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POST GRADUATE DIPLOMA  IN HOSPITALITY MANAGEMENT (PGDHM)
Batch of 2012-2013
DIMENSION INTERNATIONAL COLLEGE, SINGAPORE
BACHELOR OF BUSINESS MANAGEMENT (BBA)
Batch of 2006-2009
INSTITUTE  OF MANAGEMENT STUDIES , NOIDA  INDIA
Current Address:502, Life Pharmacy building,  Khalid bin waleed road, Dubai

	                             CURRICULUM VITAE
Gulfjobseeker.com CV No: 1498182
Mobile +971504753686, +971505905010  

cvdatabase[@]gulfjobseeker.com

To contact this candidate use this link

        http://www.gulfjobseeker.com/feedback/contactjs.php
I strive to be in an organization, which provides me with immense opportunities to learn, grow and apply my skill set to the fullest level with my prior experience.

PROFESSIONAL QUALIFICATIONS

● PGDHM from Dimension International College, Singapore  
● BBA from IMS, Noida India (affiliated to ccs university, India)
   EDUCATIONAL  QUALIFICATIONS

· Intermediate from CBSE. Board in 2006

· High school from ICSE Board in 2004
IT EXPERTISE

·  M. S. Office 
·  Basic knowledge of computers
INDUSTRIAL TRAINING

Company:                   COCA COLA INDIA PVT LTD.
Location:                     NEW DELHI
Title:                            Market share and Distribution channel.
Guide:                         Mr. Sanjeev Mandal ( Sales manager)
Duration:                    45 days  (1st January,2009 – 15th February,2009)  
Company:                   SELETAR COUNTRY CLUB 

Location:                     Singapore 

Title:                            Food and Beverage Operations (O.J.T)
Guide:                         Mr. Eric Low  (FnB Operations manager – Banquet) 

                                     Mr. William Lim (FnB Operation Manager)
Duration:                    6 months (15th October,2012 – 14th April,2013)  

Guide:                         Mr. Sanjeev Mandal ( Sales manager)

Duration:                    45 days 

     

	Personal Information:

Date of Birth:1st February.1988
Gender :        Male

Languages : Hindi,  English

Marital Status: Single
Hobbies & Interests:

· Socializing

· Playing Cricket

· Surfing on Net

· Driving

· Listening to Music

Strength:

· Sincere

· Hard worker

· Confidence

· Team leader Ability


	WORK EXPERIENCE
            ● Worked at Propress instrumentation and solutions pvt ltd, Noida

                From 27th July,2009 to 16th October, 2010 as Quality Assurance 

                Manager.

Quality assurance manager job duties 

•Devising and establishing a company’s quality procedures standards and specifications.

•Reviewing customer’s requirements and making sure they are met.

•Working with purchasing staff to establish quality requirements from external suppliers.

•setting standards for quality.

•Making sure that manufacturing or production process meet the standards.

•Looking at the ways to reduce waste and increase efficiency.

•Defining quality procedures n conjunction with operating staff.

•Setting up and maintaining controls and documentation procedures

•Monitoring performance by gathering relevant data and producing statics reports.

•Making suggestions for changes and improvements and how to implement them
            ● Worked at Chaturvedi restaurant, Najibabad From 06th November, 
                2010 to 29th February, 2012 as restaurant supervisor.
Restaurant supervisor job duties:

•Managing all F&B and day-to-day operations within budgeted guidelines and to the highest standards.

•Making suggestions to develop service standards to meet the changing needs of customers.

•Designing exceptional menus, purchase goods and continuously make necessary improvements.

•Identifying customers’ needs and respond proactively to all of their concerns.

•Leading F&B team by attracting, recruiting, training and appraising talented personnel.

•Overseeing food service, and act as an expeditor, when necessary, to ensure the timely movement of completed food orders from kitchen to customer table.

•Establishing targets, KPI’s, schedules, policies and procedures.

•Complying with all health and safety regulations.

•Ordering and maintaining inventory control costs.

•Reporting on management regarding sales results and productivity

.

Restaurant manager job duties:

•Responsible for the business performance of the restaurant.

•Analyzing and planning restaurant sales levels and profitability.

•Organizing marketing activities, such as promotional events and discount schemes.

•Overseeing the dining area, supervises food and beverage service staff in accordance with operating policies.

•Maintaining ambiance by controlling lighting, background music, linen service, glassware, dinnerware, and utensil quality and placement; monitoring food presentation and service.

•Preparing reports at the end of the shift/week, including staff control, food control and sales.

•Creating and executing plans for department sales, profit and staff development.

•Schedules periodic food and beverage service staff meetings to ensure correct interpretation of policies and obtain feedback from staff members.

•Planning menus by consulting with chefs; estimating food costs and profits and adjusting menus keeping cost and profit in mind.

•Responding efficiently to customer complaints.

•Delivering superior guest services and ensure absolute customer satisfaction.
•Controlling costs and minimizing waste
PASSPORT

             ● Valid Passport available 

· Current visa - Tourist
DECLARATION

I hereby declare that the above-mentioned information is true to the best of            my knowledge.
Date :   

               (Vaibhav Sharma)                                                               

	
	     ● Worked at Relish hot Shoppe (an unit of relish restaurants), 
         Kotdwara From 06th May, 2013 to 10th September, 2015 as
         Restaurant manager.

 Restaurant manager job duties:

•Responsible for the business performance of the restaurant.

•Analyzing and planning restaurant sales levels and profitability.

•Organizing marketing activities, such as promotional events and discount schemes.

•Overseeing the dining area, supervises food and beverage service staff in accordance with operating policies.

•Maintaining ambiance by controlling lighting, background music, linen service, glassware, dinnerware, and utensil quality and placement; monitoring food presentation and service.

•Preparing reports at the end of the shift/week, including staff control, food control and sales.

•Creating and executing plans for department sales, profit and staff development.

•Schedules periodic food and beverage service staff meetings to ensure correct interpretation of policies and obtain feedback from staff members.

•Planning menus by consulting with chefs; estimating food costs and profits and adjusting menus keeping cost and profit in mind.

•Responding efficiently to customer complaints.

•Delivering superior guest services and ensure absolute customer satisfaction.

•Controlling costs and minimizing waste.
ACHIEVEMENTS

· IELTS SCORE 7 BANDS (GT) VALID TILL 29th-10-2016.
· FOOD AND BEVERAGE SAFETY AND HYGIENE POLCIES

AND PROCEDURES CERTIFCATE FROM SNGAPORE GOVERNMENT.
PASSPORT

             ● Valid Passport available

DECLARATION

I hereby declare that the above-mentioned information is true to the best of            my knowledge.
Date :   

                                                                                           ( 

	
	



