institute in Thanjavur India.

Department of employment and training Chennai and passed the prescribed common examination in trade of F&B Service held in July 2005 is awarded this industrial school certificate.
Department of employment and training Chennai and passed the prescribed common examination in trade of Food Production held in June 2006 is awarded this industrial school certificate
Department of employment and training Chennai and passed the prescribed common examination in trade of Hotel Management held in June 2005 is awarded this industrial school certificate.

Department of employment and training Chennai and passed the prescribed common examination in trade of Front Office Operation held in June 2004 is awarded this industrial school certificate.

Strengths:
· Customer-oriented

· Strong leader

· Full service restaurant background

· Honed marketing Skills 

· Supervisory skills

· Hiring and training

· Operations management

· Adaptable

· Staff development talent

· Skillful kitchen staff trainer

· Food cost control specialist

· Back of house operations understanding

· Strong customer relationship builder

· Menu development skills             
· Excellent communication and inter personal skills.
· Hard working and dedicated with ability to meet deadlines.
· Able to learn quickly and adapt to different requirements of the team. 
· Ability to work independently, strong entrepreneurial drive, proactive, dynamic.
· Deliver a persistent high performance.

 Training Programs:

· HACCP Certification level-1&2 in Dubai

· Food Safe Certification in Dubai

· Basic Food Hygiene Certification in Dubai

· Quality Assurance & Quality control in Dubai

Computer Skill MS Office, Fidelio, Opera, POS & Micros Hospitality Management

Professional Experience:

Present Job: 

Working in AL DERWAZA RESTAURANT (GULF FOOD RESTAURANT )
AS OPERATION MANAGER&PROJECT MANAGER  Restaurant in Dalma mall,
www.alderwaza.ae

· Maintain complete knowledge of and comply with all departmental policies/service Procedures/standards. Conducted daily pre-shift and weekly departmental meetings to ensure organizational efficiency.

· Scheduled and directed staff in daily work assignments to maximize productivity.

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

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

· Assigned tasks and oversaw the direction of employees to ensure compliance with food safety procedures and quality control guidelines.

· Developed and maintained exceptional customer service standards.

· Optimized profits by controlling food, beverage and labor costs on a daily basis.

· Collaborated with the Executive Chef to analyze and approve all food and beverage selections.

· Strategic Planning & Execution.

· Quality Assurance/Control.

· Operations/People/Man Management.

· Customer Service/Guest Relations.

· Analytical /Problem Solving Skills.

· Cost Containment/Control.

· Team Building/Staff Training.

· Continuous Performance Improvement.

· Leadership/Motivation Skills

· Interpersonal/Communication skills

· SOP Training BOH&FOH staff

WORKING EXPERIENCE:

   2012 To Present Position-Restaurant Manager  & Catering in charge
   AL-Fanar Restaurant &Café

  Dubai Festival City

   U.A.E  

· Maintain complete knowledge of and comply with all departmental policies/service Procedures/standards. Conducted daily pre-shift and weekly departmental meetings to ensure organizational efficiency.

· Scheduled and directed staff in daily work assignments to maximize productivity.

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

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

· Assigned tasks and oversaw the direction of employees to ensure compliance with food safety procedures and quality control guidelines.

· Developed and maintained exceptional customer service standards.

· Optimized profits by controlling food, beverage and labor costs on a daily basis.

· Collaborated with the Executive Chef to analyze and approve all food and beverage selections.

·  Maintain complete knowledge of correct maintenance and use of equipment. Use equipment only as Intended.

· Anticipate guests’ needs, respond promptly and acknowledge all guests, however busy and whatever Time of day.

· Maintain positive guest relations at all times.

· Be familiar with all Hotel services/features and local attractions/activities to respond to guest inquiries accurately. Monitor and maintain cleanliness, sanitation and organization of assigned work areas. Resolve guest complaints, ensuring guest satisfaction.




	 RAMEE INTERNATIONAL HOTEL 
Dec 11th 2010  to Dec 12th 2012

ASST F&B MANAGER 
    I am responsible for all outlet operations. I am managing close to 82 employees in my control, including the F&B Executives & Kitchen staff (Chef’s), and directly reporting to me. Responsible for executing the highest standards of shift performance against established operational guidelines. Works with fellow employees, peers and management to continually improve, communicates and executes shift objectives.

· Upholds company standards, product quality and cleanliness standards; must have a sense of Urgency. 

· Motivates teaches and develops team by taking initiative and delivering outstanding customer service.

· Ensures; team members maintain high quality guest service and safety. 


Assists management in maximizing the financial success of the store by ensuring productive shifts. 

· Provides customers full attention, service and satisfaction. 

· Supports Ops. Manager by exercising excellent judgment in cost control procedures, financial accounting, inventory levels and labor management. 

· Handles cash and maintain accurate draws and deposit. Follow internal cash handling policy accurately. 

· Serves customers efficiently with the company's standards of quality, sanitation and consistency in mind at all times.

· Taking complete responsibility of the operational equipment’s.

· Handling operations as with the Waiters and supervising functions like pre-shifts staff briefings, creating the duty roster and shift management.

Maintaining high level of hygiene & safety standards.

Ensuring the cleanliness standards are maintained at the F&B AREAS at all times.

Checking the grooming standards of the staffs working at ALL F&B OUTLETS

Monitoring daily sales of the outlet and making reports.

Projections of revenue every month based on the market

Control the cost to improve 

Planning for the stocks required for the operations.

Monitor the working of the staffs while operations

Introducing new ideas to promote the sales 

Allocation of staffs according to the requirements.

Ensuring smooth flow of work at all the outlets of the F&B

Handling guest complains and resolving them.

Coordinating with all the F&B OUTLETS.

 Creating a good and healthy relationship among the staff for smooth operation.

AL  HABTOOR  HOTELS METROPOLITAN  PALACE
          EXECUTIVE LOUNGE&MULTI CUISINE RESTAURANT IN DUBAI

 From July 11th 2008 to Dec 10th 2010.
RESTAURANT BAR&LOUNGE MANAGER
Maintain complete knowledge of:

a) Manual system procedures.

b) Daily house count, arrivals/departures, VIPs.

c) Scheduled in-house group activities, locations and times.

d) Correct maintenance and use of equipment..

e) All department policies/service procedures.
· Maintain complete knowledge of service requirements for each scheduled function:

a) Detailed menu selections, major ingredients, appearance, texture, quality standards, garnish 

And method of presentation.

b) Particular characteristics/descriptions of wines/champagnes ordered.

c) Prices of specified selections of cash functions.

d) Groups' names and background.

e) Type of functions and expected attendance/guarantee numbers.

f) Scheduled hours of service.

g) Special requests/arrangements.

h) Order of service, traffic flow in room VIPs.

· Payment arrangements.

Maintain complete knowledge of strictly abide by state liquor regulations, particularly those prohibiting 

Service to minors, intoxicated persons and drunk driving.

· Check storage areas for proper supplies, organization and cleanliness. Instruct designated personnel 

· To rectify any cleanliness/organization deficiencies.

 Establish par levels for supplies and equipment. Complete requisitions to replenish shortages or 

Additional items needed for the anticipated business.

· Requisition linens/skirting required for business and assign staff to transport such to the storage 

Areas.

· Review sales for previous day and resolve discrepancies with Accounting. Track revenue against 

Budget.

· Retrieve and organize Banquet Event Orders (B.E.O.'s) according to departmental standards.

· Note of changes as received from Catering and post function sheets for the next 7 days.

· Prepare weekly work schedules in accordance with staffing guidelines and labor forecasts. Adjust 

Schedules throughout the week to meet the business demands.

· Ensure that staff report to work as scheduled. Document any late or absent employees.

· Coordinate breaks for staff.

· Inspect the scheduled function areas/rooms for cleanliness, working condition and proper 

             furniture/equipment set up; rectify any deficiencies with respective departments

Meet with the Chef and Stewarding to review scheduled group's menu and equipment requirements.

· Ensure agreement of delivery times, amounts and special arrangements.

· Prepare station assignments according to group requirements and Hotel standards.

· Assign side work to Servers in accordance with departmental procedures. Communicate additions or Changes to the assignments as they arise throughout the shift. 

· Conduct pre-function meeting with Servers and review all information pertinent to set-up and service of group.

· Inspect grooming and attire of staff; rectify any deficiencies.

· Inspect table set-ups; check for cleanliness, neatness and agreement with group requirements and 

            Departmental standards; rectify deficiencies with respective personnel.

· Check bar set-ups for cleanliness, organization and agreement with group requirements and 

           Departmental standards; resolve any problems.

· Check buffet tables/receptions/coffee breaks for cleanliness, attractiveness, layout; ensure 

Agreement with function order and departmental standards; resolve any problems. Ensure 

Replenishment of items as specified on event orders and requested by group contact.

· Set out name cards, escort cards in accordance with group requirements and departmental 

Standards.

· Organize head table assembly and assist in group's entrance into the function area.

· Meet group coordinator/host prior to function, make introduction and ensure that all 

Arrangements are agreeable.

· Greet guests upon arrival at function and assist in seating as required by group in accordance with 

Departmental standards.

· Direct Servers on timing of service throughout function.

· Communicate additional meal requirements and special requests to the Kitchen.

· Constantly monitor staff performance in all phases of service and job functions, ensuring that all 

procedures are carried out to departmental standards; rectify any deficiencies with respective 

Personnel.

· Assist Banquet staff with their job functions to ensure optimum service to guests.

· Observe guest reactions and confer frequently with service staff to ensure guest satisfaction.

· Promote positive guest relations at all times.

· Total all charges for the group function, prepare check and present to group contact for payment. 

Adhere to all cashiering procedures/policies.

· Ensure that unused food is returned to the Kitchen, that designated condiments are broken down and properly stored (butters, cream, dressings, etc.) and that all Banquet supplies are returned to designated storage areas.

· Direct the final breakdown of function room and clean up. Ensure all department standards are met.

· Answer outlet phone within rings, using correct salutations and telephone etiquette.

 Access all functions of the P.O.S. system in accordance to specifications. Restock journal tape and 

Change ribbons as needed.

· Handle void checks in accordance with accounting procedures.

· Assist servers with expediting problem payments. Ensure all cashiering procedures are processed in 

Compliance with Accounting standards.

· Issue manual checks when the system is down and ensure accountability of such.

· Run system closing reports and ensure that all Servers' checks are closed before they sign out.

· Ensure all closing duties for staff are completed before staff sign out.

· Provide feedback to staff on their performance. Handle disciplinary problems and counsel employees 

According to hotel standards.

· Prepare and submit daily/weekly payroll and tip distribution records.

· Complete work orders for maintenance repairs and submit to Engineering. Contact Engineering 

Directly for urgent repairs.

· Document pertinent information in department log book.

· Complete all paperwork and closing duties in accordance with departmental standards.

HOTEL TAMIL NADU UNAIT II UDHAGAMADNDALAM 

From July 10th 2007 to May 25th 2008. 

           RESTAURANT MANAGER  

· Responsible for operational efficiency and creating a relaxed environment with great attention to service quality:

· Coordinated the entire operation of the restaurant during scheduled shifts (40+ staff).

· Created and designed daily special menus.

· Responded to customer complaints, negotiated solutions and addressed issues relating to floor management 

· Researched, purchased different wine varietals and advised customers on both food and wine pairing. 

· Recruited, trained and motivated the floor staff.
· Executed the restaurant closing and end-of-shift paperwork.
                                                          
 HOTEL TAJ CONNEMARA BUSINESS HOTELS, CHENNAI
From 1st 2006 to July 5th 2007.
            RESTAURANT SUPERVISOR
· Supervise and participate in kitchen and dining area cleaning activities.

· Resolve customer complaints regarding food service.

· Train workers in food preparation, and in service, sanitation, and safety procedures.

Observe and evaluate workers and work procedures to ensure quality standards and service, and complete disciplinary write-ups.

Assign duties, responsibilities, and work stations to employees in accordance with work requirements.

· Inspect supplies, equipment, and work areas to ensure efficient service and conformance to standards.

· Control inventories of food, equipment, small ware, and liquor, and report shortages to designated personnel.

· Recommend measures for improving work procedures and worker performance to increase service quality and enhance job safety.

· Perform personnel actions, such as hiring and firing staff, providing employee orientation and training, and conducting supervisory activities, such as creating work schedules or organizing employee time sheets.

· Analyze operational problems, such as theft and wastage, and establish procedures to alleviate these problems.

· Record production, operational, and personnel data on specified forms.

· Develop equipment maintenance schedules and arrange for repairs.

· Perform various financial activities such as cash handling, deposit preparation, and payroll.

· Purchase or requisition supplies and equipment needed to ensure quality and timely delivery of services.

· Specify food portions and courses, production and time sequences, and workstation and equipment arrangements.

· Estimate ingredients and supplies required to prepare a recipe.

· Forecast staff, equipment, and supply requirements based on a master menu.

· Evaluate new products for usefulness and suitability.

· Compile and balance cash receipts at the end of the day or shift.

· Perform food preparation and serving duties, such as carving meat, preparing flambe dishes, or serving wine and liquor.

· Conduct meetings and collaborate with other personnel to plan menus, serving arrangements, and related details.

· Present bills and accept payments.

· Greet and seat guests, and present menus and wine lists.

· Develop departmental objectives, budgets, policies, procedures, and strategies.

· Schedule parties and take reservations.

· Assess nutritional needs of patients, plan special menus, supervise the assembly of regular and special diet trays, and oversee the delivery of food trolleys to hospital patients.

TRAINING EXPERINCE:
· HOTEL NAVEEN BEACH RESORTS, MURUDESHWAR                 
From Dec 01st 2003 to Jan 14th 2004. 
· HOTEL BEST WESTERN INTERNATIONAL, HYDERABAD 

From Apr 22th 2004 to July 15th 2004.                       

· HOTEL VICTOR PALACE, KOLHAPURE 
From Dec 01st 2004 to Jan 03rd 2005.
· HOTEL STERLING RESORTS, MANALI (HP) 

From May 02nd 2005 to Jun 14th 2006.                           

· HOTEL TAJ GREEN COUE KERALA 
From Dec 06th to Jan 14th 2006.                                                  
DRIVING LICENCE:
 UNITED ARAB EMIRATES VALID DRIVING LICENSE.
TOTAL HOSPITALITY  PROFESSIONALS EXPERIENCES - 13YEARS
PERSONAL DETAILS: 

Name                            
: Madhan 
Marital Status       
: Married
Nationality             
: Indian
Date of Birth          
: 06/11/1984

Languages Known
: English, Hindi, Tamil and Malayalam. 
Date:    15/03/2017.                                                          

                                                                                                                                     Yours Sincerely,





