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JOB OBJECTIVE

Seeking assignments inRestaurant Operations with an organisation of repute preferably in Hospitality and Retail industry
PROFILE SUMMARY

· An astute professional with15 years of experience in:

Operations Management

Facilities Management


Guest Relationship Management

Client Servicing


Restaurant Operations


Training& Development
· Well versed with the concepts of POS& Shawman Operating System

· Solutions driven & customer centric professional; adroit in ensuring delivery of high quality services to support customer's needs

· Expertise in managing Hotel Operations including Infrastructure, Restaurants, Banquets, etc. with focus on top-line performance through strategies & distribution management

· Significantly improved organisational effectiveness, business image via customer and market with commitment ensuring highest level of customer service at all times, resolving complaints, issues efficiently and accurately
· Strong business acumen with an inept ability to execute a wide range of sales & marketing strategies to establish market presence and increase revenues & profitability for the franchisee products & services

· Adept at managing highly successful delicatessen and catering operations; clear understanding of budgets, cost analysis, stock, P&L, business requirements and experience of operating numerous units
· An effective communicator with excellent analytical and negotiation skills
CORE COMPETENCIES

Operations Management

· Implementing systems and managing daily operations of the multiple units to achieve maximum efficiency in various operations

· Executing strategy to exceed revenue budgets, increase footfalls and brand loyalty
Facilities Management

· Developing budgets & annual plans to manage facilities as per organisational needs & parameters

· Ensuring effective maintenance of facilities including Infrastructure, Buildings, Housekeeping, Food & Beverage, Front Desk Operations, etc. 
Guest/Client Satisfaction

· Ensuring maximum guest satisfaction by closely interacting with them to understand their requirements &customizing products & services as per their needs

· Providing training as well as motivating the front line staff to deliver/ ensure 100% guest satisfaction
People Management/ Training
· Managing administration, staffing, recruitment, performance review and appraisal activities
· Organising and conducting practical training programs to enhance skills & motivational levels of medium to large sized teams with professional backgrounds
ORGANISATIONAL EXPERIENCE

Since 7th June’14                                                  Reputed Hotel, Riyadh, Saudi Arabia as Restaurant Manager
Role:

· Administers the overall activities, performance, and operation of the restaurant and the employees.

· Directly supervises and develops all department managers to ensure proper food quality and guest satisfaction.

· Provide direction, coaching and mentorship to all supporting managers and management training personnel.

· Addresses, investigates, resolves, and follows-up on all comments and complaints regarding food and beverage quality,service, or atmosphere issues.

· Maintains and monitors the safety and security of the restaurant in conjunction with the AFAB Group policies.

· Monitors and controls all costs and budgets, controls waste and shrinkage and ensures cost of sales within budgetary constraints.

· Approves all petty cash receipts and spending in the unit.Responsible for all cash accounting and control.

· Arranges for repair of restaurant equipment by contacting appropriate service personnel. Performs monthly facility walkthroughs and monitors all preventive maintenance contracts.
· Communicates business trends, current promotions and safety issues to all direct reports and ensures proper communication to all employees.

· Inspects all food and beverage inventory daily in dry and walk-in storage and ensures product is ordered according to anticipated daily business demands.

· Orders, receives, and checks supplies. Records invoices and stock supplies.

· Coaches, counsels and disciplines employees.

· Performs performance assessments and evaluations for all service managers.

· Assesses and monitors maintenance needs and appearance of the entire store.

· Maintains a close working relationship with Steak ‘N Shake and AFAB Group area directors and personnel.

· Designs quarterly action plans for the store that includes store objectives in regards to sales building, profits, and people development.
· Delegate job duties (daily, weekly and monthly) for special projects, with deadlines to ensure accountability for smooth and consistent shifts in the restaurant.

· Development of local store marketing, community involvement, and business plans designed to build sales and improve the bottom line profitability of Steak’N Shake.
Since 22ndMay’07- 28th May’14

Royal Tandoor, Doha, Qatar as Operations Executive 

Role:
· Looking after opening of new restaurants; motivating and assisting restaurant managers with specific issues, such as staffing and business management
· Executing the company's business development strategies within the outlets and acting  as a link between head office and restaurant managers
· Regulating systems and policies within outlets to meet the company's overall style 
· Conducting marketing activities such as promotional events and discount schemes
· Developing reports at the end of the week/month including staff / food control and sales report
· Preparing and executing plans for department sales, profit and staff development
· Ensuring high standards of quality control, hygiene health and safety
· Handling a team of 45 members
· Responsible for updating the recipes on the POS system and creating operation memos & standards   
 The Village, Doha Qatar as Restaurant Manager
· Handling three restaurant The Grill-Persian &Indian, Medi –Mediterranean, Deli-Bakery & Coffee shop.
· Handling a team of 150 members.

· Looking after entire operation of the village 450 cover restaurant.

· Company cash handling policy is being implemented at all time.
· Helping in any area of the restaurant when circumstance dictates.

· Updating the recipes on the pos system and creating operation memos.

· Creating preventive maintenance checklist, creating operation checklist and conducting outlet visit report.
· Developing delivery plan and monitoring performance keeping high standard

Highlights:

· Accomplished 100% budget for last 4 years
· Successfully promoted from Restaurant Manager to Operations Executive to handle multiple units
Nov’03 – Jan’07

Aamby Valley City, Pune as Supervisor
Role:
· Liaised directly with the guests and solved their problems 

· Responsible for serving food and beverages to the customers as per their orders
· Provided feedback of the daily operations to the managers and supervisors
· Accountable for updating all the relevant reports including cover analysis, amenities report and month end inventory, beverage consumptions report, guest satisfactory index, etc.

Highlights:

· Played a key role as a Butler for many VIP’slikeMs.Anna Kournikova, Mrs.& Mr. Anil Ambani, Mrs. & Mr. Amitabh Bachhan, other dignitaries and high profile guests and renowned Industrialists and Bollywood Stars who frequented the City
Mar’03 – Nov’03
Sun & Sand, Pune as Steward

Role:
· Assured guest satisfaction thereby set-up high standards and provided quality service to the discerning travellers & guests
· Liaised with other department to avoid the guest dissonance and streamlined the operations
· Sent reports to the senior captain on all operational aspects
PREVIOUSEXPERIENCE
Jun’00 – Mar’03

Pizza Hut, Pune as Senior Crew Member
TRAININGS
· Undergone trainings at:
· The Dukes Retreat, Khandala in F&B Production for 6 months

· Hotel Blue Diamond, Pune for 3 months

· City Inn Baramati (Three Star Hotel) for 3 months

EDUCATION

· Diploma in Hotel Management and Catering Technology from in F&B Service, IITC Pune in 2000
· Fundamental Course from NIIT & Call Centre Course from DCA

IT SKILLS

· Proficient in MS Office, Windows, MS DOS& Internet Applications
PERSONAL DETAILS 

Date of Birth:

27th February, 1978
Driving License: 

India and Qatar Driving License

Marital Status:

Married

Nationality:

Indian

Languages Known:
English, Hindi, Marathi and Arabic
