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Radhay 
Radhay.372114@2freemail.com 

Restaurant Manager
· A challenging career as an executive in front line operations that will combine my knowledge and skills to achieve organizational and personal growth
· A focused and passionate Outlet Manager with extensive experience in restaurant operations. Excellent in customer service, financial planning and resource management skills with a proven track record in identifying areas for profitable, accessible and serviceable growth. Able to work within a team or on own initiative.

Skills
	· Guest Relations
· Service Recovery
· Mixology
· Task Training
· Team Building
	· Knowledge in Micros and Opera 
· Knowledge in cheeses and spirits
· Leadership
· Communication
· Managerial and Interpersonal


Recent Awards

	· Certified "Train The Trainer"

· Certificate of Appreciation 

· Certificate in Le Meridien Foundations of Leadership (Supervisor Skills)

· Performance Management System Certification – January 2010

· Certified Basic First Aider 

· HACCP Certified (Basic and PIC- Person In Charge) - 2014

· Member of Emergency Rescue Team

· Team builds certification

· New Hire Training Certificate – September 2009

· Role of Supervisor Certification – Oct 2009

· Certificate of Food and Beverage service champion in 2006

· And have attended various selling techniques training and motivational trainings




Professional Experience
     May 2014 – Present (Restaurant Manager) 

     In Cosmopolitan Hotel, Al Barsha, Dubai U.A.E

September 2009 – May 2014
(Food & Beverage Manager)




In Dusit Princess and Suha City Hotel (Mondo Hospitality) Deira, Dubai U.A.E

Roles and responsibilities:

· Areas of operations include All day dining,      Coffee Shop, Room service, Pool bar and Shisha Terrace – A la Carte

· Managing the entire Events and Conferences - 2 meeting rooms 
· Extensive experience in planning, supervising and managing the
entire operations including infrastructure development, resource planning, procurement and maintenance of inventory levels for smooth functioning of all outlets

· Proven track record of developing procedures, service standards and operational policies, planning & implementing effective control measures to reduce running costs of the units
· Able to provide an end to end solution right from developing to      successfully launching food and beverage products
· A consistent performer with a proven track record of increasing revenues and streamlining workflow
· Excellent written, communication, inter personal, liaison and problem solving skills with the ability to work in multi-cultural environment.
· Inventory management, marketing management, materials management, mentoring, networking, organizational skills, process engineering, procurement, profit, quality, recruiting, supervisory skills, team management, training programs
Projects: 

· Introducing the new menus for the Room Service , Regular cycle of the menu in all the Outlets
· Introducing the new uniform with the trendy looks 
· Profitable Minibar operations with the new products in the market.
· Introduce the new coffee lounge with the large varieties of Tea and coffee  
· Themed banqueting functions with all In house productions.
· Guest Satisfaction Index to identify the guest choices and preference. 

·  Staff motivational and team building activities for the F&B department
May 2005 – August 2009 (Team Leader) in Fine Dining and Michelin Restaurant – Rhodes Mezzanine

 
In Grosvenor House Hotel & Resort by Le Meridien Dubai U.A.E

 Roles and responsibilities:

· Overall in charge of the service team and is responsible for seeing that all the duties necessary  for the pre-preparation of the service are carried out efficiently

· To serve the guest and to be a part of the entertainment to make the guest feel at home and relaxed

· Compilation of the duty Rota’s and Vacation list

· Handling Departmental Trainings, Special promotions and maintaining    highest professional service standards.

· Handling and giving trainings about French and English cheeses

 January 2005 – May 2005      

                        

At Le Telfer Golf Spa Hotel, Mauritius as a Waiter at Ginja (a la carte Japanese restaurant) 

June 2004 – December 2004

At Dinarobin Hotel, Mauritius as Chef de Rang 

May 2003 – May 2004

At Sugar Beach Resort, Mauritius as Waiter 

Information technology skills

· Excellent working  knowledge on Microsoft Applications (Word, Excel, PowerPoint, Outlook)

· Working knowledge on Navision, Micros, Opera, SCM (Supply Chain Management) and Oasys

· Proficiency in handling Micros operations

Education

Completed Secondary Certificate in 2002
Personal Information

Age: 32 Years Old (11/12/1984)
Marital Status: Married

Languages Known: French and English (Both written and spoken)
Nationality: Mauritian

Hobbies
Playing chess, internet surfing and reading newspapers

