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‘Restaurant/Bar/Club/ Beverage Manager ’
Hospitality Management I Food & Beverage ManagementIBar, Night club, Restaurant, operation I Team LeadershipI  
15+ years of comprehensive International service experience
· Dynamic, proactive and people- driven Hospitality professional who successfully promotes companies goals, images, reduces costs and improves productivity;
· Highly skilled and experienced Bar, Beverage, Restaurants & Hospitality management professional with a strong creative and the ability to direct successful business operation.
· I am adept coordinating Food & Beverage service and special event arrangement and daily operational activities, and I have had proven success in managing large volume Bar, Restaurant, and entertainment facilities
· I am adept at overseeing front and back operations, and I have the proven ability to increase revenue and great guest satisfaction.
· I offer significant skills in Bar & Beverage, Restaurant operation, having ample knowledge in wines around the world & International famous Brands of Beverages, Up-selling, Motivating employees, Purchasing, training, and forecasting and vendor negotiation, together with maintaining high level of public relation with patrons.

· Effective team leader with skills in establishing goals, provide hands-on training/coaching, team building, and motivate personnel and team to targets, market analysis, remodeling current process to meet market trends.

CORE SKILLS AND COMPETENCIES
· Food & Beverage Administration
 Leadership skills and supervision
Budgeting & Forecasting
· Business Analysis/operation

  Effective communication

Menu planning
· Marketing Analysis


  Decision Making/Problem solve
Drive for Results
· Training/couching/counseling

  Guest Relations/customer focus
Adaptability
Technical Skills: Excellent PC skills, Microsoft Office (Word, Outlook, Excel, PowerPoint), operates office equipment’s.





PROFESSIONAL EXPERIENCE
Operational Manager-Food & Beverage





2014-2015
BIG BREWSKY, MICROBREWERY & NIGHT CLUB-Bangalore-India
A Classy Bar with Integrated trendy interiors, located in the heart of Bangalore, the corporate capital of India. Big Brewsky is very famous Microbrewery and cocktail bar, Multicuisine restaurant, catering to clients from various walks of life – corporate, fashion & young trendy people. An integral part of pre-opening team, managing the overall operations of the venue seamlessly.
· Seek and maximize revenue opportunities and minimize costs 

· Consistently exceed guest expectations 

· Develop a motivated and high performing team committed to delivering clear goals 

· Develop a positive, direct and open relationship with all colleagues 

· Protect the health, safety and well-being of our guests and colleagues
· Maintain various reports ex : Sales summary, Daily Reconciliation sheet, Collection Summary, Consolidated Report,
Discount Report, POS Cancelled reports, Settlement summary, NSR (net sales revenue) Reports.

Bar Manager, Trader Vic’s at Hilton Doha, Qatar.





 2011-2014




· Responsible for Beverage & Food service to 240 cover Bar & 120 cover Restaurant with effective operation in order to achieve daily sales budgets, Leading the team of 30 Bar staff, Maintain good relationship with customer and staff

· Evaluate health and safety practices against standards

· Make decisions and solve problems concerning menus and staff & Service

· Record information about inventory and health practices

· Implement ideas or products introductions

· Inspect equipment and food & Beverages deliveries

· Guide, direct and train staff

· Motivate employees to up-sell and to achieve targeted Budgets 

· Perform administration activity such as scheduling, budgeting, and payroll, communicate with guest, sales, and suppliers negotiate 

· Estimate Beverage consumption, place orders with suppliers and schedule delivery of Beverage & Fresh food

· Resolve customer complaints about Food & Beverage service

· Organize  cleaning schedule to Bar & Dinning areas to maintain Hygiene & Sanitation standard, and keep appropriate records

· Implement HACCP principles in the daily Food & Beverage Operation

· Schedule work hours for Bar staff & training Activities

· Monitor actions of staff and customers to ensure that health and safety standards and liquor regulations are obeyed

· Collect total receipts and balance against sales, deposits receipts and lock facilities at the end of the day

· Conduct Mid-year & Annual Performance review(appraisals) to employees

· Review P & L, and take necessary action to control expenses
Trader Vic’s at Crowne Plaza, Dubai, UAE, AssistantManager, Bar manager, Head Barman, Senior Barman










2000-2010
_____________________________________________________________________________________________________________________________

· Reporting to General Manager of Trader Vic’s              
· Leading a team of 55 staff of all the departments of the restaurant.

· Responsible for Food &Beverage Service Operation in the Restaurant and Bar

· Responsible  for directing, Supervising all activities pertaining to employee relations, food production, sanitation guest service and Operating profit

· Responsible for promoting good  employee and public relations

· Maintain various reports ex : Sales summary, Guest Check analysis, DSR, Fund flow statement

· Responsible  for maintain proper procedure in ordering, receiving and storage of food and Beverage

· Giving Training for Restaurant & Bar employee

· Responsible for meeting all budget goals, meeting with clients and booking special catered events.

· Conceive innovative themes and packages to promote the hotel during festivals & events, New Year, Valentine’s Day etc.

· Co-ordination with Hotel Hygiene Officer in order to compile HACCP Principles

· Review P&L, and take necessary action to control expenses
Cunard Cruise Lines, Southampton, England.




1995-1997

Silver Service Server & Bar tender
· Reporting to Restaurant Manager
· Responsible to serve food for 24 passenger in Fine dining restaurant

· Responsible to set up the service station prior to the service

· Perform Embarkation procedure by receiving & escorting passenger to their Cabins

· Responsible for complete Mis-en Place for the assigned station

· Responsible to serve Breakfast, Lunch, Dinner, and Afternoon tea

· Attend daily Briefing and know  the daily menu

· Attend Captain’s cocktail reception party for passengers and serve Champagne

· Performed  as a Bartender  in different Bar of the ship





Educational Qualification
· Bachelor Degree in Hotel Management

From Dr.Babasaheb Ambedkar Technological University, Lonere, Maharashtra, INDIA

· Food and Beverage service Management course,

From American Hotel and motel Association, Michigan, USA. 
· Completed Apprenticeship training in the Food and Beverage department.From ministry of labor, INDIA
Training and courses Completed
· Basic Food hygiene

· Intermediate Food Hygiene

· Craft Training certificate (CTC)

· Service  leadership skill
___________________________________________________________________________________________________

Visa Status: Visit Visa (valid until Jan 15.2014)

​​​​​​​​​​​​​_____________________________________________________________________________________________________________________________
​Driving Licence: Hold UAE &QATAR, Valid Driving License
_____________________________________________________________________________________________________________________________

PERSONAL DETAILS

____________________________________________________________________________________________________________________________






Nationality-Indian






Marital Status-Married






Passport No-k0287144
__________________________________________________________________________________________________






REFERENCES
____________________________________________________________________________________________________________________________
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