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Fazal
Fazal.196502@2freemail.com 

C/o- +971503718643

Personal information  

Date of Birth:-                   11th Mar 1975

Marital Status: -                 Married 

Food Services Manager Hotling   & Fine Dining * Casual Dining and Cafe *
Multioutlet Operations
Qualification Academic:     
· Graduation from Karachi University ( in social science )
· Diploma in information technology from S.T.B.E Sind (covering the Ms Office, C++,Visual basic, Html , data communication and Orical) . 

· Intermediate from S.E.C Board  Islamabad (in Geography and Economics)
Profile Snapshot

A performance-driven professional with over 16 years of experience in Customer Servicing, Operations Management, Training and Development, Business Development with fully hospitality knowledge. Adept in providing a solution based approach to sales that focuses on resolving customer’s needs, thus creating a win-win situation and foundation for long term client retention. Proven ability to successfully analyze an organization's critical business requirements, deficiencies & potential opportunities.

Adroit in understanding customer’s diverse, specific business needs & applying hospitality knowledge to meet the requirements accurately.Deft in building or creating a performing team, mentoring young team members and enhancing their morale; implementing the right process and developing key opinion leaders. A go-getter with a never give up attitude, an inspirational leader who drives a culture of success, organization wide, and values training to ensure associates consistently exceed expectations.

Professional experience:
Leading Company Karachi Pakistan           From 2008to date 
Manager operation F& B 

Job Descriptions
1.Making daily & Time frame planning for related Org

2.Proper managing of organization activities

3.Handling staff with strong grip

4.Everlasting marketing for any organization

5.Handling Inventory control system
6.Ensuring that the outlet is managed efficiently according to the established concept statement, 7.Providing a courteous, professional, efficient and flexible service at all times,.
8.My duty were to make sure that health, hygiene and safety regulations are complied with and applied in the organization in compliance with  standards and procedures..
9.I was responsible for the food hygiene and safety of the outlet as a whole by ensuring that all equipments are working properly and all employees are trained to work safely with it..
10.Handling the security of all storage areas for beverages.
11.Performs duties common to all captains or waiters and other duties as may be assigned if it is required.
12.During the shift i personally involving to prepare and serve food & beverage orders and 
Fallow up efficiently so that guest should be satisfied.
ARIZONA GRILL Karachi     ( Restaurant/ )  2004 to 2006

Cashier ,Host, Floor Manager operation F& B 

Job Descriptions
1. Handling the cash responsibilities before shift ,checking bills for customer ,prepared for shift, reset the all credit card machines by checking their last night settlements.receiving float for cashier from accountant.

2. Getting Reservations before shift and during shift and compiled them according to outlet capacity and making sure that my shift should be smooth.

3. Coordinating with my RM for the activities of day, if any specialty launch in menu or nay event happening for the day making planning ,then briefing to may staff .
4. Making sure that the health , hygiene and safety regulations are complied with and applied in organization in compliance with standards and procedures.

5. Receiving and greeting the guest warmly, and follow up each and every guest so that tackle any issue before its exist.

6. Over looking the demand sheets and receiving sheets so that i would able to meet the required target of inventory cost. And closely monitoring how to reduce the over heads(including electricity, gas wastages etc) 
Pizza Hut(LHR+HYD) Pak                                                        1999 to 2002
     Server / Cashier 
     Job Descriptions
1-Responsible to perform  my duties which assigned to me by my manager .
2-clean and ready my area through standard hygiene method

3-fully aware about the menu and its all ingredients

4-well groomed ,cleanuniformed , meet the CHAMP standers

5- Suggests food and beverages ~ to be well versed with the menu, method of preparation .

        6-Maintains cleanliness and mise-en-place level at working station and service pantry for smooth operation.

7-Follows correct sequence of service outlined in the Standard Operating Manual.

8-Sets up tables in accordance with Restaurant policy.

American Club  LHR1997 to 1998
Server / Barista

 Job Descriptions
    1-Responsible to perform  my duties which assigned to me by my manager .

    2-clean and ready my area through standard hygiene method

    3-fully aware about the menu and its all ingredients

    4-Suggests food and beverages ~ to be well versed with the menu, method of preparation
5-serving all hot and soft drinks according to customer at the Bar and dining area.

    6-well groomed ,clean uniformed and always on accurate time.
Pearl Continental Hotel LHR 1996 to 1997
 Room attendant/Housekeeping attendant

 Job Descriptions
1- Report necessary maintenance to the supervisor.

  2-Return and properly tag all lost and found articles in the Housekeeping Office.

  3-Check assigned floors, including storage areas, for required cleaning throughout the day.

4-Clean, sweep, vacuum and mop the floor in guest rooms, public spaces, sorting area, storage closets and chute rooms.

5- Attend to guest requests in a timely and efficient manner.

6-Pick up soiled linen, sort and empty linen bins throughout the day.

7- Provide courteous, professional service and maintain a good working relationship with my own colleagues and all departments.

8-Support Senior HK Supervisor or HK Supervisor in the daily operation and work.

9-Ensure a safe work environment for you and co-workers and uphold safety guidelines provided by the dept.

10-Complete all other duties as assigned.

11-Worked with my excellent interpersonal skills.

KEY SKILLS
	Hospitality & Culinary Management

Front- & Back-of-House Operations

Budgeting & Cost Controls

Five-Star Dining/Menu Development

Teambuilding/Training/Supervision

Safety/Sanitation/Quality Controls

Vendor/Inventory Management
	Guest Service Excellence

Multioutlet Operations

Turnaround Management

Strategic Marketing & Sales

Payroll/P&L Management

Profit & Growth Strategies

Restaurant & Kitchen Design



