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WORK EXPERIENCE

      
17th June 2015 to 31st Dec2016
                                                                                     KEITA the Catering Services 
                                                                                                            Dubai, United Arab Emirates.
                                                                                     (As a F&B Supervisor)
                    Job Profile
· Building sale and profit 
· Handle an outlet 
· Resolve guest complaint regarding food and beverage services
· Train staff about health and safety and food services 
· Assented duties , responsibilities and work station to staff in accordance with work requirements
· Control inventories of food and beverages, equipment small ware and report shortage to designated personals 
· Analyze of personal problems  and wastage
·  Develop  outlet objectives , budget , wastage of food and beverages , policies and procedures       

9th April 2014 to 10th June 2015
                                    


Al bateen restaurant 




Abu Dhabi, United Arab Emirates.








(Fine dine restaurant as a caption)
          Job Profile
· Providing warm welcome and personalized service to guest.

· Responsible for taking food and beverage order from the guest.

· Fully responsible of reservation.
· Making the sifting and duty Rota of staff.

· Checking daily attendance sheet of staff. 

· Have to check personal hygnic, K.O.T., punctuality, guest dealing, behavior, performance.

2nd April 2012 to 2nd April 2014
                                    


Bite rite guilt free hunger, Resto Café’ 



Abu Dhabi, United Arab Emirates.








(New concept for Healthy Eaters)
               Job Profile
· Providing warm welcome and personalized service to guest.
· Responsible for taking food and beverage order from the guest.

· Taking care of the guest request to make his stay comfortable and memorable.

· Performing the duties of opening and closing of restaurant.

16th November 2010 to 31th January 2012
                                    


Golden Tulip hotel (Tulip chain hotel)


             Jaipur, Rajasthan, India.





                  

(As a f&b assistant)
Job Profile           
· Responsible to ensure guest satisfaction through personalized services, ensure proper      maintenance, hygiene, cleanliness and ambience in the restaurant.

· Recognize all guests and extend a warm welcome and a fond farewell.

· Planning and implementing the different luxurious experiences for the guest to allow them to have best stay and get value of money.

PROFESSIONAL QUALIFICATION
· Bachelor of Science in Hotel management from konark college of hotel management- Sikar – Rajasthan – INDIA (2008-2011) 
ACADEMIC TRAINING
· Successfully completed 22 weeks (2010) industrial training from Hotel Sayaji-Indore, India.

(Got the exposure of food and beverage, food production, housekeeping and front office, department.
EDUCATIONAL QUALIFICATION
· 10th from State Board of Rajasthan in 2004-2005
· 12th from State Board of Rajasthan with commerce in 2006-2007
ACHIEVEMENTS

· Got the hygienic certificate from Abu Dhabi Health Authority
· Got the basic health and safety Certificate 

· Pass out Level-2 health and safety 

· Got person in charge certificate (PIC) from Dubai Health authority 
· Best employee award from keita.  
· Perusing training “The 7 Habits of Highly Effective People Habit”

COMPUTER PROFICENCY
· Diploma in Computer Application.

· Internet.
INTERESTS
Reading, news, sports, making friends,
PERSONAL PROFILE
· Date of Birth

:

02nd Aug 1990
· Sex


:

Male

· Marital Status

:

Unmarried

· Nationality
            :

Indian

· Languages                       :                       English,Hindi &  Arabic 
