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PERSONAL PROFILE

Guest oriented, excellent communication skills, problem solver, calm and stress resistant, focused, hardworking, dedicated and punctual, friendly attitude. Dynamic personality carrying a vast experience of 14yrs professional experience in F & B Sector. I am passionate towards my goal, always striving hard with interpersonal skills for the growth of the organization and myself. Believes in team work and never gives up. I have experience in most of the F&B segments Restaurant, Coffee Shops, Food courts & other QSR. My experience consists working in companies like Jubilant Foods (Dominos Pizza), Barista coffee, Blue Foods, Citymax Hospitality, Dish Hospitality, Travel Food Services, Mirah Hospitality and Lite Bite Travel food.
PROFFESSIONAL EXPOSURE:
Presently working as 
Sr, Operations Manager at LITE BITE TRAVEL FOODS.  Lite Bite Travel Foods is a vertical of Dabur Group operating F&B Outlets at travel base like airports and metros.

I am responsible for handling operations of total 32 outlets at the new International Airport in Mumbai.

We have 14 outlets operational currently and another 18 outlets in pipeline in the second phase of the airport. We have franchised brands like KFC, Pizza Hut, Café Coffee Day and our house brands named Street Food of India, Asia Seven, Zambar, Bakers Street, Nashtos and Fresco. I handle a team of 150 which includes Managers, Ast. Managers, Shift Managers and team members. Also overlooking the housekeeping department.
I have equally contributed in opening these 14 outlets right from scratch. From Project stage, getting project work done from contractors, Maintaining pre-opening checklist and follow ups on pending jobs. Hiring, Training, Setting up the outlets and running smooth operations, Setting up SOP’s. On job training.

My Core Role is to be in line with my General Manager, Complete tasks given by him, Delegate jobs down the line. Give ideas to improve Sales and Reduce Costs. Meeting with the managers.
 Recheck on ordering levels, Duty Roasters, Giving targets to team, Strategic planning. Check on food quality, Cash audits, stock audits. Staff Training & Motivation and employee engagement. Coordinate with support functions for smooth operations.

Making presentations for sales review, attend review meeting with Directors and discuss MIS & P&L, Weekly All department meeting, Organize meetings with MIAL for required support. 
Unit Operations Manager at MIRAH HOSPITALITY PVT LTD.  With a brand Mangii Cafes Pvt Ltd, well known for its Italian serving’s winner of Times Food Awards for best Italian food in North Goa in the year 2012. Working here since March 2013 till date.

Mirah hospitality operates brands like Manchester United Café Bar, Café Mangii, Ping Pong, Citrus Hotels, Mad over Doughnuts etc…

Mangii Cafes has under its roof brands like Café Mangii, Pallette, The other Side.

I have been given the task to handle a Unit with all the 3 brands in the same location, Presently only Pallette is operational, the other 2 are in the pipeline in coming next 4 months.

Sr. Manager at TRAVEL FOOD SERVICES PVT LTD. Working since Feb 2011 to Feb 2013.
Travel food Services has outlets across airports in India (Delhi, Mumbai, Jaipur, Cochin, Trivandrum) and International (Oman, Muscat)

We operate QSR and BAR formats in the airports, we have taken franchisee for major brands like KFC, Pizza Hut, Dominos, Mc Donald’s, CBTL, Barista, CCD, Nirula’s, Baskin Robins and MOD.

We also have our in house QSR brands like Cafeccino, Coffee & More, Curry Kitchen, Idli.com, Mumbai Streat and Mumbai se.

Our in house BAR formats are NOIR bar, ULTRA bar, GOOD TIMES bar, RC bar, BLACK DOG bar, SIGNATURE bar, F bar, SPORTS bar.
I am presently based at Mumbai taking care of the operation at both Domestic and International Terminal handling a wide 24x7 operations of overall 50 outlets. I have also been involved in opening of new outlets. I have a service team of approximate 400 team members, team leaders and managers reporting to me.

I have also done tie ups with major airline for providing refreshment to the Passengers for delayed flights and also providing refreshment for their Crew..

Presently we are working on our new project at international airport where we have got the contract for operating 16 outlets.
Nature of responsibilities: - Complete all tasks given by the General Manager on daily basis.
Prepare the sales review sheet for the entire region to be presented to the Directors.
Handle all guest complains with complete follow-ups and service recovery.

Take care of VVIP and escort them.

Review the P& L and Food cost report and work on the areas where it is not achieved as per the target.

Ensure SOP’s are followed at all the outlets, conduct regular audits for Hygiene, Service and Quality.

Coordinate with the managers of all brands for proper manpower to operate the outlets, since staffing is a challenge at the airport as there is a requirement for entry passes for staff which is only acquired only if a staff has a passport or has to apply for NOC from CID.
Coordinate with the CISF (Security) and Airport authorities for logistics as airport being a high security area it is difficult to get in stock on timely basis.

Coordinate with the CISF (Security) and Airport authorities for carrying out maintenance work as airport being a high security area it is difficult to get in the AMC vendors and the tools required to carry on the work..
Smoothly operate the outlet on daily basis coordinating with support functions for requirements.

Training the staff on regular basis and evaluating them, giving the team members re training who lack behind in some areas and promote the team members who have achieved completing their modules.

Had to maintain the targets, both Top line and Bottom line, suggesting and implementing ideas to increase the top line (Doing LSM) and reducing the costs to get a healthy bottom line (Reduce cost where not required).

Some important reports were followed like food cost report which was done on weekly basis which helped us to take adequate actions in the coming week to achieve the given figure.

Following the Pace sheet or the Projection sheet which helped us in doing the proper day to day ordering and maintain a minimum spoilage level.

Conducting regular Audits on cash and stock to ensure there is zero pilferage so that there is no loss in revenue. 

Motivating the staff so that they enjoy working with their colleagues and in the organization, Boosting their moral by giving them incentives and taking them for periodical outings to reduce the stress level.

Manager Operations Cinnabon at DISH HOSPITALITY PVT LTD. Working Since 1st Feb 2010 to Jan 2011.

Cinnabon is a World famous US Brand serving Unique Cinnamon rolls. It’s a Bakery format store serving rolls & beverages .Dish Hospitality had taken the master franchisee and were the first to introduce Cinnabon in India.

Was in the pilot batch of Mumbai operations, successfully set up the outlet coordinating with project team and vendors for equipments and SOE. Opened up the first outlet in Mumbai and was given the charge of opening the other outlets too. I was also given the task to make one of the outlet a training HUB as we were the master franchisee, successfully completed the task by achieving 98% score in the QSC conducted by the Director operations from US and was made the Certified training manager for training of all new recruited Managers. I had to give entire training to the managers from Product knowledge, SOP, Reports, Training modules for the crew.

I was also given the charge by the Ops Head to make the Food cost Report with recipe feeding and ideal and actual food cost report.

I was involved in doing the benchmarking. Did the market study of the vicinity of the opening outlets and gave my suggestions towards the pricing of the menu items.
Nature of responsibilities: - Smoothly operate the outlet on daily basis coordinating with support functions for requirements.

Training the staff on regular basis and evaluating them, giving the team members re training who lack behind in some areas and promote the team members who have achieved completing their modules.

Had to maintain the targets, both Top line and Bottom line, suggesting and implementing ideas to increase the top line (Doing LSM) and reducing the costs to get a healthy bottom line (Reduce cost where not required).

Some important reports were followed like food cost report which was done on weekly basis which helped us to take adequate actions in the coming week to achieve the given figure.

Following the Pace sheet or the Projection sheet which helped us in doing the proper day to day ordering and maintain a minimum spoilage level.

Conducting regular Audits on cash and stock to ensure there is zero pilferage so that there is no loss in revenue. 
Motivating the staff so that they enjoy working with their colleagues and in the organization, boost their moral by giving them incentives and taking them for periodical outings to reduce the stress level.
Operations Manager at Citymax Hospitality (I) Pvt. Ltd. (LANDMARK GROUP) From 11 February 2008 till 29 Jan 2010.

Nature of responsibilities: - Responsible for Sales & Operations of 5 Express counters in a food court with staff strength of 50 at Megamall, Oshiwara, Mumbai.

Brands involved:-

The Yellow Chilly-Sanjeev Kapoor’s brand serving Indian cuisine

Trim- Sandwich & Salad bar with a concept of pile up your own salad 

Yang Tse- Serving tasty Chinese food

Sanskriti- Typical Rajasthani food 

Hot Rolls- Serving rolls with Indian style masala

Nature of responsibilities: Overlooking smooth operations for Service, Kitchen & Stores. Training the staff on regular basis and evaluating them, giving the team members re training who lack behind in some areas and promote the team members who have achieved completing their modules.

Had to maintain the targets, both Top line and Bottom line, suggesting and implementing ideas to increase the top line (Doing LSM) and reducing the costs to get a healthy bottom line (Reduce cost where not required).

Some important reports were followed like food cost report which was done on weekly basis which helped us to take adequate actions in the coming week to achieve the given figure.

Following the Projection sheet which helped us in doing the proper day to day ordering and maintain a minimum spoilage level.

Conducting regular Audits on cash and stock to ensure there is zero pilferage so that there is no loss in revenue. 

Motivating the staff so that they enjoy working with their colleagues and in the organization, boost their moral by giving them incentives and taking them for periodical outings to reduce the stress level.
Restaurant Manager at BLUE FOODS from July 2006 to February 2008.Handling Bombay Blue Restaurant & Gelato Parlor in Bandra                                                                     
Bombay Blue is a Multi Cuisine Restaurant, capacity of 130 covers, staff strength of 60.
Gelato is an Italian concept where we serve frozen desserts of different flavors’, working with staff strength of 7 staff.

Nature of responsibilities: - handling staff, achieving salesTarget, marketing strategies to increase sales at unit level, maintaining reports, stock indenting, cash handling, interacting with customers, training staffs.

Store Manager at Barista Café Chain, Mumbai Since June 2004 to July 2006 (promoted from Shift In charge position)

Nature of responsibilities: -Handling team members, training staffs, maintaining reports, making daily requisition of food and logistics, attending business review meetings.

Shift In charge at Barista Café Chain, Mumbai. Since December 2002 to June 2004 (been promoted from Junior Executive position).

Nature of responsibilities - taking orders, interacting with customers, handling customer complaints, making daily requisition of food and logistics, preparing reports, handling cash & banking.

Career Interruption – August to November 2002 – Visit to Europe
Worked as Manager for Quick Fast Food, Mumbai from Jan 2002 to Aug 2002 (short term project of 8 months).

Nature of responsibilities - one-man-show role of managing the fast food outlet with overall responsibilities of preparing catering to keeping accounts and holding advertisement campaigns during festivities and fairs, managing logistics and running the outlet independently
CAREER STARTER

Worked and promoted as Customer Service Representative at Dominos Pizza - Jan 2000 to Dec 2001 (joined as Delivery Agent on Jan 2000 and promoted to Crew Member and further to Customer Service Rep. on April 2001) Total Duration - 2 years.

Nature of responsibilities - handling customer complaints and requests, making reports, handling cash & banking, taking orders on phone as well as over the counter, making pizzas, delivering it, keeping daily computerized record of logistics.
Worked as Supervisor for Classic Catering and Decorators Jan to Dec 1999 – Duration: 1 year.

Nature of responsibilities – Supervising and supporting catering services for various events.

Worked as a Supervisor cum Marketing Executive for Frontier Sales Promotion from Aug 1996 to Dec 1998 – Duration: 2 years.

Nature of responsibilities – Supervising team of Sales Persons and making sales strategies for promoting new products being introduced into the market for companies such as Parle, Braun, Philips etc.., also direct shop to shop marketing and in-shop sales promotions, making reports.

EDUCATIONAL QUALIFICATION:
Higher Secondary Certificate (H.S.C.) from Lala Lajpatrai College of Commerce & Economics, Mumbai – 1998.

Secondary School Certificate (S.S.C.) with First Class - from St. Ignatius High School, Mumbai – 1994
COMPUTER SKILLS:
MS Windows Latest version, MS Office 2010, Internet, Email.
Worked on Professional Software: Shawman POS & M.M.S, Maitre de, SAP.
OTHER ACHIEVEMENTS:
Final year in School Sports Championship


College Championships in sports


Starter level in Football leagues. Played for Gulf lubricants.







