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 Profile Summary
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 Area of Excellence


	Offering a career chronicled by well-earned success in the industry with 10 years of experience; emerged as a decisive leader with a merit of optimizing complete range of services to its valued clientele, investigating new business opportunities, & maximizing its competitive strength for long term success
Innovation-focused change agent with success in transforming business through revolutionary operational strategies. Unique blend of visionary leadership with expertise to lead strategic planning and business model re-structuring. A revenue accelerator with a merit of delivery sales of 25% of total sales A turnaround promoter with clear understanding of budgets, financial planning, P&L, business requirements and experience of operating numerous units.

A people’s person directing productive cross-functional teams using interactive and motivational leadership that spurs people to willingly give 100% effort and loyalty. A keen communicator with honed interpersonal, analytical and problem solving skills.


	Operations
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 Sales & Business Development
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 Administration
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 Revenue Management
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 Guest Relation Management
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 Training & Development
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 Profit Centre Operations
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 Strategic Planning
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 Team Management
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 Education
	

	· Advanced 3 years Diploma in Hotel Management from Kuttukaran Institute of Hotel Management in 2007
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 Career Timeline
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 Work Experience

Dated from 01.03.2016 till 31.12.2016 as Restaurant Manager for Sugar Factory Restaurant, an American Brasserie, Dubai Festival City.                                                                                     
Key Result Areas:                                                                                                                 [image: image17.jpg]



· Setting Up the new restaurant,training the team for the operations

· Managing a team of 50 people including both FOH and BOH                                                             
· Establishing strong relationships based on knowledge of customer requirements and commitment to value (value of counsel and expertise, value of solutions & value of implementation expertise) 

· Determining company's mission and strategic direction as conveyed through policies & corporate objectives

· Driving sales best practices & customer satisfaction for securing repeatable business and expanding opportunities across named accounts

· Implementing promotional activities in coordination with external agencies to spearheading launch, brand promotion and event management initiatives

· Assuring maximum guest satisfaction by closely interaction with guests to understand their requirements & customizing products & services to their needs

· Strategizing the long term business directions of the region to ensure maximum profitability in line with organizational objectives in an effective manner

· Creating & sustaining a dynamic environment that fosters development opportunities and motivating high performance amongst team members; imparting continuous on-job training on hotel fire drill procedure 

· Assessing the customer feedback, evaluating areas of improvements & providing critical feedback to the associates on improvements and achieving higher customer satisfaction matrices

· Conducting Radom Audits as per identified standard list of different sub areas; verifying Six Sigma standard and running area effectiveness team as a leader

· Ensuring profitability of operations and supervising all aspects of restaurant management including menu-planning, monitoring food production to ensure compliance with quality & hygiene standards; ensuring effective inventory planning for raw materials and spares, based on business requirements and utilization forecasts



	Since Oct’13
Peppermill Indian Restaurant, Abu Dhabi as Restaurant Manager

Key Result Areas: 
· Managing a team of 30 people including both FOH and BOH 

· Establishing strong relationships based on knowledge of customer requirements and commitment to value (value of counsel and expertise, value of solutions & value of implementation expertise) 

· Determining company's mission and strategic direction as conveyed through policies & corporate objectives

· Driving sales best practices & customer satisfaction for securing repeatable business and expanding opportunities across named accounts

· Implementing promotional activities in coordination with external agencies to spearheading launch, brand promotion and event management initiatives

· Assuring maximum guest satisfaction by closely interaction with guests to understand their requirements & customizing products & services to their needs

· Strategizing the long term business directions of the region to ensure maximum profitability in line with organizational objectives in an effective manner

· Creating & sustaining a dynamic environment that fosters development opportunities and motivating high performance amongst team members; imparting continuous on-job training on hotel fire drill procedure 

· Assessing the customer feedback, evaluating areas of improvements & providing critical feedback to the associates on improvements and achieving higher customer satisfaction matrices

· Conducting Radom Audits as per identified standard list of different sub areas; verifying Six Sigma standard and running area effectiveness team as a leader

· Ensuring profitability of operations and supervising all aspects of restaurant management including menu-planning, monitoring food production to ensure compliance with quality & hygiene standards; ensuring effective inventory planning for raw materials and spares, based on business requirements and utilization forecasts


Highlights: 

· Contributed the restaurant in:                                     [image: image18.jpg]EXCELLENCE




· Developed home delivery sales business from 0AED to 120000 AED Average sales/Month(home delivery)

· Getting the Restaurant rate at 4.5/5 on Zomato.com in whole Abu Dhabi

· Bringing the Restaurant to 105th position on trip advisor.com

· Got Nominated for  4 Awards in the last year

· Won the title of the most romantic restaurant in Abu  Dhabi from Zomato.com

· Bagging the Best Indian Restaurant Award in 2015 from Fact  Dining Awards

· Nomination for Best Indian Restaurant of Abu Dhabi on What’s On Awards and Best Indian in Time Out Awards

· Restaurant is been recognized by Trip Advisor.com for Superior Service

· Recognized with Outstanding Performance Award for opening the restaurant in a short span of time in 2013

· Developed a team & brand name in the local community for generating sales leads which was implemented across the organization and resulted in a 10-15% improvement in sales performance for the last 25 months 

· Managed front house/back house restaurant operations for this high volume restaurant of 130 Covers


Nov’11-Oct’13
             Hard Rock Cafe, Bangalore, India as Operations Manager                

Key Result Areas:

· Administered Retail & Service Department and Daily Operations on shift

· Was Reporting directly to Assistant General Manager

· Completed Hard Rock Operations Manager Training program

· Handled a team of 70,includes FOH,BOH & Valets 

· Interfaced with the clients for resolving all the queries by providing them most appropriate decisions within the least possible time and satisfied them by offering exceptional customer service

· Managed various operations as per the department’s standard operating procedures; administered  all aspects of service management involving management of Front Office/ Food & Beverage/ Ambiance/ Security/ Housekeeping/ Rooms Division, and so on; monitored expenditure for consumables/ manpower

· Conducted training programs to enhance operational efficiencies of workforce, focused on technical & customer care aspect; ensured fire-fighting preparedness

· Developed retail sales from 10% to 15% of total sales

Aug’10-Oct’11 Billionsmiles Hospitality Pvt. Ltd, Bangalore, India as Restaurant Manager

Key Result Areas:

· Managed front house/back house restaurant operations for this high volume restaurant of 120 Covers & Home Delivery sales

· Joined the company as Assistant Restaurant Manager, After 3 months got promoted as Restaurant manager and got extra responsibility of Up-south which was a QSR at the food court area

· Supervised employee relations encompassing staff recruitment, training and performance evaluation through Half yearly appraisal sitting

· Administered weekly & Monthly inventory and vendor relations to ensure the timely and cost-effective purchasing of food, beverages, liquor & disposables

· Prepared and tracked sales budgets for every week on Managers Meet

· Ensured the integrity of restaurant operations through excellence in customer relations

· Started home delivery sales and generated 15% home delivery sales/month

· Organized Food festivals at the restaurant and generated more footfalls

· At Billionsmiles handled 2 Outlets called Bon-south & Up-south, Fine Dining Restaurant & QSR respectively
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 Previous Experience

Feb’09-Jun’10
SSP Emirates LLC, Abu Dhabi International Airport, (Terminal-3) as F & B Supervisor

Mar’08-Nov’09
HMS Host Pvt. Ltd., Bangalore International Airport (Domestic and International) as Supervisor

Mar’07-Feb’08

LE Royal Meridian Hotel, Chennai as H.O.T ( Hotel Operations Trainee)
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 IT Skills

Familiar with basic Computer Applications, Excel
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 Personal Details

Date of Birth:

:7th July 1981

Languages Known:
:English, Hindi, Malayalam, Tamil, Kannada
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SAJITH 


� HYPERLINK "mailto:SAJITH.328871@2freemail.com" �SAJITH.328871@2freemail.com�  


RESTAURANT  MANAGER


Restaurant Management~ P & L Management~ Business Development


Industry Preference: Food& Beverage Industry


Location Preference: Anywhere in UAE�








LE Royal Meridian Hotel as H.O.T








HMS Host Pvt. Ltd., as Supervisor








SSP Emirates LLC, as F&B Supervisor








Hard Rock Café as Operations Manager








Peppermill Indian Restaurant as Restaurant Manager





Billion Smiles Hospitality as Restaurant Manager








Since 2013








2011-2013








2010-2011








2009-2010








2008-2009








2007-2008











