Bhupinder

[image: image1.jpg]





E-mail: bhupinder.365140@2freemail.com 
___________________________________________________________________________

Summary of skills: 
Having more than 5 years of experience working in F&B operations & Management, Processes.
Vision: “To achieve a respectable, recognizable and leading position in the field of Food & Beverage”

To work in professional organization that offers opportunities for learning is engaged in maximization of stake holder through focusing on core competencies and has attention on the lifetime value of long term customer relationships.

My personal objective is to work towards imbibing leadership qualities required to meet challenges thrown in by the globalization of economy and organization culture in this part of the world. 

EMPLOYMENT DETAILS: 

Passed WSET (wine and spirit education trust), level 1 examination  

LAST EMPLOYER: 



PRE-OPENING TEAM

Organization: CONRAD DUBAI                                              

Designation    : Team leader 
Duration         : 3 and a half years (21st July 2013 till 2nd March, 2017)

Sub Department:  

1. In room dining/ Ballaro/Puro Beach 

· Worked in Puro Beach, taking care of events and operations in co-ordination with the Assistant Manager.

· Responsible for monthly P&L meetings and discussing how we can generate more gross operating profit so that our P&L looks good.

· Initially started with In Room Dining operations, with Minibar and amenities operations,got Promoted in 9 months as Captain and 1 year 6 months later got Promoted as Team Leader.

· Experience as a Duty Manager for Food and Beverage service.



PRE-OPENING TEAM

Organization:  J W MARRIOTT, CHANDIGARH, INDIA
Designation    : Food & Beverage Executive
Duration         : 1 Year (May 2012 till June 2013)

Key Achievement:

· Worked for “Saffron restaurant” i.e. Indian specialty restaurant of J W Marriott, Chandigarh and also “Oregano Restaurant” with “specialty Oregano bar”, taking care of “Whisky 111” i.e. specialty whiskey lounge bar. 

· Experience of working in Chandigarh Baking Company, which is a baking company brand of JW Marriott, with a wide selection of wines and spirits in Lobby Lounge with 112 covers.



PRE-OPENING TEAM

Organization:  J W MARRIOTT, CHANDIGARH, INDIA 
Designation    : Guest service associate  (Food & Beverage Dept.)
Duration         : 1 Year (May 2011 to May 2012)
Key Achievement:



· Successfully completed all the levels of Passport to success, a learning and development program designed by Marriott International for leading supervisors of the industry.

Skills summary:

· Food and Beverage supervisor for 1 year in JW Marriott Chandigarh for Indian specialty restaurant “Saffron”

· Food and Beverage supervisor for Conrad Hilton Dubai for In Room Dining for 2 year - “555 rooms property”

INDUSTRIAL EXPOSURE TRAINING PROGRAMME:

· Undergone 22 weeks of Industrial Exposure Training from Shivalik View, Chandigarh

Educational Qualifications:

Professional Academics
· 3 years B.s.c . in Hotel Management (Degree) from Chandigarh Group of Colleges (National Council for Hotel Management and Catering Technology)
Systems Exposure: 
ONQ Application, HOT SOS, BIRCHSTREET , MICROS, MATERIAL CONTROL, OASYS, MS Windows and MS office – words / PowerPoint / excel 
Internet and Intranet Applications. 

Personal Details: 
Date of Birth: February 22nd, 1990

 Marital Status: Married
Languages Known: English & Hindi 
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