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Email: kaleem.268262@2freemail.com 
OBJECTIVE
 To acquire a challenging role in a reputed organization and utilize my experience and skills for the growth of organization.
I.T SKILLS
· MICROSOFT OFFICE
· TALLY ERP SOFTWARE
WORKING EXPERIENCE

· PURCHASING MANAGER  & ACCOUNT ASSISTANT since 2012-2016 (BBQ TONIGHT RESTAURANT) –Dubai
· ASSISTANT PURCHASING & CASHIER IN BAHRAIN ( BBQ TONIGHT RESTAURANT)  2009-2011.
· WORKED IN (ATLAS HONDA) ADMINISTRATION DEPARTMENT IN PAKISTAN (2005-2008)
Notable Skills & Competencies

· Develop and implement strategies for purchasing area aligned with the company’s food and beverage objectives.

· Create an environment for employees aligned with the company culture through constant communication and reinforcement.

· Develop and implement strategies for attracting and retaining employees.

· Deliver the company experience for guests and employees.

· Communicate and reinforce the service vision for the restaurant to supervisors and employees.

· Ensure that the restaurant delivers the company experience by reviewing restaurant operations from the customer’s perspective as well as from a business perspective.

· Keep current on pulse of the guests, constantly seeking OPPORTUNITIES  to follow up on their experience.

· Develop and implement strategies and practices that support employee engagement.

· Support the luxury dining experience by maintaining supplies for food and beverage service.

· Maintain par levels of STOCK
; complete requisition for additional supplies as appropriate.

· Maintain and research pricing for all purchased goods.

· Maintain all records needed for ACCOUNTING
.

· Maintain all specifications and update them in conjunction with the chef on a constant basis.

· Insure that all goods required to run the F&B department are available when necessary.

· Schedule employees based upon forecasted volumes.

· Manage the operation of the purchasing department; train employees on proper goods receiving and storage methods.

· Check the proper operation of the dish machine/cleaning equipment daily.

· Keep purchasing and storage areas clean and organized as per the chef’s standards.
· Customer dealing on reception plus cash handling.

· Depositing daily sales to bank.

· Maintaining Stocks at restaurant on daily basis.

· Food safety food hygiene on daily basis and food temperature checking.

· ADMINISTRATION WORK ALSO.
 ACADEMIC QUALIFICATION

B.com ( Karachi University)
Intermediate (Commerce)

PERSONAL INFORMATION
        Father’s Name     M Shujaat Ullah Khan (Late)

         Date of Birth         15th August 1981

         Marital Status       Single
         NATIONALITY        PAKISTAN

         LANGUAGE            ENGLISH / URDU

