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                         CURRICULAM-VITAE

SANDEEP 
Email: sandeep.379614@2freemail.com 
PROFESSIONAL EXPERIENCE: 
My experience till date is unique in terms of exposure I gained from a career span December 2008 to till date. The details are given below:
Employer: - Rachit & Associates (Currently Working)                             

      
           Oct’17 to till date
Employer Location: - New Delhi, India (Phoking, Harry,CBTL,AfterHours)
Job Description     : - Cost Controller

Job Key Duties/Responsibilities:
· Food Cost Report .& Bev Cost Report (Daily, Mid-Month & Monthly)
· Handling Multiple Outlet and team and checked all on daily basis.
· Implications cost system and give training the outlet staff about cost saving. 

· To control over the cost of goods sold.
· To ensure system are being followed in all units.

· To provide logical data for analysis.
· Food Inventory, Liquor Inventory, Assets, Inventory, CCG Inventory.

· Rate Compression in the Whole Sale Market Rate  

 (Important & Domestic Provision, Perishable & Butchery Item).

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· New Food Menu Costing & Cocktail Costing.

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· To ensure that all computer input is effected daily. 

· To ensure regular assets stock takes are carried out.
· Daily Purchasing order Control to low order & More Sale.
· Work with Restaurant management to improve the purchasing process as a way to reduce waste and improve profitability
· Verifies accuracy of pricing & extensions ensures all potential discounts are obtained.

· Supervise menu costing for all items added in POS and purchasing Software (MMS)

· Investigates variances between food and beverage potentials and actual results, Recommends corrective actions when necessary.
· Assigned to be controlled. Ensure that there is no over stock items
· Conducts periodic market survey with storekeeper & purchase manager.

· Daily Checking NC, Void KOT, Bills Void etc. Report for smooth and error free operation. 

Employer:-KA Hospitality Pvt. Ltd. (Yauatcha) (Company Closed the Outlet)                                    Feb’17 to Sept.’17
Employer Location: - New Delhi, India
Job Description     : - Cost Controller Executive.

Job Key Duties/Responsibilities:
· Food Cost Report .& Bev Cost Report (Daily, Mid-Month & Monthly)
· To control over the cost of goods sold.
· To ensure system are being followed in all units.

· To provide logical data for analysis.
· Food Inventory, Liquor Inventory, Assets, Inventory, CCG Inventory, Coffee inventory & Hookah inventory.

· Rate Compression in the Whole Sale Market Rate  

 (Important & Domestic Provision, Perishable & Butchery Item).

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· New Food Menu Costing & Cocktail Costing.

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· To ensure that all computer input is effected daily. 

· To ensure regular assets stock takes are carried out.
· Daily Purchasing order Control to low order & More Sale.
· Work with Restaurant management to improve the purchasing process as a way to reduce waste and improve profitability
· Verifies accuracy of pricing & extensions ensures all potential discounts are obtained.

· Supervise menu costing for all items added in POS and purchasing Software (MMS)

· Investigates variances between food and beverage potentials and actual results, Recommends corrective actions when necessary.
· Assigned to be controlled. Ensure that there is no over stock items
· Conducts periodic market survey with storekeeper & purchase manager.
· Daily Checking NC, Void KOT, Bills Void etc. Report for smooth and error free operation.
· Daily checking Goods Receiving quality & quantity in front of chef ,Storekeeper, Supplier  
· Maintain the HLP reading on daily basis.
· Conduct daily morning meeting with GM, Chef, Storekeeper, Security Supervisor and Maintenance; in this meeting we discussed about our daily issues, action plan for the day etc.
Employer:-HHS International (Signature by Sanjeev Kapoor)                            

        Nov’14 to Jan’2017
Employer Location: - Abu Dhabi, U.A.E.
Job Description     : - F&B Controller & Account Executive.

[Opening Team Member]
Job Key Duties/Responsibilities:
· Food Cost Report .& Bev Cost Report (Daily, Mid-Month & Monthly)

· To control over the cost of goods sold.
· To ensure system are being followed in all units.

· To provide logical data for analysis.
· Food Inventory, Liquor Inventory, Assets, Inventory, CCG Inventory, Coffee inventory & Hookah inventory.

· Rate Compression in the Whole Sale Market Rate  

 (Important & Domestic Provision, Perishable & Butchery Item).

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· New Food Menu Costing & Cocktail Costing.

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· To ensure that all computer input is effected daily. 

· To ensure regular assets stock takes are carried out.
· Daily Purchasing order Control to low order & More Sale.
· Work with Restaurant management to improve the purchasing process as a way to reduce waste and improve profitability
· Verifies accuracy of pricing & extensions ensures all potential discounts are obtained.

· Supervise menu costing for all items added in POS and purchasing Software (MMS)

· Investigates variances between food and beverage potentials and actual results, Recommends corrective actions when necessary.
· Assigned to be controlled. Ensure that there is no over stock items
· Conducts periodic market survey with storekeeper & purchase manager
· Maintain the HLP reading on daily basis.
· Conduct daily morning meeting with GM, Chef , Storekeeper, Security Supervisor and Maintenance, In this meeting we discussed our daily issues, action plan for the day etc.
· Co-ordination with the Vendors. Communicating with customers via phone, email or personally.
· Contact with New Vendor to Increase Profit Margin 

· Purchasing of all goods and Material required by the Restaurant

· Supervise the purchase of correct goods and materials at a competitive price and proper quantities/volumes

· Prepare of Staff Salary every month and process to the bank after finalized by the owner.
· Daily Banking & prepare Of Daily Sale Report (DSR) 

· Handle Reconciliation of Credit Card Sale 

· Implement and Check Cash Register Daily Basis as per the standard operating procedures

· Handling Petty Cash and maintain the Cash Book.

· Handling Payroll and processing same to WPS for every month.

· Handling Cheques / Cash payments for suppliers.

· Follow up, collection and allocation of payments.

· Carry out billing, collections and reporting activities according to specific deadlines.

· Monitoring customer account details for non-payments, delayed payments and other irregularities.

· Follow established procedures for processing receipts, cash etc.

· Prepare bank deposits.

· Process adjustment entries.

· Preparing the Summaries and Statement of Accounts for Debtors and Creditors.

· Conducts periodic market survey independently, to be reported directly to financial controller and his/her assistant.

Employer:-JSM Corporation (Hard Rock Café, Shiro, Mai Thai, Asilo, CPK)            
                 Dec’13 to Oct’14
Employer Location: - New Delhi, Gurgaon
Job Description     : - Controls Executive
[Opening Team Member]
Job Key Duties/Responsibilities:
· Food Cost Report .& Bev Cost Report (Daily, Weekly & Monthly)

· To control over the cost of goods sold.
· To ensure system are being followed in all units.

· To provide logical data for analysis.
· Food Inventory, Liquor Inventory.

· Rate Compression in the Whole Sale Market Rate  

 (Important & Domestic Provision, Perishable & Butchery Item).

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· To ensure that all computer input is effected daily. 

· To ensure regular assets stock takes are carried out.
· Daily Purchasing order Control to low order & More Sale.
· Work with Restaurant management to improve the purchasing process as a way to reduce waste and improve profitability
· Verifies accuracy of pricing & extensions ensures all potential discounts are obtained.

· Supervise menu costing for all items added in POS and purchasing Software (MMS)

· Investigates variances between food and beverage potentials and actual results, Recommends corrective actions when necessary.
· Assigned to be controlled. Ensure that there is no over stock items
Employer:-Kwality Group (The Village,Noma Kota House, VVC & Outdoor Catering)                       Sep’12 to Dec’13
Employer Location: - New Delhi & NCR
Job Description     : - Sr. Executive F&B Controller
Job Key Duties/Responsibilities:
· Food Cost Report .& Bev Cost Report (Daily, Monthly)

· To control over the cost of goods sold.
· To ensure system are being followed in all units.

· To provide logical data for analysis.
· Food Inventory, Liquor Inventory.
· New Food Menu Costing & Cocktail Costing.

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· Work with Restaurant management to improve the purchasing process as a way to reduce waste and improve profitability
· Verifies accuracy of pricing & extensions ensures all potential discounts are obtained.

· Supervise menu costing for all items added in POS and purchasing Software (MMS)

· Investigates variances between food and beverage potentials and actual results, Recommends corrective actions when necessary.
· Assigned to be controlled. Ensure that there is no over stock items
· Audit in outdoor catering as per requirement at present there till party not over, after closing take closing stock and kept usable item to kitchen with chef.

· Part of a very big catering event like 1k to 10k Pax for example Formula one, Expo Mart, wedding, personal party event Etc. with this company. 
· Part of butchery centralization.

Employer                 :-Admire Services





               April’11 to Sep’12

                                    (Cocoa By Belgique) (F-Bar & Lounge and F-Grill & Lounge)                           Aug’10 to March’11                        Employer Location: - Select City Walk Saket, Pacifice Mall Tagore Garden,
       Base Kitchen Ghitorni, New Delhi
       MGF Mall Saket & Ashoka Hotel Chanakyapuri New Delhi 
Job Description     : - Executive F&B Controller
[Opening Team Member]
Job Key Duties/Responsibilities:
· Handling multiple outlets and team.

· Food Cost Report .& Bev Cost Report (Daily, Monthly)

· Food Inventory, Liquor Inventory Hookah Inventory.
· New Food Menu Costing & Cocktail Costing.

· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

· Assigned to be controlled. Ensure that there is no over stock items
Employer: - Rhizome Hospitality Solution Pvt. Ltd. (Hard Rock & Punjab Grill) 

                Dec’08 to July’10
Employer Location: -Select City Walk & DLF Place, Saket,New Delhi
Job Description     : - Inventory Audit Executive (Internship)
[Opening Team Member]
Job Key Duties/Responsibilities:
· Handling multiple outlets and team.
· Food Inventory, Liquor Inventory Hookah Inventory.
· Maintain Shortage & Excess Report (Food, Liquor, Beverage and Hookah)  

· To maintain the necessary records for audit purpose (Hard & Soft copies).

· To ensure that official orders have been issued for all purchases and goods received. 

· To ensure that stock records systems are accurate and up-to-date. 

· To audit requisitions and issues of all outlets and highlight any inaccuracies.

Educational Qualification:-
· Bachelor Degree from MONAD University.
· Assistant Accountant Course from Bhartiya Vidhya Bhawan.

· High School & Intermediate with Art Discipline C.B.S.E Board.
Technical Skills:-
· Operating Systems :  Win-98/2000/XP/Win7/Win8/Win10
· MS-Office                  :  MS-Office-2003,2007,2010 (Good command in MS Excel) MS Outlook, Internet
·                                       Explorer, Google Chrome Etc.
· Worked at                :  “POS” “MMS” “FMC”  (Showman, Ids, LS Retail navision2009 support)                            

PERSONAL DETAILS: 

DOB:




25th September 1988
Marital Status:



Un-Married

Nationality:



Indian

Declaration

I certified that foregoing information is correct and complete to the best of my knowledge and nothing has been concealed. I understand if at any time I am found to have concealed any material information, my selection shall be liable to summary termination without a notice and compensation.

