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Objectives
· Having been part of the hospitality industry for the past few years, I have an extensive background and knowledge in hotels, bars and restaurants. Being versatile in many abilities, it is my objective to obtain a position at an executive level where I will be able to utilize my exceptional organizational skills together with my effective and efficient administrative skills to my full potential. I have exceptional time management, I am career driven and a very responsible member to my team. 

Employment Record

· Turmeric Restaurant (A part of ALSA Food & Restaurants Management / Sister Concern of Glee Hospitality Service, Dubai), Abu Dhabi, UAE

Restaurant Manager February 2014 – Till present

· Fusion 9 Multi Cuisine Lounge & Bar,Hyderabad,A.P
Operation Manager June 2013-January 2014 

· Novotel / Ibis(Accor Group of Hotel) World Trade Center Dubai UAE

Assistant Bar Manager June 2010 – February 2013

· Novotel / Ibis(Accor Group of Hotel) World Trade Center Dubai UAE

F&B Supervisor October 2008 – June 2010
· Novotel / Ibis(Accor Group of Hotel) World Trade Center Dubai UAE

Bartender September 2006 – October 2008

· Novotel / Ibis(Accor Group of Hotel) World Trade Center Dubai UAE

F&B Attendant March 2005 – September 2006

· Museum inn (B. J.N group of hotel) Bangalore, Karnataka India

Food and beverage captain November 2004 – March 2005

· Ohri’s cuisine court (Bassera group of hotel) Hyderabad,A.P  India

Senior Waiter/ Bartender February 2001 – October 2004

· Air Force Academy (Officers Mess) Hyderabad,AP. India

Mess waiter (Casual) July 1999 – January 2001
· Hotel Swosti (Best Western Group) Bhubaneswar, Orissa India

 Trainee waiter May 1998 – June 1999
Educational Attainment
· Board of Secondary Certificate, Chhanagiri High school, Orissa, India.
· Board of Higher Secondary Certificate, KVDAV College, Nirakarpur,Orissa, India.
· Diploma in Hotel Management & Catering Technology from Biju Pattanaik Collage of Hotel Management & Tourism,Bhubaneswar,Orissa,India.
· Diploma in Computer Application, Lakhotia Computer center, Secunderabad, Andhra Pradesh, India.

Responsibilities and Accountabilities
Business:

· Ensure specific Restaurant/Event activities to maintain productivity, quality, service, creativity and guest satisfaction.

· Delegates and assigns responsibilities to the team.

· Effectively controlling the flow of customers and orders throughout service 

· Keeps abreast of the evolving market trends.

Financial:

· Maintain overall outlet goals, budgeted financial results and objectives of the Restaurant/Bar

· Monitor cost control and cost reduction measures on continuous basis.

· Contribute in formulating targets of the annual budget for Restaurants/Bar.

· Ensuring the team to maximize all sales opportunities 

· Responsibility for accurate management of all transactions during service 

Guest:

·  Dealing with any guest queries in an appropriate manner 

· Ensure guest satisfaction with products and services in coordination with the team.

· Provide a warm, professional and regular relationship with guests and contractors to ensure a prompt and high standard of service.

· Handle suggestions and complaints by guests and contractors and ensure they are dealt with promptly and efficiently.

· Maintains effective communication on the activities of the Restaurant with other operating departments within the complex team in order to provide best possible service to the guests.

People Management:

· Manage, counsel and train Team to ensure maximization of productivity.

· Update SOP’s and conduct annual training plan.

· Ensures that employee’s suggestions /comments/ grievances are handled promptly and fairly.

· Evaluate the performance of the team and administrate a personal development program thus improving standards and motivation.

Accountabilities:

· Follow & implement the  organization Policies & Procedures

· Continually seek opportunities to develop self and if applicable subordinates

· Implement duties in line with the Quality standards, Security and Health & Safety requirements

· Implement any other duties as assigned by the Asst. Department Head/Restaurant Manager

· As duties change, it will be reflected in the job description after discussions are held with the post holder in the yearly performance evaluations

· Managing staff schedules, stock and wastage levels

Training and Seminars 
· Person In charge Level 2 ( PIC)

· First aid by First Security Group ,Dubai ,UAE 

·  whisky & single malts session of JAMESON & CHIVAS REGAL 
· Training in HACCP ( Hazard Analysis & Critical Control Point ) 

·  The basic food hygiene training course from BOECKER PUBLIC HEALTH. 
· Recognizing Guest Needs from Accor. 
· Beverage training for with Absolute Academy by MMI. 
· Training complete of Organizing & Managing F&B with Accor. 

· Training complete Handling complaints for Manager with Accor. 

· Training complete for Sales Excellence with Accor. 

· Training complete for Successfully Recruitment with Accor. 
· Indian, Italian and Chinese sauces, coffee, tea, Beer, Whisky, Cognac, Liqueur, Vodka, Champagne, Sherry, wine, Rum, Gin, table etiquettes, Standardizing of cocktails. 
Skills and Strengths for qualification
· Good communication skills 
· Experience handling all kinds of transaction in operation 
· Knowledge of local  laws regards with operation
·  Ability to provide high standard of customer service 
· Ambition to lead a strong team leader working in a busy bar and restaurant environment 
· Theory & practical Knowledge of Beverage prepare and service 
· Enthusiasm and passion to  build  great tem and environment for operation 
Personal Details
Date of birth

: 4th of June 1981
Religion


: Hindu
Nationality

: India
Visa Status

: Residency
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