Ganesh 
Ganesh.359003@2freemail.com
Strengths
Plan, organize, direct, control and evaluate daily operations; Determine type of services to be offered; Implement operational procedures; Balance cash and complete balance sheets, cash reports, reconciliation and related forms; Control inventory; Monitor revenues and modify procedures and prices; Respond to customer complaints; Ensure health and safety regulations are followed; Negotiate arrangements with suppliers for food and other supplies; Negotiate with clients for catering or use of facilities; Develop, implement and analyze budgets; Participate in marketing plans and implementation; Set staff work schedules and monitor staff performance; Recruit and hire staff; Train staff; Conduct performance reviews; Supervise staff; Cost products and services; Customer service oriented.

PROFESSIONAL EXPERIENCE
June 2014 to till date.

Position: Restaurant Manager

Keita Catering Services,

Abu Dhabi, UAE

· Maintaining the standards of Keita Catering Services.

· Responsible for day to day operations in terms of customer satisfaction & high profitability for organisation.

· Responsible for ensuring guest satisfaction, public relations and recognition during operations.

· Follow up with clients and deal with clients complaints if required.

· Responsible for Restaurant budget and compare with actual P & L. 
· Maintaining daily reports like Daily Sales Report, Wastage Report, Guest Data, and Maintenance Report etc. 
· Responsible for scheduling, staff appreciation, pay roll, inventories & staff trainings.
Oct. 2013 to June 2014
Position: Restaurant Manager

Little Italy Chinchwad

Pune, India.

Little Italy is synonymous with World Class Italian Cuisine and a favourite place for celebrities to dine. Eventually, anyone with a desire for authentic Italian dining experience headed to Little Italy. For us, Little Italy is about serving more people and titillates their taste buds. Now, guests enjoy several of our Italian delicacies in more than 26 outlets across 17 major cities in India.
· Maintaining the standards of Little Italy brand.

· Responsible for day to day restaurant operations & banquet operations in terms of customer satisfaction & high profitability for organisation.

· Responsible for ensuring guest satisfaction, public relations and recognition during operations.

· Follow up with clients and deal with clients complaints if required.

· Responsible for Restaurant budget and compare with actual P & L. 
· Maintaining daily reports like Daily Sales Report, Wastage Report, Guest Data and Maintenance Report etc. 
· Responsible for maintaining proper Liquor Control & Monitor alcohol service.
· Responsible for scheduling, staff appreciation, pay roll, inventories & staff trainings.
June 2010 to June 2013
Position: Restaurant Manager

Little Italy’s La Pizzeria,

Pune, India.

Little Italy is synonymous with World Class Italian Cuisine and a favourite place for celebrities to dine. Eventually, anyone with a desire for authentic Italian dining experience headed to Little Italy. For us, Little Italy is about serving more people and titillates their taste buds. Now, guests enjoy several of our Italian delicacies in more than 26 outlets across 17 major cities in India.
· Maintaining the standards of Little Italy brand.

· Responsible for day to day restaurant operations & banquet operations in terms of customer satisfaction & high profitability for organisation.

· Responsible for ensuring guest satisfaction, public relations and recognition during operations.
· Follow up with clients and deal with clients complaints if required.

· Responsible for Restaurant budget and compare with actual P & L. 
· Maintaining daily reports like Daily Sales Report, Wastage Report, Guest Data and Maintenance Report etc. 
· Responsible for maintaining proper Liquor Control & Monitor alcohol service.
· Responsible for scheduling, staff appreciation, pay roll, inventories & staff trainings.
September 2009 till March 2010
Position: Restaurant Manager
Doubletree by Hilton Resort Zanzibar-Nungwi

Zanzibar, Tanzania.

Pre- Opening Restaurant Manager for the Hotel.
· Maintaining the high level of Hilton standards.

· Reports to Food and Beverage Director.

· Responsible for day to day operations in terms of customer satisfaction and high profitability for organisation.

· Responsible for ensuring guest satisfaction and recognition.

· Responsible for whole F & B outlets in absence of F & B Director.
· Follow up with clients and deal with clients complaints.

· Responsible for F & B budget and actual P & L.
· Planning & execution on events like theme dinner, beach parties.
· Responsible for maintaining proper liquor control & monitor alcohol service.
· Responsible for scheduling, staff appreciation, pay roll, inventories.
September 2007- February 2009
Position: Food & Beverage Manager-Banquets/ Restaurant/Beverage
The Buttes Marriott Resort,

Tempe , AZ, 85282  USA.

· Maintaining the high level of Marriott standards.

· Reports to Food and Beverage Director & Director of Banquets.
· Responsible for the day to day operations of the Banquets, Beverage and Restaurant.

· Discuss requirements with customers and take detailed notes of banquet requirements.

· Responsible for fulfilling all banquet contracts, client relations, co-ordination with co-workers, staff and other departments.
· Responsible for ensuring guest satisfaction and recognition.
· Responsible for whole conference centres and banqueting in absence of F & B Director & Director of Banquets.
· Follow up with clients after the functions and deal with clients complaints.

· Maintaining records of sales, expenses, purchases, labour cost etc. 
· Forecast P & L for banquets and update actual P & L monthly.
· Planning & execution on future events like sets, equipments, linen requirements, liquor requirements and sufficient staffing.
· Responsible for maintaining proper liquor control & monitor alcohol service.
· Responsible for scheduling, staff appreciation, pay roll, inventories.
· Organising orientation, trainings and meetings for staff to ensure that service standards met.
December 2005 – September 2007
Position: Banquet Captain. 

The Diplomatic Club,
Ministry of Foreign Affairs, Doha, Qatar.

· Maintaining the high standards of banqueting.
· Responsible for banquet departments in absence of banquet manager/ banquet supervisor whenever necessary, organizing. 

· Responsible for handling events in professional manner to guest satisfaction.
· Responsible for making sure right set up for right kind of events i. e. seminars, conferences, concerts, exhibitions, weddings, birthday parties, receptions etc.
· Responsible for ensuring guest satisfaction, recognition and appreciation from the guests.

· Responsible for training, execution and appreciation to the staff.

· Responsible for co-ordination with other departments regarding delivery of food, cleanliness.
· Responsible for attending captains’ meetings with food & beverage director, twice in a month
· Participate with banquet manager for planning for huge future events.
December 2003 – December 2005
Position: Room Service Supervisor
Hotel Holiday Inn,
Athwalines, Parle Point, Surat, India.
· 132 Rooms capacity.

· Responsible for maintaining the high standards of the room service in hotel holiday inn.

· Whole & sole responsible for room service in absence of room service manager.  

· Responsible for suggestive selling, guest satisfaction and excellent communication skills with guest.

· Responsible for interpreting food and beverage orders and at the same time making sure the delivery of the same to the rooms in designated time with warm welcome.
· Responsible for scheduling of all room service crew and appreciation.

· Responsible for maintaining clerical procedures like sales report, hand over sheet, flash report etc.
· Responsible for involvement in staff meeting, trainings & briefings.
· Responsible for co-ordination with other departments in concern of food pick or any issues regarding food.
June March 2003- December 2003
Position: Food & Beverage (Operational Trainee)
Hotel Quality Inn Regency,
Shivajinagar, Nashik, India.

· 68 rooms capacity

· Responsible for supervising, observing and controlling the food
            production department.
· Co-ordination with co-workers, notice if something goes inappropriate.
· Responsible for assuring the high level of food quality at all the times.

· Liase with the General Manager,

· Participate in general manager’s discussion, share some ideas etc.
TRAINING EXPOSURE
· Hotel Taj Residency, Indore, Madhya Pradesh, India.                                          

· Hotel Ajanta Ambassador, Auarangabad, Maharashtra, India.

· Hotel Sun n Sand, Shirdi, Maharashtra, India.
EDUCATIONAL QUALIFICATION

Higher School Certificate in Science. (2 Years)
Passed in 2000 from Maharashtra State Board of Secondary and Higher Secondary 

Education, Pune, India with First Class with 63%. 
Secondary School Certificate (10 Years)
Passed in 1998 from Maharashtra State Board of Secondary and Higher Secondary 

Education, Pune, India with Distinction with 76%. 
TECHNICAL QUALIFICATION

Three years Graduate Diploma in Hotel Management in 2000-2003 at

Maharashtra State Board Technical Education, Mumbai, India.

From Mahatma Gandhi Vidyamandir’s,

Institute of Hotel Management & Catering Technology, Nashik, India with 64%.
Technical Skills
Completed “Office Automation” course which includes Ms Word, Excel,    PowerPoint, Access, Outlook and Internet & E-mailing from New Indian Institute, Doha, Qatar. Approved by Ministry of Education, Doha, Qatar. 

Knowledge about Delphi, Micros, Fox Pro and IDS, Onq.
Achievements & Awards
· Pre Opening Restaurant Manager for Doubletree by Hilton, Nungwi, Zanzibar.

· Certified Train the Trainer for Hilton Worldwide.

· Mentioned in Trip Advisor for Excellent Hospitality.
· Awarded Best Employee of the Year, 2008, The Buttes Marriott Resort, Tempe, AZ, USA.

· Awarded Best Employee of the Month, June 2008, The Buttes Marriott Resort, Tempe, AZ, USA.
· Certified Tourism Ambassador 2007- The Valley Hotel & Resort Association is Duly Authorized to present this on behalf of Tourism Ambassador Institute, Phoenix, Arizona, USA. 

Languages known
   English, Hindi, Marathi, Basic Knowledge about French & Spanish.
   Thanking you.

                                                                                                                Yours Sincerely,
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