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EXPERIENCE AND EDUCATION SUMMARY
Master’s in business administration,
Bachelor’s degree in Hotel Management.

HABC Level 4 award in managing food safety in Catering.
ISO 22000 certified.

· Catering Manager at ADNH Compass 

Currently Working

· Catering Supervisor at Global Emirates catering
April 2014 - August 2016 (2 year 4 months)


· Hospitality/Unit Manager at Sodexo food solutions. 

Jan 2011 - March 2014 (3 year 2 months)

· Catering Officer at Oberoi Catering. 

March 2008 - Nov 2010 (2 year 8 months)








PROFESSIONAL EXPERIENCE
Company:  ADNH Compass Middle East LLC

Designation: Catering Manager

Duration: Currentlyworking

Job and Responsibilities: -

· Responsible for Site food production and service, to meet customer, client and ADNH Compass standards.
· Organizing Guests & Company party, events, and meetings. 

· Achieving food service sale, timely service delivery and compliance on Hygiene. 

· Cash Management, Food cost control and profitability, Food festivals, promotions.

· Initiate development of new menus, upgrade old menus and special event menus.

· Attend to day-to-day problems and needs concerning equipment and food supplies.

· Ensure that the entire invoiced amount is raised and received from the client on time and the outstanding amount is minimal.

· Identify the training needs of my team and ensure that all the HR processes and staff welfare activities are implemented and carried out.

· Catering 1500 meals of a day Smoothly and timely. Responsible for manpower planning and deployment.

· To ensure that supplies are ordered from store in sufficient quantities to cover daily requirements as identified by menus and number of covers.

· To ensure that food is prepared in clean and hygienic manner and with the minimum wastage.

· To monitor personal hygiene of all kitchen/Restaurant staff to ensure improved performance.

· To ensure that all operational equipment is maintained in good order, and that breakdowns are attended to quickly and efficiently.

· To ensure that stock control system is maintained up to date.
· To identifying potential problems and near misses relating to HSEQ in the delivery of the product and services. 

· Identifying opportunities for improvement which may improve the service. Make a job safer, improve protection of environment or enable a task to be performed efficiently. 

· Comply with ADNH compass IMS standard that include ISO 2000 & 2005; OHSAS 18001:2007; ISO14001:2004 & ISO 9001:2008 as appropriate.

· Updating colleagues on business performance, new initiatives and other pertinent issues.
Company: Global emirates catering Services
Designation: Catering Supervisor
Duration: April 2014 to Aug 2016
Job and Responsibilities: -
· Key account holder for dining facility, events and functions catering.

· Cash Management, Food cost control and profitability.

· Attend day-to-day problems and needs, concerning equipment and food supplies.

· Ensure that the entire invoiced amount is raised and received on time and the outstanding amount is minimal.

· Planning menus in consultation with Chefs. 

· Conducting weekly and monthly inventory to maintain sufficient par stock.

· Training, supervising and motivating permanent and casual staff.

· Organizing staff roaster.

· Ensuring that health and safety regulations are strictly observed, recorded and archived.

· Monitoring the quality of the product and service provided.

· To ensure timely compilation of monthly reports.

· To liaise with store, finance and kitchen for execution of standard operating procedures.

· To ensure that all the activities of employees are supervised, relieved and reported.

· Implementation of HACCP, and other Applicable Quality Assurance Work.

· Provide training on Food Safety, Quality Standards, Personal Hygiene, Company policies and SOP’s.

· Carry out regular food safety internal audits and vendor audit.

· Follow up on the actions related to the findings & non-conformities noted during the audits & inspections.

· Maximizing sales and meeting profit and financial expectations.
Company:  Sodexo food solution India PVT. Ltd.

Designation: Unit Manager/ Hospitality manager (Remote Site)

Duration: Jan 2011 to March 2014
Job and Responsibilities: -

· Responsible for entire site food production, food service and housekeeping operation of the Commercial buildings, guest house and Township to meet customer, client and Sodexo India standards for the services.

· Looking for the new contracts at the maximum GOPs.

· Organizing Guests & Company party, events, and meetings. 

· Achieving food service sale, timely service delivery and compliance on Hygiene. 

· Cash Management, Food cost control and profitability, Food festivals, promotions.

· Initiate development of new menus; upgrade old menus and special event menus.

· Attend to day-to-day problems and needs concerning equipment and food supplies.

· Ensure that the entire invoiced amount is raised and received on time and the outstanding amount is minimal.

· Preparing P&L account and budget for the sites.

· Identify the training needs and ensure that all the HR processes and staff welfare activities are implemented.

· Responsible for licensing and Statuary compliances. 

· Catering 1200 meals of a day and looking after the facilities and administration of power plant.

· Responsible for manpower planning and deployment.

· Updating colleagues on business performance, new initiatives and other pertinent issues.

Company: Oberoi Catering Services.

Designation: Duty Officer

Duration: March 2008 to Nov 2010

Job and Responsibilities: -
· Maintaining HACCP compliant environment, ensuring FOOD SAFETY, handling of a shift of over forty employees, assigning them duties, fixing responsibility.

· Responsible for production and timely delivery of meals and all other ancillary requirements of the airline well within the time frame. Duties include looking after the hot kitchen, cold kitchen and the dish out section.

· Fixing menus and giving presentations to the airline officials, helping them select a fair and reasonable menu.

· Key account holder for the British airways airline 142 and 256.

· Identify the training needs of my team and ensure that all the HR processes and staff welfare activities are implemented and carried out.

· To attend meeting and trainings as required.

· Collaborate cross functionally and at all levels and team based approach.

· Continuously monitor overall work schedule to ensure on time performance.

· Review established work process and continuously improve by eliminating waste and submitting QW’s as per department target.

· Ensuring that staff development plans are in place and that poor performance is cascade to the operations manager.








KEY SKILLS
· Excellent in maintaining public relation.

· Thorough knowledge of F&B.

· Good at time resource and manpower management.

· Excellent knowledge of Microsoft office (MS Word, Excel, Power point, Outlook).
· Over all excellent computer skills on mac and windows.

INTRESTS AND ACTIVITIES

· I enjoy cricket, Workout in gym and Blade roller.

ACADEMIC PROFILE



CERTIFICATION COURSES
	CERTIFICATION
	INSTITUTE
	YEAR

	Master’s In Business administration
	Sikkim Manipal University
	2010-2012

	Bachelor’s degree in hotel management and catering technology
	IHM Meerut
	2004-08

	Intermediate (CBSE)

(Commerce)
	Kendriyavidyalaya No.1 Gwalior
	2004

	High school (CBSE)
	Kendriyavidyalaya No.1 Gwalior
	2002


· Certification course on knowledge enhancement work safety from Sodexo food solutions Pvt Ltd.
· HABC Level-4 award in managing food safety in catering.

· ISO 22000 Certified internal auditor.

PERSONAL DETAILS
Marital Status:

Married  

Date of Birth:

1st Jan, 1987

Passport Expiry date:
20 Aug 2027

Available if required.
I hereby declare that the above written particulars are true to the best of my knowledge
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