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Profile Summary 
Highly experienced and innovative F&B Management Professional encompassing fine dining, hotel restaurant management and high volume catering track record. Possess strong leadership qualifications combined with outstanding team building skills. Significant contributor to revenue growth through aggressive improvements in quality, productivity, operational efficiency and customer services. An accomplished leader with distinguished culinary and management career, seeking challenging  Managerial role in Food & Beverage in a reputed organization where my skills and expertise can create an impact and elevate the organization to a new horizon of success.

.
Areas of Expertise
Controlling food & beverage costs 

 Customer satisfaction 

Giving feedback 



 Designing menus 

Ordering supplies 



 reducing costs 

Serving customers 



 cashing up 

Advising customers 



 Budget forecasting 

Sales promotions




Education Qualification
Bachelor of Hotel Management & Catering Technology   2003-2006

Diploma in Computer Application
H.S.C
             State Board, TamilNadu

S.S.L.C 
State Board, TamilNadu
Career History
Le Meridien Mina Seyahi
Food & Beverage supervisor & Complex Master Barista 2009 till now
(WAVES, LATITUDE, BARASTI, WATATSUMI, TANG, KCAL, LATEST RECIPE)

Responsible for helping the Restaurant Manager to ensure profitability and high standards of customer service to all customers. Apart from supervising the running of the restaurant on a regular basis also in charge of maintaining and managing staff  holidays, absenteeism and sick leave. Responsible for assisting in managing the day to day operation of the restaurant and for putting together a team of great people who are committed to creating a welcoming environment for all customers. 

Assisting with the day to day running of the restaurant. 

Deputizing in the absence of the Restaurant Manager. 

Advising senior managers on staffing needs and personnel issues. 

Cultivating a positive working environment for all staff to work in. 

Keeping accurate statistical information and records. 

Organize work schedules, Rota and shifts, also appointing contract staff when needed.

Making sure that all employees reach their full potential through constant evaluation,                    coaching and training. 

Westin Dubai Mina Seyahi Beach Resort & Marina
Food & Beverage supervisor HUNTERS STEAK HOUSE
2011 – 2013

Executes outlet operations including food and beverage promotions, customer service and guests’ satisfaction

Lead the Front of the House associates in training following: restaurant standards, wine service and customer service

Ensures that section handled is well organized and is well prepared for the operation purposes 

Upsells products in order to meet the financial target of the outlet

Monitor the performance of outlet service associate. Supervision duties include; delegating responsibilities, scheduling, coaching and correcting, evaluating, training and mentoring of associates

Handles the payroll using the HEADS System

Maintain policies and procedures. Adhere to HACCP and alcoholic beverage commission guidelines

Provide assistance to the F&B Management in all menu preparations, kitchen rules, service standards, cleanliness and inventory controls for F&B

Assist the F&B Management in all kitchen efforts, staffing and inventory controls as assigned

Assist in the execution of cost control and inventories

Conducts inventory for par levels of beverage and paper supplies. 

Ensure proper maintenance, cleaning and operation of the outlet and service equipment

Continue to enhance the guest service experience by creative initiatives and checking guests’ satisfaction by touching all the tables

Assist in the execution of administrative function such as reporting, quality assurance and departmental meetings

Maintain and demonstrate strong knowledge of food and beverage trends within the hospitality industry

Does weekly training to improve associates’ performance to achieve goals

Drives incentives to increase revenue and exceed target/budget

Handles complains and makes sure that the guests’ expectations are exceeded 

Samaya Hotel Dubai 
 
 2007 - 2009 

Worked as a waiter in the STAIRCASE fine dining restaurant

Worked as a waiter in the CREEK CAFÉ the 24 hours coffee shop
Quality Inn Sabari Chennai 
2006 - 2007
Worked as a waiter in the RENDOUZ the 24 hours coffee shop
Food and Beverage Internship 

The Capital Hotel, Bangalore, at F & B Service at the period of 6 months 
Hotel Carlton, Kodaikanal, at F & B service period 2 month.
Achievements & Addition Qualification 
Pre- re- opening Le Meridian Mina Seyahi
Pre-opening team Samaya hotel
Task force merging Le Meridian and Westin Bahrain city center 
Basic fire Safety Training from Dubai civil defense 
PIC level Two 2
Wine& Sprit education trust WSET level 1 for wines (from MMI Dubai)

Wine& Sprit Education Trust for sprits training (MMI Dubai)


Certificate Course in HACCP.

Food & Nutrition Preservatives, Government of India.

Master Barista intermediator certificate from university of Del coffee

Certified departmental trainer.
Certificate in best employee of the month in Samaya hotel 
Certificate of appreciation in fat boy slim concert le meridian mina seyahi
Certificate for best guest questioner award in le meridian mina Seyahi
Certificate of appreciation on guest questionnaire from starwood hotels and resorts

Level 2 award in food safety 

Service excellence award from Starwood

Quality team leader nominee 2013

Quality team leader nominee 2014
Extra Curriculum Activities

Participated in District Level and State Level Tournament in Hockey.

Participated in F & B Service in Charge in College food festival.

Strengths 
Strong interaction & interpersonal skills 

Good communication and presentation skills

Strong Technical Skill.
Skills 
Good speed of comprehension

Decisive

Prepared to take responsibility 

Target driven 

Highly developed organization sensitivity 

Contribute to work 
Personal Details 

Date of Birth

     
               : 02-11-1985

Languages Known

               : English, Hindi & Tamil

