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Key performance areas-
· Customer satisfaction /customer complaint handlings
· Check on product quality and food safety.
· Profit and loss accountability .
· Inventory and stock management.
· Managing petty cash fund and sales receipts.
· Maintenance of all equipment in the restaurant.
· Product roll outs and new product launch.
· Coaching and development of people.
· Cleanliness and hygiene of the Restaurant.
· Implement marketing promotion.

Work Experience:
· Working with Chow king orient restaurant as restaurant manager (Jollibee brand) UAE from April 2016.
Job Profile:

· Implement and enhance high level of service, product quality and sanitation standard within the facility.
· Participate in on job training to ensure that staff members consistently achieve the high standards.
· Responsible for Training and development of all staff.
· Monitor labor hours and ensure labor reports are accurate. Manpower cost is as per budget and productivity targets are achieved. Making weekly schedules and check daily deployments.
· Implement and enforce all company policies and procedure
· Ensure all sanitation and safety procedures are implemented and maintained.
· Responsible for initiating and following up all maintenance issues to ensure that all equipment’s are maintained and in working condition.
· Meeting restaurant financial objective by achieving sales and cost targets
· Responsible for producing and serving the product as per the define quality standards
· Managing customer feedback by resolving concerns and winning back dissatisfied customer
· Ensure that proper security procedures are in place to protect employee and customers and company assets
· Develop trains and contributes to continuously improving the knowledge and skills and abilities of the floor managers ensuring that they are competent and properly coached in order to handle the demand of their jobs and achieve their objectives.
· Worked with Starbucks as store manager from September 2012 to February 2016.
· Contributing toward store profitability by seeking opportunities to increase sales, managing appropriate inventory and cost of goods control, and control labor costs.

· Maintain daily, weekly, and monthly reports.

· Ensuring all cash handling and cash register functions are performed in an accurate and consistent manner.

· Maintaining final accountability for store operations, partner development, and financial contribution.
· Train and develop partners to demonstrate all Starbucks customer service standards, operating standards.

· Expect and encourage full participation of partners in creating store goals and developing plans.
· Worked with Pizza hut as a restaurant manager from October 2011 till August 2012. 

· Control day to day operations  by scheduling labor , ordering food and supplies &developing restaurant team

· Recruiting and train team members.

· Control P&L by following control measures in the store.

· Ensuring customer satisfaction and delight at the store.

· Ensuring maintenance of equipment's and facility.

· Ensuring execution of all corporate and local marketing programs.

· Worked in Sodexho India as unit manager from July 2008 till Oct 2011.

· Ensuring that all service deliveries are carried out as per terms and conditions agreed upon by the client

· Managing the menu recipes rotation for breakfast, lunch, dinner and special events.

· Ensuring cleanliness and hygiene of the food preparation area as per brand standards.

· Managing team of cooks stewards and cashiers. 

· Assigning duties and prepare activity schedules for team.

· Identify training needs of the team and conduct training sessions.

· Control wastage by effective indenting and ordering.

· Worked in KFC as Assistant restaurant Manager from October 2006 to July 2008.

· Assist store manager in running day to day operation by scheduling labour , ordering food and supplies &developing restaurant team
· Control P&L  by following  control measures in the store

· Ensuring customer satisfaction and delight at the store.

· Ensuring execution of all corporate and local marketing programs

· Worked with Pizza hut as shift manager from August 2004 to July 2006.

· Managing operation of shift by making effective deployment.

· Achieve sales targets given on the shift.

· Keep team motivated to give maniacal service to all customers.

· Make sure that customers and team members are safe.

· Making sure inventory is optimum to run the shift and prepare shift handover.

· Worked with Barista coffee company ltd. As a Guest experience manager from July 2002 to July 2004.

· Ensure customer satisfaction and product quality.

· Train new barista on product preparation and customer service.

· Conducting daily inventory and ordering food . 

Educational qualification:

· MBA from Sikkim Manipal University specializing in retail operations 2012-2014.
· Diploma in Hotel Management from Institute Of Hotel management Ahmedabad in the year1998- 2001.

· Bachelor in science from Baba Saheb Bhimrao Ambedukar University in the year 1994-1997. 

Interests:

· Listening music, cooking.
Training courses attended.

· Manager, coach and mentor workshop by Starbucks International.

· Classroom facilitator workshop by Starbucks International.

· Behavioral interviewing workshop by Starbucks International.

· Leading a restaurant training by Yum restaurants international

· Leading a shift training by Yum restaurants international.

Achievements:
· Worked with preopening team of Starbucks and open the first Starbucks store in Delhi.

· Handled prestigious clients in Sodexo.
· Managed flagship store of KFC in New Delhi.

· Managed both dine in and delivery business in Pizzahut ,Lucknow.

· Certified Maestro in coffee making skills in Barista coffee company.

