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Career Objective: 
To be in a result oriented firm that seeks an ambitious career conscious graduate where acquired skills and education will be utilized toward continuous growth and advancement 
Strengths:

Willingness to learn, Team Member, Positive Attitude, Commitment and dedication to complete duties and responsibilities
Education: 

	Year
	Institution
	Degree
	Percentage

	2008-2010
	Dublin Business School, Dublin, Ireland
	Post Graduate Certificate in Business Management
	53.3%

	2004-2007
	BACAS College of Arts and Science , Tamil Nadu , India
	Bachelors in Hotel Management and Catering Science
	65.9%

	2002-2004
	Oriental Higher Secondary School , Kerala India
	Plus Two (Science)
	61%

	2001-2002
	T.R.K. Higher Secondary School, Kerala , India
	SSLC
	66%


Working Experience History: 

	Sl No
	Employment Hotel Name
	Designations
	Locations
	Period

	1
	River Retreat
	F&B Manager
	Kerala , India
	7th July 2014- Till Date

	2
	Samudra Regency
	Restaurant Manager
	Kerala , India
	7th May 2012 -30th June 2014

	3
	Royal Marine
	Senior F&B Assistant
	Dublin , Ireland
	June 2008 – March 2012

	4
	Blue Valley Resorts
	Restaurant Supervisor
	Tamil Nadu, India
	June 2006 – May 2007


Roles & Responsibilities
Hotel Name: River Retreat
Designations: Food and Beverage Manager / Purchase & Sales In charge
Durations: July 2014 – Till Date

Responsible for maintaining visibility with guests at all times, and for assisting to run Food and beverage operations in the hotel that has 17 guest rooms and suites, 3 Conference rooms, 2 Restaurants, 1Bar.

· Decides on range and quality of food and beverages to be provided and verifies that quality of food & beverages and waiting service is as required.
· Representing the hotel in the market place and develop relationships with key accounts.
· Taking banquet bookings and designing menu and venue for the groups.
· Staff briefings, training and grooming check on daily basis.
· Conducting HOD meetings on daily basis.
· Maintain procedures to ensure the security and proper storage of room service inventory and equipments. 
· Ensure the security of money, credit, and financial transactions, supplies, inventory, and uniforms in a timely and efficient manner, and minimize waste and control costs. 
· Purchases or directs the purchasing of supplies and arranges for preparation of accounts.
· To work alongside the Head Chef and Kitchen Brigade to make sure that standards of both production and food service are consistently high and are maintained, regularly checked and reviewed.
· Ensure kitchen and dining areas are kept clean and appropriate hygiene standards are maintained in compliance with statutory requirements.

· As Head of the department, it’s my duty to take a hands on role with the service delivery of breakfast/lunch/dinner shifts within the department.
· Experience meeting budgeted revenue goals, control expenses, and labour costs, and maximize profitability within the department.

· Developing and implementing staff training programs. 
· Continuously developing the hotels brand.
· Providing the hotel owners with regular reports on the hotels operating objectives and fiscal performance. 
· Aggressively managing all the independent revenue and expense areas to ensure profitability. 
· Conduct disciplinary actions against staff, including terminations.
· Controls wastage of supplies and prevent the loss to keep within budget limits.
· Managing all marketing for the company and activities within the marketing department.
· Developing the marketing strategy for the company in line with company objectives.
· Co-ordinating marketing campaigns with sales activities.
· Overseeing the company’s marketing budget.
· Creation and Publication of all marketing material in line with marketing plans.
· Planning and implementing promotional campaigns.
· Achieving growth and hitting sales targets by successfully managing the sales team.
· Designing and implementing a strategic business plan that expands company’s customer base and ensure it’s strong presence.
· Owning recruitment, coaching and performance monitoring of staffs.
Hotel Name: Samudra Regency
Designations: Restaurant Manager

Durations: May 2012 – June 2014

I led a team of 15 assistants managing the operations in a 15 room’s, 2 Conference Rooms, 1 Restaurant and 1 Bar. We are dedicated to ensuring customer delight and were responsible for ensuring a seamless flow of operations and growth in the restaurant in terms of Revenue, Image and drive for Innovation and budget restrictions and optimal costing.

· Drive for adherence to Minimum Standards and implementation of Processes.

· Development and growth of team to enable them to take on additional responsibility. I was also a Mentor/ Buddy to new associates
· Conducting Food festivals like Rewind to the Past and it was successful as the sale generated contributed in the margin of 8 to 25% of the total revenue.
· Ensure that all restaurant equipment is in proper operational condition and is cleaned on a regular basis.
· Ensure that all restaurant facilities are cleaned and properly stocked according to anticipated business volume
· Planned Set menus for corporate guests which helped in increasing the Average per cover.
· Ensure that all restaurant equipment is in proper operational condition and is cleaned on a regular basis.

· Ensure that all restaurant facilities are cleaned and properly stocked according to anticipated business volume.

· Awarded as Best Employee of the Month for generating revenues and customer satisfactions in all time high.
Hotel Name: Royal Marine
Designations: Senior Food & Beverage Assistant.
Durations: June 2008 – March 2012.

· Supervise day-to-day shift activities of one or more food and beverage outlet(s).

· Ensure all mise-en-place and mise-en-scene done properly.

· Ensure all stocks are ready for the operation. 

· Proper amount of linen should be ordered from the laundry.

· Breakfast buffet should be ready at 6:30 in the morning.

· Uniforms and grooming of staffs should be checked properly.

· Ensure all staff are properly trained and certified and have the tools and equipment needed to effectively carry out their job function. 

· Stock inventory for cutlery, crockery and glassware are maintained.

· Maximise productivity of labour resources.

· Ensure all company and cash handling procedures are adhered to at all times and any discrepancies identified are fully investigated with appropriate action taken.

· Assist in the development and implementation of new menus and local food and beverage marketing programs.

· Participate in and maintain system-wide food and beverage marketing programs. 

· Directing and overseeing reservation, reception, room service and housekeeping activities.

· To assist with the responsibility to ensure all beverage related stock items, products are purchased in accordance with the business levels and that only agreed suppliers are utilized.

· To be dressed in a smart and professional manner in conjunction with the Quality Standards stated in the handbook.

· Communicating and making decisions with other managers to plan large events in developing and managing the hotel.
Industrial Training: 

· Hotel Le Meridien, Bangalore, India ( 5 months)
Extra Curricular Activities: 
· Won Best Employee of the month Award (Nov- Dec) in the year 2009

· Won Many Prizes in Inter- class Sports and Cultural Competitions. 

Seminar attended:
· Attended “Failte Ireland” training programme
Linguistic Abilities: 

English, French, Hindi, Malayalam, Tamil. 
Personal Front: 

Date of Birth: 


8th Aug 1984

Cast/ Religion: 


Muslim, Islam

Nationality: 



Indian
DECLARATION:
I here by declare that the above all informations are true to the best of my knowledge.
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MOHAMED
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