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Skills

Analytical - Designs work flows and procedures. 
Interpersonal Skills - Focus on solving conflict; Maintains confidentiality; Keeps emotions under control; Remains open to other’s ideas and tries new things. 
Group process & Team Building - Balances team and individual responsibilities; Exhibits objectivity and openness to others' views; Gives and welcomes feedback; Contributes to building a positive team spirit; Puts success of team above own interests; Able to build morale and group commitments to goals and objectives. 
Ethics - Treats people with respect; inspires the trust of others; Works with integrity and ethically; Upholds organizational values. 
Organizational Support - Follows policies and procedures; Completes administrative tasks correctly and on time. 
Innovation - Displays original thinking and creativity; Meets challenges with resourcefulness; Generates suggestions for improving work; Develops innovative approaches and ideas; Presents ideas and information in a manner that gets others' attention
Personal & Applied problem solving:   Ability to think strategically & find solutions to complex Problems & solutions

Motivation & self efficiency: Self motivated; Understanding aspects of emotional intelligence, Confidence & Reaction to stress

                                                                                                                                                                              Work Experience
Recently,
Sharjah Premiere Hotel & Resort

(Three star Hotel & Resort featuring 86 deluxe guest rooms & suites with outdoor swimming pool) 
Restaurant Manager
Accomplishments

· Developed SWOT analysis of outlets and banquet to develop its maximum output and to overcome negative factors.

· Organized to relocate stage and dance floor features to acceptable location by avoiding the multiple columns in the hall.

· Applied control on food cost, through high revenues, strict quality check during deliveries, proper storage, awareness among kitchen staff to reduce wastages, proper storage, portion control appropriate requisitions and eliminating errors in order taking and serving.

· Designing of exceptional menus, Flyers, Banquet kit, internal promotion materials

· Analyzing Guest feedback and action plan to negative aspects and strategies on recommendations.

· Developing data base of clients both social gatherings and corporate companies

· Tea garden new theme is proposed to the management to develop high and comfortable ambience through avoiding vehicle noise, High temperature, Extreme cold weather, comfortable flooring..
Responsibilities

Managing 110 pax seating all day dining, cafe, room service, outdoor catering and up to 250 pax capacity banquet hall and outdoor catering.
Responsible for Outdoor catering & Banquet sales and operation
Planning of events for clients by helping the client to find other service providers such as disc jockeys, limousine companies, photographers, videographers, emcee, and wedding planners
Responsible for the floor plan of the catering and banquet hall before and during the event
Reporting to Resident Manager on all daily operational matter
Managing all food and beverage operations within budgeted guidelines and to the highest standard level

Maintaining excellent levels of internal and external customer service
Interacting with customers. Being friendly and courteous with customers to know accurate feedbacks

Designing of exceptional menus, Flyers, Banquet kit, internal promotion materials

Strict monitoring on purchases to maintain quality, cost and origins of products
Identifying customers needs and respond proactively to all of their concerns
Managing of Recruitment, Training and Developing of new teams

Establishing targets, KPI’s, schedules, policies and procedures
To ensure regular table visits and ensure guest comfort and satisfaction
Analyzing Guest feedback and action plan to negative aspects and strategies on recommendations.

Developing data base of clients for social gatherings, outdoor caterings and corporate functions & conferences.
Developed SWOT analysis of outlets and banquet to develop its maximum output and to overcome negative factors
Created Internal Shoppe audits to maintain consistency in service and production aspects
Providing  a two way communication and develop an ownership environment with emphasis in motivation and teamwork
To ensure all inventories are undertaken as per schedule
Comply with all health and safety regulations in regards to cleanliness, food safety, food handling, food storage 
Dean & Deluca Dubai
(High End Retail & Restaurant, an American brand managed by 
M H Alshaya Co)

Assistant Restaurant Manager 
From Jan 2010 –  August 2013
Reporting to Restaurant Manager on daily operational matter
Worked as an In Charge in the Store

Responsible for Smooth operation of the outlet through constant presence & supervision

To ensure regular table visits and ensure guest comfort and satisfaction
Handling Duty Rota, staff vacation planner
Evaluate training requirements of the staff and conduct training
To conduct orientation of all new staff as per the set guidelines
To oversee training of new staff and ensure the training guidelines are being observed.
To do a daily cleaning and maintenance walk through and ensure any problems are addressed.
To ensure all cash handling procedures are being adhered to and do spot checks
To ensure proper ventilation and lighting levels are maintained in the store
To ensure all inventories are undertaken as per schedule through G.O.L.D Data Management Software.
To review and evaluate any variances in the inventory and take action to rectify the problem areas
To set par levels for all small ware and ensure there is no shortage of small operating equipment during operations
To maintain staff/guest incident reports
Assisted Restaurant Manager in managing the outlet to the set standard, stock take, GOLD system, Trainings, Performance appraisals, PIP’s & PDP’s, Maintenance Issues, policies & procedures.
Actively assisted to implement strategies to increase revenue of the Outlet
Working with Dept Supervisors to successfully manage all daily operations
Guiding employees through training, coaching and feedback to perform at a high level that is consistent with the brand and reputation of excellence

· Preparing sales reports Daily & Weekly basis
Proper scheduling of staff in accordance to the expected work-load and depending on the requirements
Involvement in operational & Mall Management Meetings
To ensure all inventories are undertaken as per schedule
Maintaining of exceptional level of customer service

Managing guest queries & complaints in a timely and efficient manner

Worked within budgeted guidelines in related to Food, Beverage, Shrinkage, Margin, Shoppe, Hygiene Audits, Loss prevention Audits, Internal Store Audits
Drove sales to maximize budgeted revenue
Incentivised team members to maximize sales and revenue through internally
Evaluated guest satisfaction levels with a focus on continuous improvement

Ensured communication meetings and post-meeting minutes generated
Comply with Mall Management, fire regulations and all health and safety legislation

Emirates Palace Hotel 
(Luxurious Seven Star Hotel Managed by Kempinski Group)

Restaurant Supervisor

March 2005-December 2009
· Assisted the Outlet Manager in managing the outlet

· Had an opportunity of managing the outlet as an in charge. 
· With full working knowledge and ability supervised, corrected and demonstrated all duties and tasks to the set standard.

· Standard Operation Procedures are reviewed and changed on a regular basis reflecting change in trends, guest expectations and operating philosophies.

· Maintained a flexible scheduling based on business patterns.

· Ensured adequate par stocks for all operating equipment and supplies.
· Assisted in conducting monthly inventory checks on all operating equipment and supplies.
· Strictly controlled requisitions, storage, stock movement, wastage & breakage.
· Conduction of daily pre & post -shift briefings to team members on Information, Preparation, Service assignment, Menu & Operation,
· Discussion with the Kitchen & Stewarding Departments on daily operation and quality.
· Handled guest enquiries in a courteous and efficient manner.
· Established rapport with guests maintaining good customer relationship.
· Ensured strict cashiering procedures.

· Assisted in effective payroll control through a flexible work force, and close cooperation with other Food & Beverage outlets.
· Sale of Beach Club Memberships and other products.
· Handled voiding, correcting, changing of checks in accordance with the prescribed procedures.
· Preparation & Submit of all guest / staff incident reports.

· Ensure of  “Lost & Found” items report

· Identification of market needs for the outlet.
· Attended Daily Operations Meeting in the absence of the Outlet Manager

· Maintained good rapport and working relationship with staff in the outlet and all other departments.

· Attending and contributing to all staff meetings Departmental and Hotel trainings scheduled and other related activities.

· Fully Executed Departmental Trainer Tasks with efficiency
· Assisted in identifying training needs and planning training programs for the team members in order to provide necessary skills to perform their duties with the maximum efficiency.

· Building of team members’ talent to multi skill through consistent training in accordance with the Annual Training Plan.
· Coordinated with Food & Beverage Department and Human Resources Department for all training sessions.

· Ensured team members high standard of personal appearance and hygiene at all times.

· Assisted in conducting staff yearly performance appraisal.

· Ensured that all team members provide a courteous and professional service at all times.

· Ensured that the outlet is kept clean and organized, both at the front as well as the back of house.

· Coordinated all Repair and Maintenance and issue repair and maintenance job orders to ensure the proper maintenance of the outlet.

· Ensured that team members have a complete understanding of and adhere to the Hotel’s Employee Rules & Regulations.

Vintage Residency, Bangalore, India

Assistant F & B Manager
From Nov 2003-Feb 2005
Managed food & Beverage operations of 64 rooms Hotel property
(Includes one Restaurant, two Meeting Rooms and In Room Dining)

Overlook of food and beverage department operations to meet stipulated standard

· Re- design of kitchen and equipment planning

· Restaurant design and equipment planning

· Formulation of menu planning costing and pricing

· Manpower recruitment

· Setup of daily operational system and procedures

· Formulation of staff training schedules

· Liaison with sales marketing manager to promote restaurant and meeting rooms with media travel agencies and companies

· Budgeting- revenue and expenses forecasting
Hilton Hotel, KSA (A Five Star Deluxe Hotel)
Team Associate

Nov 1999=Aug 2003 

· Providing of courteous, professional, efficient and flexible service at all times, following Hilton Standards.
· Performed opening and closing procedures established for the Place of Work as assigned.
· Always used to apply selling techniques to increase the volume of the revenue.
· Ensure of the cleanliness and organized area of wok place at all times.

· Given much attention in order to reduce spoilage and wastage.

· Handled guest enquiries in a courteous and efficient manner and report same to supervisors.
· Maintained a good rapport and working relationship with staff in the outlet and all other departments.

· Attended and contributed to all staff meetings Departmental and Hotel trainings scheduled and other related activities.

· Enjoyed efficiently executed tasks and secondary duties assigned by the Supervisors and Captains.

Education & Professional Qualification

Bachelors Degree in Hotel Management from Bangalore University, India –1999
(Accountancy, Economics, Business law, Management, Front Office, F& B Service)
Pre University Course from Bangalore University, India –1992
(Physics, Chemistry, Mathematics & Biology)
Computer Skills

Proficient with Microsoft’s Windows, MS Office, Opera & Micros, Gold
Certifications
Intermediate Food Safety Certificate from TUV NORD

First Aid certificate from American Hospital

G.O.L.D Data Management Software
First Aid Training from Emirates Palace

Basic Food hygiene certificate from Abudhabi Municipality, and Specifico Dubai 
Languages Known

English
-      Written & Spoken (Fluent)

Hindi         -      Written & Spoken (Fluent)

Arabic       -      Read (Good) Spoken (Fair)

Personnel Information

Date of Birth
-
01st April 1975
Nationality

-
Indian

Family Status

-
Married

Residential Status
-
Employment Visa in Dubai, UAE
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