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My Objective : 

With sheer confidence, hard work and dedication look forward to any challenging opportunity in the hospitality industry.

Industrial Exposure :

· Presently employed as ‘GENERAL MANAGER’ in ‘HOTEL BABYLON INTERNATIONAL’ (4 star hotel), Raipur, India, w.e.f. 15th December 2016.
· Worked as ‘SENIOR OPERATIONS MANAGER’ in ‘FAMILY GARDEN &INDIAN RURAL RESTAURANTS GROUP’ (Chain of Indian Restaurants), Riyadh, Saudi Arabia, from 9th May 2016 to 7th December 2016.
· Worked as ‘GENERAL MANAGER’ in ‘MAHABODHI HOTEL, RESORT & CONVENTION CENTRE’ (4 star hotel), Bodh Gaya, Bihar, India, from 24th November 2014 to 31st March 2016.

· Worked as ‘GENERAL MANAGER (OPERATIONS)’ in ‘IBIZA CLUB & RESORT’, MERLIN GROUP, (a premium Country Club & Resort), Kolkata, India, from 1st April 2012 to 11th November 2014.

· Worked as ‘GENERAL MANAGER’ in ‘LANDMARK HOTEL’ (3 star hotel), Kolkata, India, from 7th June 2010 to 31st March 2012.

· Worked as ‘DEPUTY GENERAL MANAGER (OPERATIONS)’ in ‘IBIZA CLUB & RESORT’, MERLIN GROUP, (a premium Country Club & Resort), Kolkata, India, from 1st March 2007 to 6th June 2010.

· Worked as  ‘CATERING VENUE COORDINATOR (MANAGER)’ in ‘DOHA ASIAN GAMES ORGANISING COMMITTEE’; Doha, Qatar, from 6th August 2006 to 15th January 2007.

    KRA:

· Looking after the total setup of the project as a pre-opening team and recruitment of all staff.

· Looking after the total Operations of the organization including Administration, Purchase, Store, Maintenance, Controls, Food & Beverage (Service & Production), Front Office, House Keeping, Sales & Marketing Departments.

· Overlooking and coordinating with the Sales & Marketing team for fixing marketing strategies and up selling like promotions, food festivals, tie-up with corporate, tie-up with travel portals, manage more events, promote the property as marriage destination, etc.

· Develop & implement plans, Standard Operating Procedures and auditing operations to ensure compliance of standard. 

· Monitoring the daily operation of food service and the production & supervise all aspects of kitchen management including menu planning, food production standards. 

· Ensuring profitability and maximize revenue & increase market penetration. 

· Ensure preventive & breakdown maintenance and repair of the building and equipment. 

· Follow the agreed Health, Hygiene and Safety policies and regulations in all food production and service areas. 

· Implement excellent standards of performance and productivity by providing proficient training to all staff.
· Responsible for Cost Control – Prepare Food & Beverage Cost separately for the day and the month. 
· Responsible for Stock Control -- Taking Inventory of stock in kitchen & store. Setting Minimum Order Level.
· Looking after the Purchases & Receiving departments. Setting up the specifications and standards for every material & establishing the quality & quantity limits for effective inventory control.
· Worked as ‘FOOD & BEVERAGE MANAGER’ in ‘Ibiza Club & Resort’, Merlin Group, (a premium Country Club & Resort) Kolkata, India, from 1st December 2004 to 31st July 2006.

· Worked as “MANAGER-FOOD & BEVERAGE AND ADMINISTRATION” in ‘Princeton Club’, Merlin Group, (a premium City Club) Kolkata, India, from 15th September 2003 to 17th November 2004.
 KRA:

· Supervising and establishing the initial project of the club having all Food & Beverage areas such as Restaurants, Bar, Coffee Shop, Banquets and Discotheque.

· Designing and setting up of the main kitchen and as well as satellite kitchen.

· Recruiting and hiring of F & B staff and their training.

· Menu planning for all the outlets in the Club.

· Budgeting of all the Food & Beverage outlets.

· Co-ordinate with government offices like Police, Fire, Central Excise, State Excise, Municipal Corporation, Luxury Tax, Sales Tax, Income Tax, Pollution Board etc. for licenses & permits and played active role for acquiring them.

· Worked as ‘RESIDENT MANAGER’ in ‘Camellia Hotel & Resort’, (3 Star Hotel) Santiniketan, India from 2nd October 2001 to 31st July 2003.

KRA:

· Responsible for the overall hotel managing and overseeing the operations.

· Co-ordinate with Sales & Marketing team to enhance business.

· Getting Sponsors for Special Events and Festivals.
· Supervise reports from Accounts and Stores on regular basis.

· Was applauded for serving the then Prime Minister, Honorable Mr. Atal Behari Vajpayee    during his visit to Santiniketan.

· Worked as ‘FOOD & BEVERAGE MANAGER’ in ‘Hotel The Prachi’, (4 Star Hotel) Bhubaneswar, India from 10th August 2000 to 30th September 2001.

· Worked as ‘FOOD & BEVERAGE MANAGER’ in ‘Hotel Himalay’, (3 Star Hotel) Kolkata, India from 1st April 1997 to 31st July 2000.


KRA:

· Was responsible for preparing Food Cost and looking after Cost Control.
· Organise Food Festivals, Special Events and Theme Parties.

· To hold meetings with the Executives and Senior Staff regularly.
· Checking of monthly inventories from F&B Service and Production departments.
· Looking after the marketing for Conferences, Banquets and F&B.
· Worked as ‘ASSISTANT MANAGER’ in F&B Service Department in ‘Hotel The Atria’, (4 Star Deluxe Hotel) Bangalore, India from 22nd June 1995 to 21st March 1997.

KRA:

· Overall in charge of the outlet.

· To look after the grievances of the guest and take necessary action against it.
· Take regular briefing and scheduling of the staff.
· Worked as ‘SENIOR CAPTAIN’ in ‘Hotel Best Western Penninsula’, (4 Star Hotel) Dubai, U.A.E. from 31st August 1993 to 4th May 1995.
· Worked as ‘SENIOR CAPTAIN’ in ‘Hotel The Resort’, (5 Star Deluxe Hotel) Mumbai, India from 5th March 1992 to 30th April 1993.

· Worked as ‘CAPTAIN’ in ‘Hotel The Kenilworth’, (4 Star Hotel) Kolkata, India from 12th June 1990 to 9th November 1991.
· Worked as ‘CAPTAIN’ in ‘Hotel The Apsara’, (3 Star Hotel) Visakhapatnam, India from 5th June 1989 to 9th June 1990.
KRA:

· Responsible for the mis-en-place and mis-en-scene of the outlet.

· Enhance guest relation for their re-visits.

· Increase APC by suggestive selling.

Industrial Training :

· Practical Training in ‘Hotel Fort Aguada Beach Resort’, (5 Star Deluxe Hotel) Goa from 12th May to 8th June 1988, in Food Production (Kitchen) Department.
· Practical Training in ‘Hotel Airport Ashok’, (5 Star Hotel) Kolkata from 21st September to 11th October 1987, in Flight Kitchen Department.
· Practical Training in ‘Hotel Oberoi Grand’, Kolkata from 20th May to 30th June 1987, in F&B Service Department.
Academic Qualification :

· Passed the 3-year Diploma in Hotel Management, Catering Technology and Applied Nutrition Examination, in the year 1989 from IHMCTAN, Taratala, Kolkata, securing 56% marks.
· Passed the Indian School Certificate (Year – 12) Examination, 1985, securing 65.2% marks.
· Passed the Indian Certificate of Secondary Education Examination, 1983, securing 60.7% marks.
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