JAYDEEP 
Career Objective
Intend to build a career in Administration / Catering and hotel administration / Hospitality Industry with leading corporate of hi-
tech environment with committed and dedicated people, which will help me to explore myself fully and realize my potential.
Willing to work as a key player in challenging and creative environment
· Hospitality Professional with proven experience in hotel and catering administration, Have diverse background of which 5 years in
the field of hotel as well as catering industry in India with International Hotels.
· Offer high-caliber Management qualifications, acute problem-solving skills, and operational expertise in fast-changing business
environments.
·  Qualified with a Bachelor of Catering And Hotel Administratioa
· Performed well underwork pressure, met deadlines successfully and resolved issues effectively.
· Possess excellent analytical, problem solving, troubleshooting, coordination, guest relation, interpersonal, time management and
communication skills.
· Successfully integrate solid management leadership and vision in pursuit of bottom-line goals and objectives.
Key Strengths
· Well experienced & trained Hospitality Professional
· Excellent communication and interpersonal skills
· Excellent knowledge of Hotel operations
Technical Skills
® Point Of Sale Skill
•
Software’s like IDS, Smart Order, Opera.
· MS word, MS excel, Power point, Outlook.
Professional Hospitality Experience
 August20l4 till present
Unit Manager
· Job Responsibilities:
· Supervising catering and waiting staff at functions;
· Planning menus in consultation with chefs;
· Recruiting and training permanent and casual staff;
· Organising, leading and motivating the catering team;
· Planning staff shifts and rotas;
· Ensuring health and safety regulations are strictly observed;
· Budgeting and establishing financial targets and forecasts;
· Monitoring the quality of the product and service provided;
· Keeping financial and administrative records;
· Managing the payroll and monitoring spending levels;
· Effective strategic planning
· Administration and coordination skills
· Team Building / Leadership
· Maintaining stock levels and ordering new supplies as required;
· Interacting with customers if involved with front of house work;
· Ensuring compliance with all fire, licensing, and employment regulations;
· Maximising sales and meeting profit and financial expectations.
The Brooklyn Bar,lndia - February 2012 to Iulv20l4
Operational Executive
· Job Responsibilities:
· To be responsible and accountable for the operational running of their area of responsibility. This will indude managing a team of supervisors and full time and casual staff.
· To ensure supervisors have clear achievable objectives in line with the department's Annual Plan and Long Term Aims set at Annual Staff Development Performance Review and revised regularly.
· To recruit; develop, train and appraise staff as directed by the Deputy Hospitality Operations Manager.
· To ensure that departmental strategy is disseminated to all staff in their area of responsibility in liaison with the Deputy Hospitality Operations Manager
· Work with other Grade 6s to plan cross departmental events and initiatives.
· Maintain effective communication within the team to include regional 1-1 meetings with supervisors and minuted operational meetings fortnightly.
· Under the direction of the Deputy Hospitality Manager, manage performance through conducting the initial investigation meetings under the capability, conduct and absence policy.
Hvatt Regency. Pune. India - December 2010 to lanuarv2012
Food & Beverage Associate
· Job Responsibilities:
· To follow and complete any instructions given to you by your Senior Head waiter or any senior member of staff.
· To demonstrate respect to management and staff while addressing them.
· Help to ensure the smooth running of all guests' requirements and Standards of Service are maintained atall times.
· To implement policies and systems as required under the guidance of the management
· To effectively manage your Staff time and productivity whilst at work
· To ensure that the cleanliness and organization of your team are within the management guidelines.
· To support your staff, and operate as a safeguard in times of crisis.
· To keep a high Standard of personal hygiene and appearance.
Hvatt Regency. Pune. India - Mav20l0 to November 2010
Pre-Opening Tearn Member Education and Credential Bachelor of Catering and Hotel Administration
Alagappa University. Karaikudi; Department of hospitality Management (2007-2010)
Higher Secondary School Certificate
Kolhapur Board. Maharashtra (2006-2007)
Languages
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English - Fluent
Hindi - Native
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