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CV N O: 1836408
	PROFILE:


A career oriented consistent individual with a knowledge in Food & Beverage, hardworking, adaptable, self-motivated and posses the ability and management skills for productivity and performance. Excellent negotiation and problem solving skills and swiftly identifies the root of any problem and develops an effective solution. Proven ability to manage and handle the operations to the highest standard. A career determined individual who offers great potential and dedication to reach goals.
	MAJOR ACHIEVEMENTS:


· Successfully achieved given targets for AT, Food sales & Add on sales by way of constant follow up, Costing food items & motivating the Team in form of recognitions & rewards at Costa Coffee and Camille’s.
· Recognition as Best Shift In-Charge in Bahrain for Costa Coffee.

· Excellence in managing ODC event in BIC {F1} circuit for the Year 2009 – 2010.
· Successfully completed basic food hygiene and Safety programme conducted by Jawad Business Group.
· Successfully completed In House Time & stress Management, Leader Ship, Staff Appraisal programme conducted by Jawad business Group. 
· Completed Serv-safe training course conducted by JBG. 
· Successful opening experience a restaurant in all my GCC work location. 
	CAREER HISTORY:


   RESTAURANT MANAGER - SFC Group (Abu Dhabi/Dubai, UAE) From Aug 05,2015 to Feb 2016. 
    BRANCH MANAGER-AL MAKAN RESTAURANT & CAFE ( Fine Dining High end Restaurant )-Qurum Beach, Muscat,OMAN from June 2014 -July 2015   
· Handling overall Fine Dining   Operation.
· Conduct New staff orientation, SOCs & basic training.

· Ability to open new outlet with proper set-up.

· Focus on inventory , cost control & sales growth plan.
· Focus on Product Quality & prep product consistency.

· Focus on maintenance cost

· Focus on Staff welfare.

· Study on P&L Report.

· Survey on Customer Feedback Form
· Make costing of new promo or menu items
RGM— MAGIC WOK (Chinese Cuisine/Fine Dining)        BAHRAIN JAWAD BUSINESS GROUP (SEP 11-SEP 13)
· Assists in ensuring that the magic Wok service experience’ is consistently provided for all customers and that they receive the highest quality product possible, implementing efficient, speedy customer service.
· Identifies and acts on quality issues in relation to service, environment, staffing levels, employee competence, operating procedures, and recommends responses/actions to maintain the highest possible standards in all areas.

· Assists in maximizing store profitability by seeking opportunities to increase sales, assisting in managing inventory and in controlling materials/staff costs. 
· Decides how to manage costs within budget, identifies/implements methods of increasing sales.
· Assists in encouraging full participation of employee in creating store goals and developing plans.
· Assists in maintaining appropriate daily and weekly staffing requirements, monitoring/managing schedules for partner work hours, vacations and days off.
· Doing monthly inventory & analyzed the report & tally with P&L.

· Do Marketing for the brand & meet customer & visit office for business Lunch.
· Check Store audit Report & keep update.
· Track Customer feedback form & maintain data base.  

· Conduct weekly meeting for update & review performance. 
RESTAURANT MANAGER – CAMILLE’S SIDE WALK CAFÉ & JASTA PASTA--JAWAD BUSINESS GROUP JUNE 2008 –SEP 2011
      MANAGER –FACILITY MANAGEMENT- CLEAN N CLEAR HOSPITALITY COMPANY LTD,              MUMBAI–2007 TO 2008 
· Maximize company profitability by seeking opportunities to increase sales, managing inventory effectively and controlling materials, cost of goods sales and staff cost. 
· Ensures the proper types and amounts of materials, supplies and merchandise are ordered and stocks.
· Train and develop employee to Clean N Clear customer service standards and operating standards. Effectively communicates new product information to employee.
       BARISTA, COSTA COFFE, BAHRAIN – 2006 TO 2007.

ASSITANT MANAGER- OPERATION (HOSPITALITY/CATERING) TATA CHEMICALS MITHAPUR – INDIA, UNDER DOLPHIN HOSPITALITY, 2001 TO 2006
· Coordinate with our marketing, sales, and technical groups to facilitate marketing Functions and Operation of Hospitality & Catering in Mithamahal.
· Provide status reports to management on overall Operation and Marketing activities.
· Handling catering operation & fixed menu with clients & set-up.
· Setup and coordinate meetings and conferences. Coordinates employee travel (air/land, lodging, etc.) to and from marketing related conventions and conferences.

· Map out potential customers & competitors
· handle entire operation of Company’s 9 exclusive villa & 32 delux room..  


 INDUSTRIAL TRAINING DURING – 1997 TO 2000
· 1997 – Worked as a Trainee in F&B Service, Chhuti Holiday Resort, West Bengal.
· 1998 – Worked as a Trainee in F&B Service and Front Office, Citizen Hotel, Mumbai.

· 1999 – Worked as a Trainee in Front Office& House Keeping in Sagar Resort, MP.

· 2000 –Worked as a House Keeping Trainee in Hotel Hindustan International, WB.
	QUALIFICATIONS/EDUCATION:


· Completed 3 Years Diploma in Hotel Management ,Catering and Applied Nutrition from DSMS,Durgapur,WB under AICTE {1997-2000}
· Passed BA{H} from VidiyaSagar University {1994-1997}
	ADDITIONAL INFORMATION:


· Knowledge of Windows – Word, Excel & Power point.
	PERSONAL INFORMATION


Nationality

: 
Indian

Civil Status

:
Single
Date of Birth               :           07.01.1976
Visa Type                    :           3 Months Visit Visa 
Foreign Dialects
: 
Fluency in written and spoken English, Bengla
Posse's knowledge of Hindi.
Hobbies

: 
Music, Sports and Reading
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