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BHASKARAN 
BHASKARAN.374336@2freemail.com 
Objective 
To obtain a leadership position in a reputable organization where I can maximize my management skills, training experience, strong organizational skills and educational qualifications to make a positive contribution to the organization. 
Career progressions
Catering & Retail Operations Manager Sheikh Khalifa Medical City (SKMC)

Abu Dhabi -51900



July 2016 till date
Managing the overall function of SHEIKH KHALIFA MEDICAL CITY Operations that includes Central Hospital, Al Jazeera Hospital & Shiekh Khalifa hospital, Abu Dhabi Blood Bank, Dialysis Centre , Diabetic Centre, 2 Starbucks Deli Marche café, 5 Spice of life Cafe, SEHA head office lounge, Outdoor catering & Events 
· Operations - Delivers the food and beverage needs of in-suites, Royal floors and their entourages, global clients and other guests. Overall management for Starbucks Café, Deli Marche, Spice of life ,all-day dining, 24 hours room service, banqueting facilities as per industry standard with regard to food safety procedures.

· Quality – Ensuring set food safety standards are always met and standard operating procedures are adhered to in line with KPI’s.

· Administration and documentation - Maintain compliance records including temperature monitoring, inventory, daily cash, meal counts, employee records, leave plans, duty rosters, hazards reports, risks assessment reports and necessary documentation in line with international pre requisites.

· Brigade strength &Management – Total 172 – handling day today people management function such as, operational briefings, coaching, grievance handling and teambuilding activities and plan weekly workforce requirements for a 7 day work week. Responsible for recruitment, training, coaching and development and identifying staff potential to accurately place them in different areas of operations. Conduct appraisals, performance improvement plans, and necessary action plans/corrective measures focused on employee development. Execute training programs suited for each individual areas and respective staff. 
· Patient Experience – Monitors overall resident satisfaction following up satisfaction survey results, comment cards, emails, letters and phone calls. Listens with empathy, finds solutions and follows through when resolving resident problems to meet all food KPI targets. 

· Health and Safety - Ensure team adheres to all aspects of Health & Safety policies and procedures. Conduct & review risk assessments and ensure safe working procedures are in place for all work activities and that all employees in their teams are aware of the Company Health, Safety and Security Policy and their obligations
· Financial & Strategy planning - Plan the F&B food menus, price strategy in conjunction with the AGM looking at trends, preferences and financial objectives. Work alongside the AGM of Health sector to achieve the F&B budget revenue and profit targets. Help preparing annual budgets, procurement decisions, product and vendor selection and inventory management. Review sale reports, finance related KPI’s and prepare the team to focus their daily activities to be in line with financial objectives. 

Assistant Food Service Operations Manager 
Cleveland Clinic Abu Dhabi (CCAD), UAE.
November 01, 2015 to July 7th 2016
 Notable Highlights at CCAD
· Commissioning and synchronizing food and beverage operations including all day dining, auditorium, banquet rooms, inpatient meal delivery, presidential suite service and royal floor operations with main kitchen opening at CCAD.

· Quality Champion for certifications such as HACCP, Hospitality Assured & JCI.

· Internal F&B service lead for audit such as ADFCA & HAAD.
· Health and Safety - Ensure safety standards as per therapeutic needs by strictly monitoring the dietary requirements as per clinical instructions. Actively participates in the HSEQ committee and conduct daily service audits, and conducts equipment maintenance at the facility related to food services operations.

Head of Food & Beverage Operations, Asian Institute of Medical Science, New Delhi, INDIA
2010 October to May 2015
Was promoted to this role in July 2013. Managing the overall function of Food & Beverage Operations that includes Restaurants & Café, patient’s food service, kitchens, room service, VIP floors, corporate office special events, and P&L.

Asst Manager for executive lounge and VIP Club, JCB India
2008 June to September 2010 
Manage day to day operation of the executive Lounge to ensure high standard of service and guest care at all times .Liaison Manager for JCB UK Executives. Coordinate arrival and departures . Organize and set up special functions and excursions. 

Private Villa Butler In charge at, Parrot Cay Resort, COMO Hotels & Resorts Caribbean.
June 2006 to July 2007
Provides and coordinates all aspects of personalized care to all guests and homeowners during their stay, assisting in all areas of the resort .Also familiar with the co-ordination of jobs within the following areas: Food & Beverage, Housekeeping Services, Guest related Services within the resort, COMO Shambhala Retreat services.(SPA),  Laundry and Valet Service. Plan and suggest activities for the guests and maintaining excellent service standards and to create an impact on all high profile guests

Senior Butler, COMO Hotels & Resorts COCOA Island Resort, Maldives  
May 2004 to May 2006
Experienced in handling guest history for personalized service of regular and high profile guests . Taking care of guest errands, Organizing special function and excursions Also responsible for supervising the valets checking the work area and supervise the service of the guest rooms. Taking care of inventories of all the room amenities and also the Mini Bar, and responsible for all the F&B orders in the villa and restaurant

Villa Host (Butler), ONE & ONLY Kanuhura Maldives
December, 2000 to Oct 2003 
Responsible for providing personalized service to the Guests which includes taking care of the Arrival/Departure procedures, guiding the guests to the rooms and providing information of the entire Resorts product. Maintaining the standard set-up for each Villa, making suggestions for type of food and serving according to presentation standard to the guests
Education
· Pursuing MBA in Hospital Administration 
· Bachelor in Hotel Management and Catering Technology, Asan Institute of Hotel Management & Catering Technology. (1997-2000)
Certifications
· ISO 22000 certification on Food safety management System, TUV worldwide

· Intermediate Food Hygiene Certification from TUV worldwide

· ECOLE HOTELIERE Lausanne Executive Education Customer Service Excellence Award, Switzerland.
· Magnum 7 star Certification for Butler Train the Trainer Level 2, Magnum Butler Academy, Australia.
· Magnum 7 star Butler Training for Royal butler Services. Magnum Butler Academy, Australia.
· Exclusive Butler training at One & Only Resorts Le Saint Geran, Mauritius.
· Certified Emergency First Aider by High field awarding body for compliance MEA. 
· STEP UP certification for attending the S.T.A.R workshop.(leadership development program)

· International Teachers  Training In HATHA YOGA (1st Grade, Yoga Siromani) from Sivananda Yoga Vedanta Centre India
Training & workshops
· 6 Months Training (In all Major Departments) at TAJ Garden Retreat Resort Varkala, Kerala. INDIA 
· (YLTP) Youth Leadership Training Program held by ART OF LIVING foundation India (2007)

· Basic First Aid training from BRITISH RED CROSS Turks & Caicos Islands Caribbean (2006)

· CLIC (Creating Link with Your Internal Customer) Held by Corporate QAM of ONE&ONLY.(2002)
· Award in emergency FIRST AID at work by HIGHFIELD.
Achievements 
· Performance Award for Achieving Organizational Objectives from JCB India (2008, 2009)
· Elected Staff welfare Secretary in Cocoa Island Maldives (2005- 2006)

· 2 Times Nominated as Employee Of The Month At Cocoa Island Resort, Maldives.(2004-06)

· Outstanding Performance Certificate from One & Only Kanuhura (2001)
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Place : Abu  Dhabi

