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Personal Data:

DOB: 10th Feb 1987

Sex: Male

Nationality: Indian

Marital Status: Single

Languages Known:

Hindi, English, and French.


Praveen 
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E-Mail : Praveen-399241@2freemail.com 
C: (+971) 504753686 
ABOUT ME:

A talented individual who has had a lifelong interest in quality food & Beverage, the hospitality industry and the latest culinary trends. An experienced host who works hard to cultivate a high profile with guests, and possesses a strong understanding of financial margins and controls.

Praveen considers himself to be the beating heart of a restaurants and Bars success and as a hand’s on manager is personally involved in rallying staff, serving customers, and generally keeping everything running smoothly. Currently looking for suitable managerial position with an exciting and reputable Hotel.
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PROFESSIONAL EXPERIENCES:

	Organization
	:
	Beach Resort in Goa - India

	From
	:
	Aug-2019 to Nov-2019

	Role
	:
	Food & Beverage Manager.


Responsible for assisting food and beverage manager in the supervision of whole food and beverage operation provided excellent guest satisfaction and increased productivity standards by utilizing available resources. Taken corrective actions if necessary to ensure standards are maintained. Assist other employees to ensure proper coverage and prompt guest service to ensure that hourly employees have the necessary resources to effectively perform their jobs. Coordinate tasks and work with other departments to ensure that the department runs efficiently.

Responsibilities:

Manage all F&B and day-to-day operations within budgeted guidelines and to the highest standards.

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

	Organization
	:
	Shahpura House-Preferred Hotels & Resorts, Jaipur- India

	From
	:
	Jan-2017 to April-2019

	Role
	:
	Food & Beverage Manager.


Managed all areas of the operations during scheduled shifts Assessed staffing and recruitment needs Monitored procurement, storage, preparation, handling, and serving of food Planned and directed employee training programs Maintained cleaned and safe environment Supervised all in-house aspects of the restaurant, from in-house decorations to menu selection. Managed different areas of restaurant operations such as customer relations, vendors ‘relations and inventory control. Specialized in training and motivating new staff regarding their Work and responsibilities. Controlled the overall cash flow on a daily basis to meet the weekly expenditures. Maintained accounting books regarding employee payroll and sales summaries of the restaurant. Helped in promoting business through social interaction in community events.
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Responsibilities:

Plan, forecast and execute food and beverage orders Process customer complaints patiently

Plan alternative recipes for customers with special dietary needs Check food and beverage supplies and place orders when needed Track and order shipments

Communicate and build strong relationships with vendors Adhere to food, health and safety standards

Plan, hire, train, oversee and manage the members of staff Oversee and supervise the welcoming of customers

Always strive towards an exceptional customer experience

	Organization
	:
	TAP Resto Bar (A Unit of China Gate Restaurants Pvt. Ltd.,

	
	
	Bandra, Mumbai-India.

	From
	:
	Oct-2015 to Sep-2016

	Role
	:
	Restaurant Manager.


Responsible for leading and managing restaurants, different tasks such as restaurant marketing strategies, recruiting and hiring restaurant staff, training, overseeing food quality, developing menus as well as greeting and serving restaurant guests.

Responsibilities:

Coordinate daily Front of the House and Back of the House restaurant operations Deliver superior service and maximize customer satisfaction

Respond efficiently and accurately to customer complaints Regularly review product quality and research new vendors Organize and supervise shifts

Appraise staff performance and provide feedback to improve productivity Estimate future needs for goods, kitchen utensils and cleaning products Ensure compliance with sanitation and safety regulations

Manage restaurant’s good image and suggest ways to improve it Control operational costs and identify measures to cut waste

Create detailed reports on weekly, monthly and annual revenues and expenses

Promote the brand in the local community through word-of-mouth and restaurant events Recommend ways to reach a broader audience (e.g. discounts and social media ads)

Train new and current employees on proper customer service practices

Implement policies and protocols that will maintain future restaurant operations

	Organization
	:
	The Gold Beach Resort (A Unit of Dhangra Hotels

	
	
	& Beach Resorts Pvt. Ltd.), Daman-India

	From
	:
	Nov-2014 to Sep-2015

	Role
	:
	Restaurant Manager.


Responsibilities:

Oversee all front and back of the house restaurant operations

Ensure customer satisfaction through promoting excellent service; respond to customer complaints tactfully and professionally

Maintain quality control for all food served

Analyze staff evaluations and feedback to improve the customer’s experience

Project future needs for goods, kitchen supplies, and cleaning products; order accordingly Oversee health code compliance and sanitation standards

Seek ways to cut waste and decrease operational costs Generate weekly, monthly, and annual reports

Train new employees and provide ongoing training for all staff Attend quarterly P&L meetings.
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Organization
	:
	The Grand JBR Hotel, Lucknow-India

	From
	:
	Nov-2013 to Nov-2014

	Role
	:
	Assistant Restaurant Manager.


Planning and effective operation, setting menu based on socio-Economic factor,& Manpower planning & Training, Achieving Targets, Attending maximum profit for the organization, along with maintaining the highest hygienic conditions. Responsible for operational efficiency and creating a relaxed environment where service delivery and product quality is second to none. Leading from the front & in charge of maintaining high levels of hygiene and enforcing strict compliance with all health and safety legislation. Being highly visible and the face of this business. Ensuring the correct use of cleaning materials and equipment. Supervising the shifts of kitchen, waiting and cleaning staff. Meeting and greeting customers and organizing table reservations.

Responsibilities:

Assisted and contributed with the coordination of meetings and events in our private dining room.

Managed all paper product order, cutting costs by using Lean methods.

Controlled inventory by creating Excel spreadsheets for orders. Maintained set pars, calculations of paper cost percentages from the working of the profit and loss report

Coordinated scheduling for employees to effectively provide everyday services and special events

Monitor and evaluate team members' performance; provide supervision and professional development.

	Organization
	:
	Altis by Aveda (A Aveda Group of Hotels), Gurgaon-India

	From
	:
	Aug-2011 to Aug-2013

	Role
	:
	Food & Beverage Executive.


Responsibilities:

Achieve maximum profitability and over-all success by controlling costs and quality of service.

Participation and input towards F & B Marketing activities.

Control of Banquet china, cutlery, glassware, linen and equipment.

Completion of function delivery sheets in an accurate and timely fashion. Help in preparation of forecast and actual budget function sheets.

Completion of forecast and actual budget function sheets, Function Summary Sheets and weekly payroll input.

To supervise and co-ordinate daily operation of meeting/banquet set-ups and service. Completion of Banquet Bar Requisitions.

Maintaining the Hotel Bar control policies and completion of necessary forms. Following of proper purchasing and requisitioning procedures.

Maintain records for inventory, labour cost, food cost etc.

Follow-up each function by completing a Function Critique and submit to the Sales & Food and Beverage Manager.

Attendance and participation of weekly F & B meeting and Department Head meeting.

	Organization
	:
	Iris Hometel (A Sarovar Hotels & Resorts), New Delhi-India

	From
	:
	Dec-2010 to July-2011

	Role
	:
	Food & Beverage Supervisor.


Develop Restaurant / F&B service, Guests satisfaction, making warm environment etc.

Responsibilities:

Daily reporting time before 30 minutes of real duty time (opening time). Fully responsible for any reservation.

Have to give the briefing 2 minutes before 15 Minutes opening hours (Lunch/Dinner). Making the sifting & duty roster for Asst. waiter, waiter & Sr. waiter.

Have to checking the daily attendance sheet of Asst. waiter, Waiter & Senior Waiter/ waitress.

Any suggestion for improving Business Captain should write to the Hall In-charge of Hall Supervisor.
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Have to check daily necessary papers for Asst. waiter/ waitress, waiter & Sr. waiter/waitress.

Have to ready weekly broken list.

Have to written daily work permit for Asst. waiter/ waitress, waiters/ waitress & Sr. waiters/ waitress.

Have to check personal hygiene, K.O.T & B.O.T, Punctuality, Guests dealing, courtesy, behavior, performance of service etc.

So from the above point, we can say that, the Captain’s responsibility or work of a Captain is many. A restaurant Captain completes many important tasks in F&B department/ Restaurant.

	Organization
	:
	Denzong Regency (ITC Welcome Heritage), Sikkim-India

	From
	:
	April-2009 to Sep-2010

	Role
	:
	Food & Beverage Supervisor.


Responsibilities:

Communicate service needs to chefs and stewards throughout functions.

Total charges for group functions, and prepare and present checks to group contacts for payment.

Ensure banquet rooms, restaurants, and coffee breaks are ready for service. Ensure proper centrepieces are displayed on every table.

Inspect the cleanliness and presentation of all china, glass, and silver prior to use. Check in with guests to ensure satisfaction.

Set tables according to type of event and service standards.

Communicate additional meal requirements, allergies, dietary needs, and special requests to the kitchen.

Maintain cleanliness of work areas throughout the day.

Follow all company and safety and security policies and procedures; report accidents, injuries, and unsafe work conditions to manager and complete safety training and certification.

	Organization
	:
	The Royal Plaza Casino (A Sarovar Hotels & Resorts),

	
	
	Sikkim-India.

	From
	:
	May-2007 to March-2009

	Role
	:
	Sr. Steward.


Responsibilities:

Experience in the bar activities like mixing cocktails, maintaining good stock, and managing the bar inventory.

Ability to take charge of the toilet cleaning, vacuuming, and other cleaning activities. Additional skills in computer proficiency, accounting skills, caretaking, etc.

Menus clean and presenting them to customers.

Clearing tables and preparing them for the next customers. Assisting in cleaning and opening or closing tasks.

Scraping food from dirty dishes, pots, pans, plates, flatware, and glasses, washing dirty dishes, and putting them away.
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EDUCATIONAL QUALIFICATION:

Diploma in Hotel & Hospitality Management from New Delhi –India in 2007.

Senior secondary (10+2) from H.P.S.E Board, Himachal Pradesh-India in 2005. Secondary (10th) from R.B.S.E Board, Rajasthan-India in 2003.


INDUSTRIAL TRAINING:

Completed 6 months Industrial Training from THE ROYAL PLAZA CASINO (A Sarovar Hotels & Resorts, Gangtok-India).

Certification “Train the Trainer”: Certified Training programmed by Mr. Zubin Gheira (Director of training at Sarovar Hotels)

SKILLS:

Management Catering Personnel

People management Hospitality Management well presented Events management Food & Hygiene communication skills Staff development Customer service organizing

Staff scheduling Passionate about work Setting targets Menu Planning and solving. Setting budgets for Hotels.

Enthusiasm and Ambitious

Staff recruitment Marketing& Advertising


CURRENT GOAL:

Looking for the long term association with a people oriented organization where individual talent, skills, honesty and hard-work are acknowledged and conductive work culture is provided.


DECLARATION:

I hereby declared that above given details are true, correct and to the best of my knowledge.

Place:

Date:



Praveen 

