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Profile

A professional in hospitality industry specialized in Food and Beverage Service and Operations with 19 years of experience with leading hospitality groups such as Taj Group of Hotels, Leela Palace & Resort, Billionsmiles Hospitality in India and currently at Keita. Heavily experienced with customer and employee relationships, able to handle fast paced and deadline-oriented environment individually or part of team. Possess strong communication and negotiation skills in English. Proficient in management disciplines, consistent in delivering quality and innovation.
Achievements

· Lead pre-opening of 32 outlets for Keita in Abu Dhabi.

· Have opened 4 fine dining and 4 casual dining restaurants in the last five years, all the restaurants are the best in their category and have been awarded by the Times Group.

· Have opened the first Pan Asian Restaurant in Bangalore for The Leela Palace Kempinski in the year 2004.

· Have renovated and opened 5 restaurants for The Taj Group of Hotels. 
· Have been instrumental in introducing strategies to improve sales to achieve 30% GOP and reduce operational cost by 10% in the last financial year with Billionsmiles Hospitality.
· Have pioneered 6 course wine dinner menus with South Indian cuisine at Billionsmiles Hospitality drawing customer delight and media attention. 

· Achieved best beverage menu in the year 2006 by Times Group. 

Career Path 
Food and Beverage Manager (Aug 2013 – Till Date)

Keita LLC UAE ( D Club Catering Services LLC )
· Opened 32 outlets from my inception in Keita (D Club Catering Service) across Dubai, Al Ain and Abu Dhabi.
· Increased the Revenue by 70% in the last 14 months.
· Achieved 95% in customer satisfaction survey in all our outlets.
· Implemented SOP in all the F&B outlets of Keita (D Club Catering.)
· Instrumental in implementing a business strategy for the group.

· Established new vertical of business within the group.
· Prepared forecast and yearly budget for the group.

· Prepared tenders for various business opportunity in UAE and other parts of GCC.

· Have travelled to 4 countries for recruitment and recruited over 200 candidates.
· Key responsibility is to manage the entire operation of Keita which includes, Restaurants, Café’s, School Operation, Hospital Operation, Industrial Catering, Social Events and Corporate Catering.

· Has conceptualized a unique concept of Café in UAE.

 Business Head (May 2007 - Sept 2012) 

Billionsmiles Hospitality, Bangalore & Pune India. (Fine Dine Restaurants)
· Opened 10 successful restaurants in multiple cities in India.

· Direct and coordinate organization's financial and budget activities to fund operations, maximize investments, and increase efficiency.

· Has been instrumental in achieving awards for best performing restaurants.
· Review financial statements, sales and activity reports, and other performance data to measure productivity and goal achievement and to determine areas needing cost reduction and program improvement.
· Establish and implement departmental policies, goals, objectives, and procedures, conferring with board members, organization officials, and staff members as necessary.
· Analyzes operations to evaluate performance of company and staff and to determine areas of cost reduction and program improvement.

Assistant Manager Food and Beverage (Nov 2004 - Apr 2007)

The Leela Palace Kempinski, Bangalore, India
· Has introduced a strong training program and appraisal system to maintain the SOP and enhance quality of product and service within the organization.
· Conducted food festivals to refresh the product offering and increase the overall outlet sale.
· Responsible for all VIP and state and diplomatic movements. 
· Oversee activities directly related to making products or providing services.
· Pre opening Manager of The Pan Asian Restaurant in Bangalore (ZEN).
· Refurbished Libarary Bar.
Restaurant Manager (2003- 2004)

Taj Malabar, Kochi, India
· Responsible for effectively managing the restaurants and lead a highly empowered and motivated team.

· Managed specialty restaurant, all day dinning, barbeque grill and finest bar for Taj Malabar.
· Determine goods and services to be sold, and set prices and credit terms, based on forecasts of customer demand.

Food and Beverage Assistance (1996 – 2003)

Taj Residency, Bangalore, India

· Assigns or delegates responsibilities to subordinates.

· Establishes internal control procedures.
· Directs in-service training of staff.
Achievements
· Received award for the best employee on various occasion from 1998 to 2003.

· Received the MD’s Club award the prestigious award for an employee for the entire Taj Group in the year 2002.

· Received first place for cooking competition in the year 2002 also received 2nd place for the same in the year 2001.

Educational Qualification
S.S.L.C
: 
SH Puran S High School, Kaushambi,UP
P.U.C
: 
SH Puran S Int Collage, Kaushambi,UP
B.COM
: 
Indian Institute of commerce.

Personal Details:-

Date of Birth
: 
18th July 1976

Marital Status
:
Married

Weight
:
83 Kg

Height
:
5.9”

Visa Status
:
Residence Visa
JIJU CV No 1492560


	 











