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TERENCE 

Email: Terence-393087@2freemail.com 

F&B 
Hospitality
Accomplished business development and operations management professional with over 19 years’ experience in the hospitality industry across the UAE and Russia. Qualified with a Master’s Degree in Business Management in Marketing and a Bachelor’s Degree in Hotel Management coupled with numerous industry-specific training courses completed. Proven track record of meeting and exceeding client expectations and targets. Able to lead, multitask and take sound decisions while working in fast-paced environments. Proficient in utilising interpersonal and communication skills to influence and encourage others while demonstrating honesty/integrity in work and leading by example. Fluent in English, Russian, Hindi, Kannada and Konkani. Proactive and courteous individual, consistently focused towards providing high customer service standards. Offering a vision to unite and prioritise departmental goals to ensure efficiency and effectiveness in all hospitality operations.
CORE COMPETENCIES

▪ Managing Daily Operations ▪ Ensuring Exceptional Customer Service ▪ Negotiating and Monitoring Contracts ▪ Developing and Maintaining Budgets ▪ Sales, Marketing and Business Development ▪ Productivity and Efficiency Improvement ▪ Account Management ▪ Promotions and Advertising ▪ Maintaining Strong Business Relations ▪ Market Trends and Competitor Analysis ▪ Performance Monitoring ▪ Training and Mentoring ▪ Quality, Safety and Hygiene ▪ Business/Industry Awareness ▪
KEY SKILLS

· Customer Satisfaction – Expert in planning 100 percent guest satisfaction programmes while taking regular briefs and conducting follow-up. Improving service by communicating and assisting individuals to understand guest needs while providing motivation, guidance, feedback and individualised coaching, where necessary. Building cordial working relations with customers to acquire in-depth understanding of their needs and serve those more efficiently to ensure guest satisfaction/retention.
· Operational Control – Ensuring smooth restaurant operations while managing events with a large number of guests. Directing staff, including captains, chefs, stewards, waiters, cooks, hostesses, bar backs and storekeepers while assisting in all finance-related activities. Maintaining inventory register on bar and restaurant hygiene standards.

· Business Development – Tracking daily sales while maintaining exceptional business standards. Leading Indian festival celebrations and promotions. Cultivating customer accounts and ensuring repeat business thereby contributing towards profitability. Attending events to build strong working relations with potential customers and capitalise on business opportunities.

KEY DELIVERABLES

· Setting and reviewing departmental objectives for a team and providing continuous employee feedback through appraisal process and job chats.

· Negotiating and monitoring contracts and agreements with external suppliers while ensuring competitive pricing of F&B items.

· Developing and managing all financial, employee engagement and guest satisfaction plans and actions.

· Managing an events schedule to maximise yield and ensure complete administration and execution of all planned events.

· Preparing, reviewing and amending policies and procedures to achieve main objectives and fill gaps existing during marketing and sales operations.

· Identifying opportunities for conversion to sales while managing receivables and maintaining database.

· Providing direction to subordinates while setting performance standards and monitoring performance.

CAREER HISTORY

	Kitchen And F&B Supervisor  | Sharjah,  UAE
	 Jan 2009 – Present 

	The largest private general hospital in the UAE 
	


· Supervising the catering department as well as staff, including food production and service departments.

· Preparing duty rotation roster for all catering staff.

· Compiling menu for the patients as well as special menus for therapeutic patients in conformance with senior dieticians.

· Purchasing, receiving and checking foodstuff.

· Recommending implementation of latest food related machinery and other equipment to the catering department.

· Implementing the UAE municipality hygiene rules and regulations.

· Tracking special orders and preparing statistics for discussions during hospital meetings.

· Maintaining diet process and food quality for patients.

· Managing food and beverages sales, updating sales costs and preparing cost control related reports while ensuring implementation of standard operating procedures.

· Handling the touch screen system.

	Consumer Data Analyst | Dubai, UAE
	 June 2011 – Present

	World leader in market research, global market information and business analysis
· Collecting data on consumers

· Collecting data on competitors and market place

· Consolidating information into actionable items
· Compiling statistical data using modern and traditional methods to collect it
	


EARLIER CAREER
	Restaurant Operation Manager/Food and Beverages Service Coordinator| Russia
	 Jan 2007 – Jul 2008

	Leading restaurant in Moscow offering Indian and European cuisine
	

	Restaurant Operation Manager | Russia
	 Nov 2005 – Jan 2007

	Renowned seafood restaurant serving superb seafood in Indian and Portuguese styled cuisine 
	

	Supervisor/Assistant Manager/Restaurant Operation Manager | Business Centre, Russia
	 Feb 2000 – Oct 2005 

	Manager 
	 Feb 2000 – Oct 2005


EDUCATIONAL QUALIFICATIONS

	MBA (Marketing) | Manipal University
	 2007-2011

	Bachelor of Hotel Management | Mangalore University, India
	1996-1999


TRAININGS

· GHP Training, Sharjah Municipality, U.A.E

· Fire and Safety Training in Al Zahra hospital, Sharjah, the U.A.E

· One month training in Hotel ‘Valley View’, Manipal, Karnataka, India

· Two months training in Hotel ‘Moti Mahal’, Mangalore, Karnataka, India 

· Seven months training in Restaurant “LX-Bressiere”, Udupi, Karnataka, India 

· Customer handling classes, Valley View, Moti Mahal, LX –Bressiere

· General rules and regulations, Valley View, Moti Mahal, LX -Bressiere

· Preparing mis-en-place for the restaurant operation, Valley View, Moti Mahal, LX -Bressiere

· Handling Kitchen/Bar Order Taking (KOT/BOT) procedure, Valley View, Moti Mahal, LX -Bressiere

PERSONAL DETAILS
	Date of Birth: 20th Apr, 1979
	Nationality: Indian

	Marital Status: Married
	Driver’s Licence: UAE 
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