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MIDDLE MANAGEMENT PROFESSIONAL
Hotel Management, Catering Operations, Food & Beverage Operations, 
HACCP, IOSH, NEBOSH, Operations Coordinator, Catering Contracts
PROFILE SUMMARY

· A seasoned professional with nearly 12 years of experience in the areas of:

· Safety(NEBOSH &IOSH)

· IS0:22000

· Banquet Operation 
· REHIS--Food Hygeine-L3

· Hotel Management

· Facility Management

· CIEH-HACCP L-3



· Catering Management

· Restaurant Management
· In-Charge of all F&B service department of PDO MOTELS & CLUB. Total 05 locations of PDO MOTELS in South Oman. Banquet events (social and corporate events), executes Fine Dining and Special VIP Services style of service for in-house functions and outside Hotel Outlet concession. Does Prepares Promotions for each Motels and for special events. Does F&B Admin works and over-sees F&B daily operations and other related duties assigned by the Regional Manager.
· Menu planning, procurement, stock control, supervision and train kitchen staff on HSE, Hygiene and HACCP to avoid imminent food poisoning and safe catering services to the customers.
· Managing Customers Experience Program in relation to Soft Services.
- Set, develop, cascade, support and monitor delivery of Soft Services standards across the PDO Motels.
- Act as a point of escalation for ongoing Sites Soft Services issues.
- Identify and support sustainable continuous improvement initiatives.
Since April 2013: till date: Resident Location Manager --AA Group of Catering & Supplies CO. 
Managing PETROLEUM DEVELOPMENT OMAN (P.D.O.) CAMPS & CLUB
Since Apr’13 - PDO

Overall Camp Management for the PDO MOTEL & Camp 500 rooms
• Training & Supervision staff
• Financial cost reporting 
• Daily, Weekly, & Monthly reporting
• Client relations
• Staff Rostering
• QA of all Camp Operations
• OH & S of Camp Operations
Highlights:

· Taking responsibility for the business performance at two projects, providing soft services to Petroleum Development Oman (P.D.O.)
· Administered highly successful cost plus catering services contract to provide up to 1200 meals per day per location.(
Slashed inventory, reduced spoilage, and cut costs through staff reductions after evaluation of resource needs.(
· Maintaining high standards in line with ISO( & HACCP standards
Monitoring stock levels and ordering supplies(
supervised a staff of 250 team members through six supervisors(
Ensure implementation of Scope of Work(& contractual obligations
• Development & Implementation of Food Safety and Quality Management Systems e.g. ISO 22000, HACCP, 
• Food Hygiene & Food Safety Audits and Program's to meet PETROLEUM DEVELOPMENT OMANS FOOD GUIDE as per SP-1232 Food Authority requirements. 
• Development of Product Specifications and Label reviews.
• Training and Facilitating Food Safety Teams and Food Safety Leaders, Training OHS
CORE COMPETENCIES

Management Skills               
Food & Beverage Management            Facility Management
Wine Knowledge
                Brand Relationship
                           Interpersonal Skills
Process Safety Management
Leadership Skills               
           Product Quality & Cost Control
Proactive Attitude to Work
Concept Design                                            Service Excellence 
Customer Compass   

Function & Themed Events                    Menu Development & Pricing Concept
EMPLOYMENT DETAILS

Apr’12 – Mar’13: Food & Beverage Manager –HHI GROUP OF HOTELS—BANGALORE
· Functions as the strategic business leader of rooms and food and beverage/culinary operations and acts as General Manager in his/her absence. Areas of responsibility include Front Office, Business Center, Gift Shops, Recreation/Fitness Center, Housekeeping, Security/Loss Prevention, Food and Beverage/Culinary and Event Management, where applicable
· Responsible for all the F & B outlets including Restaurants, Bars, with annual revenue of USD 3.5 million. Turnover was increased from USD 2.8 million over a period of 1 year through promotions Introducing the and training staff from about Maximizing the F& B Revenue through up-selling techniques.
· Managing a team of 08 bar staffs and 22 Restaurant staffs & 3 In Villa Dining & 14 Stewarding & 20 Kitchen production staffs including hiring, appraising, training and evaluation.
·  Liaising with the Executive Chef to implement new menus and designing new Restaurant & Bar Beverage menus & Wine lists along with creating special cocktails.
Highlights:

· Manage the functioning of all Food and Beverage employees, facilities, sales and costs, to ensure maximum departmental profit is achieved
· Control and analyze, on an on-going basis, in order to optimize the following:
· Quality levels of product and service
Guest satisfaction
· Merchandising and marketing
· Operating costs
Apr’08 – Apr’12: Banquet Manager – HHI GROUP OF HOTELS-PUNE AND KOLKATA
· Directly reporting to the Food and Beverage manager, involved in developing ideas in increasing departmental sales of food & beverage and improving productivity. 
· To ensures that all colleagues’ activities adhere to and support the Hotel's Standards. 
· Applies creative solutions and purposes ideas to grow develop and improve the business. 
· To ensures outlets operational budget is inline and costs are strictly controlled by maximizing profit 
· Achieves sales and profit targets and enhances the margins through effective stock management and minimizing controllable costs 
Highlights:
· Responsible for Food & Beverage cost, Food & beverage store and controlling inventories.
· Increase the customer loyalty rating from 64% in 2011 /2012 to 78%
· Responsible for the standards of service delivered to the Guest in the banquets departments by F&B employees. He has to ensure the quality of services in accordance with the company standard
· Assist guests in any special request, including but not limited to parties, special functions, and special diets.
· Reviews and preparing performance evaluations of all his department heads as well as approving all evaluations submitted by his department heads for F&B employees as per company´s instructions.
Dec’07 – Dec’08: Food & Beverage Executive – THE FORT RADISSON
· The objective was to gain hands on experience of all the F&B Outlets with a view to streamlining the operational procedure down the line. Starting from operational till closing of  the  outlet.  Was in-charge of “REFLECTION”     (  The coffee shop)

· Pre-Opening member ‘GANGAKUTIR’ (The river-side resort) & ‘AFRAA” Restaurant’ (Multi-cuisine).

Highlights:
· Manages the level, consistency and quality of table and/or counter service of all menu items 
· Ensures that all outlet processes adhere to all food hygiene regulations and procedures 
Consistently monitors of food and beverages being served and service quality, escalating any major problems/complaints to Senior Management 
· Provides specialist advice to customers and colleagues on food and beverages 
 Dec’04 – Dec’07: Team Leader – HYATT REGENCY HOTELS—DELHI AND KOLKATA
· Pre-Opening Team Member of “LA-CUCINA” (Italian fine dining).

· Was there in “GUCCHI” (Specialty  Indian  restaurant)  from  February  2006 – December 2006.
· I performed a cross Training in various Food & Beverage outlets, including Purchasing, Receiving, stores, Kitchen Audit and food & Beverage Cost control as part of Management Trainee Program. This training included Kitchen Stewarding, Room Service, banqueting, Coffee shop & Fine Dining along with Housekeeping, Front Office, Entertainment, Engineering & security. Reporting to: - F&B Manager & Resident Manager.
· Leading a team of various employees in a 5Star hotel from a multitude of different nationalities. In different F & B outlets
Highlights:

· Established global Hyatt Standards & procedures at THE BAR a minimum of 83% was scored in the Hotel IQ.

· Undergone Training on Service Excellency Modules I – IV. Undergone Core and Leadership Training 
Sessions – Coaching Skills,

· Managing a team & giving and receiving feedback, performance development, focus on customer, managing the business, communication technique, competency guidelines, accessing performance leading a team, managing work place
PROFESSIONAL QUALIFICATION
2003 DIPLOMA National Institute of Hotel Management
1998 BACHELOR OF COMMERCE   ST. Andrews COLLEGE

2016--Organization name--NEBOSH IGC 1,2, 3, ROSPA CPD, 
2016--Organization name IOSH--Institution of Occupational Safety and Health

2016—CIEH CERTIFIED--HACCP LEVEL-3 

2016—REIHS CERTIFIED—FOOD HYGEINE LEVEL-3
CERTIFICATIONS

· Certified from REHIS London in food safety in catering Level -3
· Certified from CIEH London in food safety in catering Level -3
· Expertise in Food handlers Training and Education
· Vendor Audits and Third party Audits based on Food safety Management
· Expertise in Designing in Kitchen Equipment and kitchen as per Food Safety
· Attended - EAME - Food safety , Legionella , Risk Assessment and Safety Seminar in Oman - Based on PDO(Petroleum Development Oman) brand Standards
· Certificate in Risk assessment in Workplace (E-learning program) from Knowledge Grid -PDO
· Certified in Fire Safety from Knowledge Grid by Petroleum Development Oman
· Certification on H2S Gas Training

· Certificate awarded by N.C.V.T, Govt. of West Bengal on completion of Term end Courses on F&B Service, House Keeping & Front Office.

· Certificate for Excellence In Service By HYATT REGENCY DELHI AND KOLKATA

· Certification on Initial Fire Response-IFR, Coaching, Mentoring & Competence Assessment-CMC , First Aider Course, Fire Warden, Train the Trainer-TTT, STOP Card Training and hazard hunt HSE Tools and skills  by  Petroleum Development Oman
CATERING AND FOOD & BEVERAGE SKILLS
Catering Management:
Mobilization of Camps/Cost Control/Food Hygiene/ HSE Orientation/HACCP/Safety
Hotel Management:
Pre-Opening/Banquet Operation/Catering Sales/ Bartending/Restaurant Management/
Other Skills:
                Revenue Analysis/ Fine Dining/MICROS/Cuisines/
PERSONAL DETAILS

Date of Birth:

5th November 1977
Permanent Address:
33/A, Avenue South, Kolkata – 700075
