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Marital Status:                        Married

Date of Birth:                          3rd, December – 1978

Educational Qualifications:   3 yrs Diploma in Hotel Management.

                                                  (Bharati Vidyapeeth’s Institute of Hotel Management & 

                                                  Catering Technology, Pune)

                                                  Year of Passing - 2001   

  MBA: Operations Management.

  (ISME, Pune).

  Year of passing: 2013. 

Total work Experience:          12 years 1 months

Work Experience till date:

1) Current Job:                       Restaurant & Bar, Pune.

   Working From:                    June – 2006 (Currently Working)

   Position:                                Restaurant Supervisor.

   Restaurant details:              Worldwide Multi-cuisine Restaurant, 72 Covers,

                                                  Serves cuisine from all over the world (Indian, Italian,

                                                  Continental, Mexican, South – East Asian, Middle East)

Duties & Responsibilities:     1) Looking after the smooth functioning of the restaurant.

                                                 2) Reporting to the Restaurant Manager.

                                                 3) Assisting guests with his partners at the time of entering       

                                                     & leaving the restaurant.

4) Coordinating the staff & assisting the Restaurant Mgr.

5) Handling the guests and his needs whenever necessary.

6) Handling guests complaints whenever necessary.

7) Making duty rotas for the restaurant staff, training and recruiting new staff.

8) Taking daily briefing and de-briefings.

9) Daily check on the restaurant check-list.

10) Preparing daily report and submitting to the Restaurant Manager/Accounts Department.

.

2) Worked with:                     Chelsea Hotel, Dubai, U.A.E.  

    Period of Working:            May 2005 to Feb 2006

    Position:                              Assistant Restaurant Supervisor     
 

    Hotel Details:                      4 Star Hotel, 90 Rooms, 5 Restaurants

                                                 (Continental & Indian Restaurant, Aqua Bar, 

                                                 Players Lounge – Pub, Ghoonghat – Indian Bar),

                                                 Swimming Pool, Gym & Spa.

  Outlet Worked:                    Worked in Chelsea Restaurant, Chelsea Café, 

                                                 Players Lounge and Ghoonghat Restaurant.

  Duties & Responsibilities:   1) Checking Restaurant set-up regularly.

                                                 2) Maintaining Restaurant Check-list.

                                                 3) Maintaining restaurant cleanliness and restaurant

                                                     equipments on daily basis.

                                                 4) Preparing duty rotas for staff.

                                                 5) Looking after guest needs.

                                                 6) Assisting guests while entering & leaving the 

                                                     restaurant. 

                                                 7) Maintaining hygiene as per the standards.

                                                 8) Taking daily briefings.

                                                 9) Maintaining guests’ relations for regular business.

                                                10) Reporting daily performance sheet to the F & B Mgr.

3) Worked With:                    Flag’s Restaurant, Pune.

    Period of Working:            Nov 2003 to Jan 2005 

    Position:                              Sr. Captain.

    Restaurant Details:            Worldwide Multi-cuisine Restaurant, 108 Covers,

                                                 Serves cuisine from all over the world (Indian, Italian,

                                                 Continental, Mexican, South – East Asian, Middle East)

   Duties & Responsibilities:  1) Taking orders.

                                                 2) Serving orders to the guests

                                                 3) Taking reservations

                                                 4) Explaining menu to the guests and helping them in 

                                                     compiling the menu.

                                                 5) Reporting to the restaurant manager.

                                                 6) Checking grooming standards of staff.

                                                 7) Explaining new promotions to the staff.

                                                 8) Assisting restaurant supervisor in conducting briefings.

                                                 9) Training new staff and explaining them the menu.

                                                 10) Checking for the punctuality and behavior of staff.

4) Worked With:                      Pizza Hut, MG Road, Pune

    Period of Working:              Feb 2003 to Oct 2003                            

    Position:                                Team Member

    Restaurant Details:              Pizza Hut serves Veg & Non-veg cuisine, Valet Parking,

                                                   Free home delivery, Take away food service, Birthday 

                                                   parties.

   Duties & Responsibilities:   1) Taking orders.

                                                   2) Serving orders with prompt action.

                                                   3) Maintaining personal hygiene.

                                                   4) Punctual behavior.

                                                   5).Assisting guests in compiling menu.

                                                   6) Maintaining proper gesture & eye contact on the floor.

                                                   7) Refilling the salad counter & checking coffee machine.

                                                   8) Assisting guests in their needs.

                                                   9) Reporting to the restaurant manager.

                                                   10) Cleaning and doing set-up of the tables.

5) Worked With:                      Shantai Hotel, Pune.

    Period of Working:              Jan 2002 to Jan 2003

    Position:                                Assistant Chef 

    Hotel Details:                       3 Stars Deluxe Hotel, 60 Rooms, 2 Restaurants, 

                                                   Swimming Pool, Conference Room and Party Hall.

    Duties & Responsibilities:   1) Assisting Chef in making orders.

                                                   2) Cutting and chopping vegetables.

                                                   3) Loading and unloading food trolleys.

                                                   4) Looking after pantry orders.

                                                   5) Preparing sauces and Indian curries.

                                                   6) Following FIFO method..

                                                   7) Dispatching orders at the counter.

                                                   8) Reporting to the Head Chef.

                                                   9) Learning cooking skills.

                                                   10) Maintaining personal hygiene.

6) Worked With:                      Nukkad Hotel, Pune.

    (First Job)

    Period of Working:              Aug 2001 to Dec 2001

    Position:                                 Supervisor.

    Restaurant Details:               A Grade Restaurant, 79 Covers, 

                                                    Serving Indian cuisine, Punjabi & Maharashtrian

                                                    food specialty, located on the busy route.

   Duties & Responsibilities:    1) Making seating arrangements for guests.

                                                   2) Maintaining hygiene standards,

                                                   3) Looking after kitchen orders and dispatching them.

                                                   4) Following FIFO method.

                                                   5) Checking grooming standards of all the staff.

                                                   6) Reporting to the manager.

Educational Attainment:         1) Passed Diploma in Hotel Mgmt. & Catering Tech.

                                                       Year – 2001

                                                   2) Passed F.Y.B. Sc

                                                       Year – 1998

                                                   3) Passed H.S.C. (Science Faculty) 

                                                       Year – 1997

                                                   4) Passed – S.S.C. 

                                                       Year – 1994

Special Skills:                           Quick learner, Adapt conditions easily, Hardworking &  

                                                   Loyal, Punctual & Energetic.

Sports:                                      Carrom, Cricket & Volleyball.

Personal Data:                         Nationality – Indian

                                                  Sex – Male 

                                                  Height – 5’6”

                                                  Weight – 66 Kgs.

                                                  Health – Excellent. 

********                

