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	SENIOR HOSPITALITY PROFESSIONAL WITH 17+ YEARS EXPERIENCE


Over 17 Years of Experience on various Food & Beverage Positions in UAE, Qatar, Bermuda & Nepal

SENIOR HOSPITALITY PROFESSIONAL WITH 17+ YEARS EXPERIENCE

OPERATIONS MANAGEMENT | BUSINESS DEVELOPMENT | PROJECT MANAGEMENT (F&B INDUSTRY) 

Executive Snapshot

Creative, innovative and forward-thinking Business Executive with pioneering experience in building highly profitable F&B destinations. 17+ years’ progressively responsible and diversified experience in hotel & restaurant industry. Skilled in managing pre-opening of new projects. Proficiency in creating and developing innovative business strategies to ensure a deeper market penetration.

Synopsis

· A versatile and results-oriented professional offering extensive experience in launching, upholding and promoting F&B venues across globally diverse regions. Adept at strategic business planning and F&B management in prestigious restaurants while achieving business growth objectives within start-up, turnaround and rapid change environments. 

· Consistent record of streamlining restaurant operations that drive growth and increase efficiency and bottom-line profits. Focused on delivering exceptional guest service and take great pride in exceeding expectations and delivering concrete successes for both startup & well-established venues.  Articulate and assertive with ability to interact smoothly at all levels.

· Single-minded in pursuit of excellence with profound sensitivity to multinational cultures & consumer behavior. Demonstrated professional excellence in interacting with customers from different nationalities and meeting their requirements through efficient customer handling. Successful track record in building & maintaining relationships with clients and high profile guests.

· Professional strengths in managing the establishment/expansion/modernization projects with a strong record of delivering the projects within defined cost and timelines. Comprehensive background spanning menu planning, equipment management, inventory control, purchasing, client services, and health/safety/sanitation regulatory compliance.

· Motivating, hands-on leader who effectively screens, hires, trains, develops, and directs high-performance teams; encouraging employee input in formulating and updating performance objectives. Competent to work in a highly diverse environments with people from varied backgrounds/nationalities/cultures. Peak performer gaining consistent recognition.

Performance Milestones

· Recipient of many appreciation letters, throughout the career span, from VVIP guests, which include “Appreciation Letter for the visit of President George W. Bush” in September 2003 from White House, Washington D.C. and “Appreciation Letter for 9th Islamic Conference” held in March 2003.

· Distinction of having been nominated twice as 5 Star Employee in the years 2003 and 2004. 

· Bestowed with ‘5 years’ Service Award’ and ‘Certificate and Appreciation Letter for Middle East Hotel of the 
Year 2006’ from The Ritz-Carlton Doha.

· Credited for successfully opening Pool Bar and Habanos Cigar Bar at The Ritz-Carlton Doha, in Hospitality Development Company, Tse-yang Qatar, Pampano Qatar, Urban Jazz Kitchen , ISLA Qatar, Chocolate Bar Qatar & wafflemeister Qatar.

· Awarded Certificate and Appreciation Letter from Royal Mirage Jumeirah Beach for Best Resort Hotel Middle East 2001.

· Commended for efficiently devising and executing strategic plans, while championing guest satisfaction, employee motivation and positive fiscal results.

· Demonstrated proficiency in managing widely-divergent, simultaneously occurring processes by using strong organizational skills, out-of-the-box thinking, and innovative problem solving abilities.

Career Progression

The Pearl Qatar, Qatar 

 
         Jul’10 – Mar’17

(A hospitality development company.)

Restaurant General Manager – ‘ISLA Mexican Kitchen by Richard Sandoval’

Acting Operations Manager – Eight Luxurious F&B Concept

Assigned for the Pre-opening of Three New Outlets

Restaurant Manager – “Pampano” (an award winning Latin Costal Cuisine Restaurant by Celebrity Chef Richard Sandoval)

Pre-opening Asst. Manager (Outlet In-charge) – “TSE YANG” (one of the best flagship Chinese Fine Dining Restaurant in Doha)

· Spearhead many different cuisine concepts, including Mexican, Chinese, Japanese, Lebanese and all day dining cafes. 

· Specifically responsible for handling P&L, budgeting and all finance related issues.

· Demonstrate cross-functional leadership, visionary creativity and work direction to establish a new concept which includes menu, costing & pricing, SOP’s, SOS, uniform, equipment selection and purchase, staff recruitment & trainings; monitor and follow up with fit out contractor and suppliers.

· Make fact-based decisions regarding staffing and scheduling.

· Accountable for weekly lineups with leaders.

· Utilize strong skills in controlling costs in outlet of food & beverage and general.

· Formulate and implement strategic plans to enhance service quality standards and implement strict measures in customer care procedures to optimize customer satisfaction and retention.

· Provide value-added service to gain brand loyalty and recurring business.

Fairmont Southampton, Bermuda 







        May’08 – Jul’10

F&B Supervisor - ‘Newport Room’ & ‘Waterlot Inn (AAA Five Diamond Restaurant & AAA Four Diamond Restaurant)

· Actively discharged duties as Floor In-charge; responsible for overall business development & control of restaurant operations.

· Leveraged broad competencies in anticipating the guest needs and ensuring fulfillment of their expected and unexpected needs. 

· Exercised excellent collaborative approach while working with Assistant Manager for daily paper work such as closing cashiering, gratuity input, daily sales reports & other necessary paperwork. 

· Deployed techniques to ensure that proper closing and opening duties of the restaurant was done. 

· Scheduled staff to optimize use of resources and control labor budget while ensuring delivery of world-class, quality service. 

· Put in distinguished efforts to organize and update the department notice board and maintain the cleanliness.

· Interfaced and coordinated with wine sommeliers and wine stewards for proper arrangement of wines & requisition. 

· Devised effective strategies for requisitions control.

· Maintained appropriate inventory levels; facilitated critical inputs to F&B for the improvement of sales and quality of services.

Previous Engagements

The Ritz-Carlton, Doha – Qatar 







        Aug’01 - May’08

In-Room Dining Assistant Outlet Manager (May’07 – May’08)

Supervisor F&B/Acting Asst. Manager - Flamingos Restaurant & Pool Bar/All Day Dining Lagoon Restaurant (Dec’02 – May’07)

Bartender & Departmental Trainer (Aug’01 – Dec’02)

Royal Mirage Jumeirah Beach – Dubai 






          Jun’99 – Aug’01

F&B Associate – Fine Dining Restaurant “Celebrities” (Dec’00 – Aug’01)

Academic Credentials

3 Years Academic Diploma in Hospitality Management – Silver Mountain College of Hospitality, Kathmandu
– Doing  
Diploma – American Hotel and Lodging Association







– Doing
Bachelor in Business Studies – Pashupati Multiple Campus under Tribhuwan University, Kathmandu Nepal

– Jun 1999

Certifications and Trainings

· HABC  level 3  Award  in  Supervising  HACCP  for  Catering  from  Highfield International Accreditation 

· LEAN SIX SIGMA GREEN BELT training and certification from Anexas 

· Staff Interview Analyst (Quality Selection Process) from Talent + at the Ritz Carlton Hotel

· Level 2 Intermediate Certificates in Wines, Spirits and Other Alcoholic Beverages from WSET School London, 2002

· ‘TARGET’ training for the departmental trainer from Ritz-Carlton Doha

· ‘Who Moved My Cheese’ from Ritz-Carlton Doha

· ‘Guest Loyalty Opportunity Workshop’ (GLOW) from Ritz-Carton Doha

· ‘Listen Empathize Ask and Produce’ (LEAP) from Ritz-Carlton Doha

· ‘Basic Food Hygiene Certificate’ from Chartered Institute of Environmental Health

· Training Program for Excellence, The Beverage Training from Seagram Europe & Africa

· Certified for special tea familiarization program conducted by Dilmah Tea tasters

· Wine Training Certification from Jackson Nugent Vintner Ltd.

· Attended many wine seminars and spirits and other alcoholic beverage tasting and seminars

Personal Dossier 

Marital Status: Married / two Kids



Nationality: Nepalese

Linguistic Abilities: English, Hindi and Nepali (All Fluent), French & Arabic (Hospitality Basic)

