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I am looking for a managerial position within a Luxury Hotel, where I can use my relevant skills in a challenging environment.

SUMMARY OF EXPERIENCE

Al Manar Grand Hotel Apartment – Dubai, UAE



Present - 2015   
 F&B Manager
Business & Operational Activities
· Managed and directed daily operation and success of the hotel’s food and beverage
Outlets/kitchen and banquet catering service set up and execution.
· Taking responsibility for the business performance of the restaurants and banquets.
· Through cross training, integrated personnel to maximize efficiencies.   
· Preparing reports at the end of the shift/week, including staff control, food control and sales.

· Setting budgets and/or agreeing them with senior management.
· Improve food cost to less than 30% and payroll cost to 18-20%.
· Successfully increased food and beverage revenue as a directed result of newly implemented 
          Marketing efforts both inside and outside the hotel.
· Maintain relationships with customers and staff. 

· Planned menus for daily customers and as well as corporate functions and outings, 

· Perform administrative activities such as scheduling, budgeting and payroll,  

· Evaluate health and safety practices against standards. 

· Organize, plan, and prioritize. 

· Make decisions and solve problems concerning menus and staff. 

· Judge the quality of food, preparation, and job applicants. 

· Process and analyze information when scheduling and budgeting.
· Monitor information about inventory and health practices. 
· Conducted departmental meetings pre-shift and prior to events.

· Ability to manage and resolve guest issues.

· Familiarity in various Hotel Department.

· Develop strategies to achieve all financial objectives.

· Ensured compliance to all safety policies and procedures. 
Howard Johnson – Dubai, UAE





2011 – Sept 2014   
 Restaurant  Manager/ F&B Sales
Business & Operational Activities
· Analyzing and planning restaurant sales levels and profitability.

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

· 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.

· Setting budgets and/or agreeing them with senior management.
· Maintain relationships with customers and staff. 

· Update and use job-related knowledge. 

· Schedule staff work hours and activities. 

· Evaluate health and safety practices against standards. 

· Organize, plan, and prioritize. 

· Make decisions and solve problems concerning menus and staff. 

· Judge the quality of food, preparation, and job applicants. 

· Process and analyze information when scheduling and budgeting.

· Monitor information about inventory and health practices. 

· Monitor food, utensils, and bookkeeping materials. 

· Monitor food preparation and cleaning methods. 

· Implement ideas or products. 

· Get information from customers, employees, and inventory records. 

· Inspect equipment and food deliveries. 

· Monitor and oversee purchases, menus, staff, and payroll. 

· Guide, direct, and train staff. 

Marbella Resort – Sharjah National Hotels, UAE




2007 - 2011    Restaurant Manager
· Managing day-to-day shift activities of four food and beverage outlets.

· Schedule employees to ensure proper shift coverage. 
· Ensure all staff are properly trained and certified if applicable and have the tools and equipment needed to effectively carry out their job function.
· Assist in monitoring performance of the restaurants through analysis of guest feedback and financial results. 
· Assist in maintaining and enforcing procedures to:
· Ensure the security and proper storage of room service inventory and equipment.
· Ensure the security of monies, credit and financial transactions.
· To minimize waste and control costs.
· Ensure that all restaurant equipment is in proper operational condition and is cleaned on a regular basis. Ensure that all restaurant facilities are cleaned, vacuumed, and properly stocked according to anticipated business volumes
· May serve as Manager on Duty. Perform other duties as assigned.
Alliance Francaise – Café Flo (French Cultural Centre) - Karachi     

2004  – 2006    
Restaurant  Manager

· Responsible for overall management of my establishment.

· Staff Hiring, supervision, scheduling, training and development.

· Purchase food, select menus, oversee staffing of kitchen and dining room    operations, and maintain health, safety and sanitation levels.
· Establish standards for personnel performance, service to customers, menu rates, and advertising and publicity.
· Buy food and equipment, inspect the premises to maintain health, safety and sanitation regulations, estimate cost of food and beverage, and requisition or purchase and supplies.
· Handling problems and coping with the unexpected daily tasks.
Serena Hotel (5 Star Deluxe) – Islamabad



          2001 – 2004 
Assistant Manager

· Meet F&B budgets & Staff Hiring, supervision, scheduling, training and development.

· Ensure all HR policies and employment practices.

· Regularly met with Restaurant and Bar staff to plan menus and   related activities, coordinate special events, share information, etc.

· Estimate food and beverage needs, and requisition or purchase supplies, and equipments.

· Supervise inventories and estimate beverage costs.

· Superivse the cleaning and maintenance of F&B equipment, and arrange for    repairs, contracts, and other.

· Investigate and resovlve any food quality or service complaints.

· Assist in developing marketing strategies for all F&B outlets, and for implementing advertising and promotionals.

· Establish and maintain effective internal controls with all F&B departments.

· Maintain an appropriate level of community public affairs involvement.

· Assist with annual budget prepration for the F&B departments.

· Solicit feedback from customers on a regular basis

· Other responsibilities or projects as assigned by the F & B Manager/Director
Coupla TGI Fridays  - Karachi





1998  –  2001 
IST (Instore Trainer)

· Responsible for training of the staff.

· Outlining and Implementation of training plans. 

· Trained the staff at TGI Fridays to practice HACCP as the restaurant    strictly observed HACCP rules and regulations.
EDUCATION
Certification in F&B          

 International Management Institute, Switzerland
  SUMMARY OF SKILLS
INTERPERSONAL SKILLS

· Excellent human relations skills, having dealt a variety of customers, and employees. 

· 6 month training (F&B)  - Drei Koniege Hotel Einsielden Switzerland. 

· Superior ability to achieve immediate and long-term goals. 

· Proven ability to analyze, plan, manage and motivate. 

· Identify methods to respond to conflict.

· Work in teams efficiently.
LANGUAGE SKILLS:
English, Urdu (fluent),
COMPUTING SKILS:

MS Office (Word and Excel)
 PERSONAL ACTIVITIES:
Badminton, Book Reading
PERSONAL

Nationality: 
Pakistani
D/L:                  UAE
Religion:
Christian



