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Objective:
To see myself as a key part of operations with the knowledge and experience gained through educational and professional life. To be part of a challenging environment and contribute towards the growth with a willingness of learning.

STRENGTH:

Focused, Remarkable communication skills, significant leadership qualities, confident. Adaptable, open for feedback and have a positive learning attitude.

EDUCATIONAL QUALIFICATION:
H.S.C. with second class in the year 1996, Mumbai Board.

PROFESSIONaL QUALIFICATION:

1) Successfully completed Apprenticeship at Ramada Hotel Palmgrove, Mumbai period from 1st March1994 to 31st August 1995

2) Management Trainee Program at Hotel Holiday Inn Parkview, Singapore

period from 6thApril 1998 to 5thOctober 1998

3) Basic Food Hygiene at Chartered Institute of Environmental Health   

United Kingdom   

WORK EXPERIENCE:
1) Currently employed withHospitality Pvt. Ltd. Based in Mumbai at their Award Winning Restaurant by Mr. Rahul Akerkar since 5thApril 2010.
a) Current Designation:  Assistant Restaurant Manager Indigo Delicatessen (Andheri) since 1st April 2013

Job Profile: 

· Under the general direction of the Restaurant Manager, provide supportive functional assistance for smooth Restaurant Operations.  Assist in planning, directing and coordinating various activities of the Restaurant through customer focused service delivery aimed towards achievement of Business objectives.

· Report directly to and communicate with the Restaurant Manager on all pertinent matters affecting guest service and restaurant operations.

· Cooperate, coordinate and communicate with other departments as required.

· Supervise and direct Reception and Reservations personnel.

· Ensures VIPs guests receive special attention.

· Inspect front of house and back of house regularly for cleanliness.

· Assist Restaurant hostesses in greeting, seating, and sending off VIP guests.

· Monitor appropriate standards of conduct, uniform, hygiene, and appearance of staff.

· Analyze and approve guest discounts and FOC bills.

· Be fully conversant with all restaurant emergency procedures. Take action emergency situation.

· Work with Restaurant Manager and Human Resource Manager to ensure the departmental performance of staff is productive. Duties include:

· Assist in planning for future staffing needs 

· Assist in recruiting in line with company guidelines 

· Prepare and administer detailed induction program for new staff

· Assist in maintaining a comprehensive, current and guest focused set of departmental standards and procedures and oversees their implementation

· Work with Restaurant Manager in the preparation and management of the department’s budget. Duties include:

· Assist in coordinating the preparation of the departmental annual budget

· Control and monitor departmental costs on an ongoing basis to ensure performance against budget.

b) Designation: Food and Beverage executive since 5th April 2012 till 31st March 2013

Job Profile: 

· Resolve customer complaints regarding food service.

· Inspect supplies, equipment, and work areas in order to ensure efficient service and conformance to standards

· Observe and evaluate workers and work procedures in order to ensure quality standards and service

· Establish and maintain effective employee working relationships

· Attend and participate in daily briefings and other meetings as scheduled. In the absence of a Manager, conduct shift briefings to ensure restaurant activities and operational requirements are known

· Understand the training and developmental needs of juniors. Coach, mentor and impart training programs or classes, and teach or instruct juniors to improve their knowledge or skills under the guidance of the manager

· Assign duties, responsibilities, and work stations to employees in accordance with work requirements

· Prepare for service by ensuring outlet is ready for service and guest comfort

· Check with customers to ensure that they are enjoying their meals and take action to correct any problems.

c) Designation:  Captain since 5th April 2010 till 4th April 2012 

Job Profile: 
· Operate and supervise the smooth conduct of the food and beverage sections through customer focused service delivery and effective staff supervision under the guidance and instruction of the Restaurant manager/Assistant Restaurant Manager

· Supervise effective food and beverage service by ensuring Guests are greeted, escorted and seated at their tables

· Menus are presented to guests and questions answer about menu items, making recommendations upon request.

· Food orders are taken quickly and processed accurately , Daily specials are explained and up sold

· Converse with Guests about wine, advising the types and styles of wine, taking wine orders and serving wine
· To carry out on-the-job training to ensure junior staff can carry out their duties effectively
· Ensure billing procedure is followed in line with restaurant policy and balance cash receipts
· Understand the training and developmental needs of juniors. Coach, mentor and impart training programs or classes, and teach or instruct juniors to improve their knowledge or skills under the guidance of the manager
· Supervise the work of assistant stewardess and steward
· Maintain a high level of staff morale and discipline in his area of operation
2) Worked with Oakwood Premier Mumbai, Juhu, Michelin two star rated Chef Vineet Bhatia’s Azok as Food & Beverage Captain since December 2nd, 2009 to March 31st, 2010 

Job Profile: Operate and supervise the smooth conduct of the food and beverage sections through customer focused service delivery and effective staff supervision under the guidance and instruction of the Restaurant manager/Assistant Restaurant Manager.
3) ROYAL CARRIBBEAN CRUISES LIMITED:
1ST Contract: 07/04/2007 to 19/06/2007 Post :  Asst. Waiter                                   
2ND Contract: 30/10/2007 to 22/05/2008 Post :  Asst.waiter to Waiter                  
3RD Contract: 03/08/2008 to 09/02/2009 Post :  Waiter

JOB PROFILE: In charge of section

4) P&O CRUISES:
1ST Contract: 01/12/2000 to 01/09/2001 Post: Utility Steward

JOB PROFILE: Joined as utility steward, worked in different departments. (Plate house, conservatory)

Reward: Signed off as a junior waiter

2ND Contract: 26/11/2001 to 01/09/2002 Post: Junior waiter

JOB PROFILE: Taking orders of wine, food and executing.

Reward: Received July 2002 best employee award

3RD Contract: 21/10/2002 to 16/08/2003 Post: Asst. waiter

JOBPROFILE: Assisting senior waiter during dinner time

Reward: Signed off as asst. waiter

4TH Contract: 11/01/2004 to 18/09/2004 Post: Asst. waiter

5TH Contract: 09/01/2005 to 03/10/2005 Post: Waiter

6TH Contract: 15/03/2006 to 27/11/2006 Post: Waiter

JOB PROFILE: In charge of section
5) SAROVAR PARK PLAZA’S:   SANUK THAI RESTAURANT
Post
: Trainee Steward                     
Period
: 28/08/1999 to 30/06/2000

6) HOTEL HOLIDAY INN JUHU:
Post

: Asst. Steward                           
Period
: 05/08/1996 to 23/11/1997

LaNGUAGES KNOWN:
English, Hindi, Marathi, Malayalam 

SKILLS POSSESSED: 

Can efficiently handle work pressure even in busy situation with calmness. Efficient in handling customer complaints, order taking, stock taking. Can manage the reservation and possess good communication skill. Nurtured with culture of providing special attentive and prompt service to guest. Can manage the floor operations with entire responsibility and maintain brand standards. Efficient enough for providing training to staff and keep them focused on the goal of the organization. Ensure that right atmosphere of teamwork is maintained for success.

I hereby declare that information furnished in this resume is authentic & true to the best of my knowledge. I shall be obliged to produce the certificates of qualification & references on request. 

