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Mobile : 971504753686                            Email:  vineet-399207@2freemail.com 
A Professional, Meticulous and Guest service oriented hospitality professional with over 9 years’ experience in India & Overseas in Food & Beverage Operations. Aim to complete the goal towards acceptance of responsibilities and gives importance to complete the given task within the time limit. Brief knowledge in Computer and have handled all latest Restaurant & Hotel Operations software.
Educational Qualification
	Exam Passed
	Year
	Marks Obtained
	School/College/Institution
	Board

	Secondary School Certificate (SSC)
	2005/2006
	Second Class
	St Xavier’s High School. Virar West 
	Maharashatra State Board Of  Secondary and Higher Secondary Education 

	Higher Secondary Certificate (HSC)
	2007 -2008
	Second Class
	Viva College of Art , Science & Commerce
	Maharashatra State Board Of  Secondary and Higher Secondary Education

	Bartender Certification Course  


	2008 – 2009
	Merit
	Stir Academy of Bartending, Mumbai 

“India’s first Academic Institution a to impart focused training in the art of Bartending by Mrs. Shatbhi Basu”

	

	Bachelor of Arts in International Hospitality Administration 
	2009 -2011


	First Class
	Rizvi Academy of Hospitality Management & Catering Operations , Mumbai 
	Indira Gandhi Open National University 


Personal Details

	Date of Birth 
	26th August 1988.

	Religion 
	Hindu 

	Nationality 
	Indian 

	With Indian Driver License No 

	Marital Status 
	Single 


Certificated Trainings & Achievements
	              Mumbai 2009  -2012


	· Attended and participated the bartending challenge held by “Hotel X” held at 

Goregoan, Mumbai in 2008.

· Attended and participated the bartending challenge held by “Cîroc” held at

Taj Land’s End, Mumbai in 2008

· Attended the Beverage Appreciation Session Conducted by “Mrs. Shatbhi Basu & Aspiri Sprits”
 held at Hotel Sahara Star.

· Attended the Wine Knowledge Secession Training & Tasting held by the “Sula Wine Yards” at Nasik India.


	            Tanzania (Dar Es Salaam)

                          2012 - 2014
.
· Won the Best Bartenders Award held by “Russian Standard Vodka” at Dar Es Salaam in July 2014.
· Certified Trainer and Mentor in Training Tanzanian Local Team Members (Food & Beverage 

       Service).

· Conducted various wine tasting events for Tanzanian local   & Expat Team members.

· Conducted Bar Beverages mixologist sessions in coordination with leading beverage 

Companies like MMI, Peroni, TBL, and SBL.

 

	            Cameroon (Douala & Yaoundé)

                          2015 - 2017
· Won the “Certificate of Excellence” by Tripadvisor.com under my leadership on Feb 2016.
· Mahima Restaurant was ranked #1 in Douala, Cameroon.
· Conducted various wine tasting events for “la brasserie du Cameroun”.
· Certified Trainer and Mentor in Training Cameroonian Local Team Members (Food & Beverage 

       Service).

· Conducted various wine tasting events for Tanzanian local   & Expat Team members.

· Conducted Bar Beverages mixologist sessions in coordination with leading beverage 

Companies like Guniess, Links, Dee-lite & VHS.


	            Zambia (Kariba Siavonga & Lusaka)

                          2017 - 2019
· Received appreciation letter from ‘WHO’ (World Health Organization) Lusaka, Zambia for 

Banquet event organized at Fresh View Homes Siavonga in Sep 2017
· Received appreciation letter from ‘UNDP’ (United Nation Development Programme) 

Lusaka, Zambia for banquet event organized at Fresh View Homes Siavonga in Nov 2017
· Received appreciation letter from ‘ZRA’ (Zambezi River Authority) Lusaka, Zambia for 

banquet event organized at Fresh View Homes Siavonga in Feb 2018.

· Conducted various trainings for local and expat staff on Food & Beverage service etiquettes,

Banquet setup, restaurant service.

· Conducted Beverage training for all Food & Beverage service staff in coordination with 

Zambian Breweries.  



Work Experience 

	Designation: Food & Beverage Manager 


	Employer: in Kariba, Zambia 
	June 2017 till Dec 2019

	Duties & Responsibilities: -

· Take responsibility for the business performance of the Restaurant, Banquets Main Bar, Room Services & Cruise Boats. 

· Taking care of all procurement related issue as the first point of contact and later discussing with the General Manager. 
· Responsible for all Food & Beverage related work of promotions for Fresh View Homes.
· Checking on all boats due to go out on excursions/ speed boats and house boat checks.
· Managing finances related to the whole process of purchasing food and drink for Fresh View Homes 
· Ensuring all the operations for the Room Service order to the Villas & Room are managed meticulously without any ambiguity. 
· Preserve excellent levels of internal and external customer service

· Design exceptional menus, purchase goods and continuously make necessary improvements

· Identify customers’ needs and respond proactively to all of their concerns

· Lead F&B team by attracting, recruiting, training and appraising talented personnel

· Establish targets, KPI’s, schedules, policies and procedures

· Provide a two-way communication and nurture an ownership environment with emphasis in motivation and teamwork

· Comply with all health and safety regulations

· Report on management regarding sales results and productivity.


	Designation : Restaurant Manager 
	Employer: Mahima Indian Restaurant
Douala & Yaoundé (Cameroon) 

	April 2015 till March 

2017

	Duties & Responsibilities: -
· Take responsibility for the business performance of the restaurant.
· Analyze and plan restaurant sales levels and profitability.
· Organize marketing activities, such as promotional events and 

discount schemes.
· Prepare reports at the end of the shift/week, including staff control, food 

control and sales.
· Create and execute plans for department sales, profit and staff development.
· Set budgets or agree them with senior management.
· Plan and coordinate menus.

· Coordinate the operation of the restaurant during scheduled shifts.
· Recruit, train, manage and motivate staff.

· Respond to customer queries and complaints.

· Meet and greet customers, organize table reservations and offer advice

 about menu and wine choices.
· Maintain high standards of quality control, hygiene, and health and safety.
· Check stock levels, order supplies and prepare cash drawers and petty cash.


	Designation : Beverage Manager   
	Employer: Harry’s Sports Bar & Grille 
Dar Es Salaam , Tanzania 
	 Sept 2012 till Oct 2014


	Duties & Responsibilities: -
· To manage day to day operations of “Harry’s Sports Bar & Grille “an authentic Sports bar and a Steak House based at prime location Mikochini B area at Dar Es Salaam.
· Oversee the service of beverages and Function Bar, along with food service to the highest standards. 

· Ensure cash procedures are adhered to and strictly monitored, including preparation and calculation of beverage bills within all departments, and cashing up of bills.
· Take responsibility for stock control, including ordering, acceptance, maintenance of stock levels and stock rotation, and return of any sub-standard items. 
· Ensure All Lounge and Sports bar security is maintained and events are staffed appropriately and in accordance with licensing laws and as per the instructions of the Directors. 

· Report and liaise regularly with Directors regarding staff performance and ensure they are informed of any relevant information or issues.
· Liaise with Charted Accountant to ensure invoices are forwarded promptly and are correct and that cash procedures are being adhered to for every month end and yearly audit.
· Liaise with recruitment agents in India & Africa with regards to recruitment needs and later train them as per the company standards.
· Carry out any other reasonable request asked by Directors 



	Designation : Head Bartender  
	Employer: California Kitchen Pizza

                    Mumbai. India 
	 April 2011 till Aug 2012


	Duties & Responsibilities: -
· Perform all necessary tasks to service beverages according to the standard of 
performance manual of the Restaurant

· Conduct weekly training sessions on beverage pouring practice, cocktail mixing, 
bottle flaring and up-selling 

· Achieve total guest satisfaction and organizational profitability through effective
 utilization of all resources

· Work towards the timely set up of the bar areas and the completion of all
Mis en plas works, in line with the opening hours 

· Delight the guest by offering trend setting and innovative products and services, 
· contribute to sales activities and assist in maximizing revenue
·  Prepare Store requisitions and Bar requisitions
·  Handle guest complaints directly or refer them to the Bar Manager
·  Extend prompt services to all guests and treat guests and colleagues in a courteous 
Manner.



