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Abraham

Former General Manager
 Emirates Catering Services LLC
 RAK/ UAE
E-mail: abraham.6223@2freemail.com

	


	Profile
	Experienced hospitality industry professional with over 20 years of progressive work experience in the five star hotel properties and Large Scale Industrial Catering.  Expertise in forecast, budgets, supervision, training associates, identifying new prospects and guest relation. A dedicated professional with proven expertise in managing Hotel and Industrial Catering operations and handling team of personnel in direct supervision, career record of achieving set goals within parameters of cost, quality, time profitability and resource utilisation.

	Personality


	A dedicated team leader striving towards making positive contributions and providing excellent guest service and satisfaction. Trustworthy colleague capable of dealing with constant challenges, maintaining service quality and training staff. 


	Career Progression
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General Manager: 2015 to Till Sep 2017                                  

Emirates Catering Services LLC, RAK  

(One of the leading Catering Company in UAE, Web: www.emiratescateringuae.com)

My Achievements as a General Manager 


· Increased the meal production from 35,000 to 42,000 per day 

· Added 7 new clients which is worth over more than 3.5 million per year

· Created new business wing of ECS Chaat counter and ODC Division 

· Changed the LOGO & Rebranding of the company’s profile

· Reconstructed the SOP of ECS organization.

· Successfully implemented ISO 9001-2008 (First catering company in RAK with ISO)

· Organised & sponsored lots of Charity events (Terry Fox. RAK Cancer events, special needy children’s, etc.)

· Brilliantly organised Frist ever ‘ECS FOOD SHOW’ 

· Open the Fast Food Restaurant at RAK Sea port

· Successfully increased revenues by 20% from previous year.
My Responsibilities    
· Overseeing daily operations and managing staff strength of over 450.

· Consistently meet and exceed revenue targets.

· Budget administration
· Increased overall Quality Assurance and customer Satisfaction results.

· Leadership and People Management - attract, motivate, coach and develop team members.

· Project Management - manage successful projects, risks, costs and project teams.

· Financial Management - budget, forecast, review financial statements and manage business metrics.

· Business Management - understand strategy, decision-making, work flow and vital business function.

· Developed significant business relationship with area's largest employer.

· Increased revenues through effective neighbourhood marketing.
· Established significant training programs for each department resulting in increased guest satisfaction.
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Evaluated and re-negotiated all vendor services contracts, resulting in a 20% annual savings while maintaining quality.
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Cluster Food & Beverage Manager   : 2012 to 2015
Ras al Khaimah Hotel &  Cassells Al Brasha Hotel Dubai /Abu Dhabi.

     ( F&B Responsible for 3 properties )


· Controlling all F&B operations such as Specialty restaurants. Banquets & Conference, Coffee shops and ‘OUT DOOR CATERING’.
· Successfully opened new ‘OUT DOOR CATERING’ account for RAK Hotel after heading the F&B department.

· Hands on handling large volume of ‘OUT DOOR CATERING’ events in various places in UAE. 
· Handling one of the biggest wedding halls in the country, which is hosting large numbers of weddings on every weekends and events such has launching products and exhibition, also the theme nights this hall can accommodate up to 5000 guest.
· Settings and planning new food outlets and confectionary.
· Successfully implemented various sales promotion campaigns and increased F & B 

Revenue.

· Supported the managers in overseeing the different functions of the F & B areas.

· Managing totally 120 staff members along with Restaurant managers.

· Maintained and retained the high standards of food & beverage quality, service, hygiene sanitation of all the F&B Areas along with implementation of HACCP Standard.

· Coordination with all other relevant department for smooth operations of F&B.

· Enforced and implemented effective controls of food & Beverage P & L and daily  revenue report analysing financial transactions, monitoring revenue to be with par with budget.

· Did many ‘special weekend theme oriented program to enhance the revenue of the F&B.
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Asst.Food & Beverage Manager:  2010 To 2011                     

Al Hamra Fort Hotel & Beach Resort and Al Hamra Town House Golf Resort, Ras Al Khaimah.  




  (www.alhamrahotels.com)
(MEMBER OF ‘THE GREAT HOTELS OF THE WORLD’ WITH 485+ ROOMS)
· Over looking after 6 Main Restaurants and all in all 12 food and beverage outlets, day-to-day operations along with 135 staffs.

· Assisting F&B manager for managing daily operations of food and beverage department.

· Assist in hiring, training and disciplining employees to achieve departmental objectives
assist in annual budget preparation and expense management activities. 

· Conducted white party. Route 66. Many beach parties and Irish night at beach 
Analysing expenditure and revenue and accordingly develop profit and loss statement for the hotel management. 

· Ensure that staffs follow the Standard Operating Procedures for operational efficiency.

· Conduct team meetings to discuss about ongoing issues and recommendations

· Educate the staff on health department guidelines and safety and sanitation programs. 
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Restaurant Manager:         2008 To 2010 

Al Hamra Fort Hotel & Beach Resort & Al Hamra 

(In charge of Le Chalet, a beach restaurant, also overlooking of. Sun set bar, Poolside Bar)

· Delegate tasks effectively.

· Coordinate the activities of the catering and kitchen staff.

· Handle pressure in a fast-paced commercial operation.

· Keep customers happy.

· Market the restaurant through publicity.

· Manage a group of diverse staff who have different abilities.

· In charge of handling the ‘Miss Germany 2009’ beach event which took place in Al Hamra hotel
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Assistant Restaurant Manager:  2007 To 2008 

 Al Hamra Fort Hotel & Beach Resort & Al Hamra

In charge of TOWN HOUSE Hotel with 238 rooms along with British club

And Fine dining Restaurant and Room Service

In charge of 27 staff who was tasked to task care of min hotel with in hotel


Team Leader:                Jul 2005 to Feb 2007                                                         
Grosvenor House, Le Royal Meridian Beach Resort & SPA, Dubai, UAE.

(A LUXURY COLLECTION OF STARWOOD HOTELS)


Captain and Senior Captain:  1995 To 2005    
Taj Gateway Hotel, Bangalore, India 
(RESTAURANT IN CHARGE)                        

(An ISO 1401 TAJ GROUP HOTELS)                                                
	Trainings-Certificate


	· Taj Departmental Train the Trainer. 

· Department trainer of AL HAMRA HOTEL. 

· Hospitality Foundation Module.
· Attended various seminars on Team Building, Communication and Critical Leadership.
· Foundation certificate in FOOD HYGIENE & HACCP (LONDON). 
· HACCP Implementation course by Hygeia.
· Train the Trainer of Al Hamra Hotel.
· Attended the training seminar of ISO Quality and Environment.



	Education
	


	· Bachelor of  International Hospitality & Admin.

· Diploma in Hotel Management
	

	         International academy of management and designing, Bangalore, India.

· American Hospitality Management Certificate 

	

	· National Apprentice Certificate (Food and Beverage)
	

	        Government of India, 

        Gateway Hotel Residency Road, Bangalore, India
	


	Achievements
· Awarded best employee of the Taj group of hotel,

· Awarded three times with Silver star, twice Gold Star and once awarded with Platinum star and once reached highest rank of the award. (M D”S CLUB)

· Photograph has been published in Taj Magazine for Meritorious Service to the guest.

· Received several appreciation letters from Unit General Manager for offering personalized services to the guest. 

· Member of the team which won ISO 14001 for environment management.

· Received certificate of Communicator from Taj Gateway for exemplary participation in World Environment Day.
· Nominated for the cross exposure training at the Taj Palace Hotel, New Delhi.


	Personal Details
	


Nationality

: Indian 

Date of Birth
          : 6th September 1975

Marital Status
          : Married

Language

: English,Hindi, Kannada, Telugu,Tamil, Malayalam,Arabic(basic)  
Driving licence          : Valid UAE Driving licence     
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