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PROFILE
· Experienced Facilities Management professional with proven work experience covering all aspects within the hospitality and oil and gas industry.   Career record of achieving set goals within parameters of cost, quality, profitability, effective resource utilization and maintaining excellent client service. A dedicated team leader with ability to take decision, delegate work and project manage to achieve goals and time lines.  Result Oriented with high ability to communicate at all levels supported by attention to detail, strong organizing, planning, team building and negotiation skills. Certified Team Leader which has included assessment of companies across wide range of industries including Hospitality Management and Camp Management.  Key knowledge areas encompass:  Emergency Preparedness and Business Continuity; Environmental Stewardship and Sustainability; Finance and Business; Human Factors; Leadership and Strategy, Project Management and Operations & Maintenance
EDUCATIONAL AND PROFESSIONAL QUALIFICATIONS
· Bachelor of Business Administration Vinayaga Mission University, India
· Diploma in Food & Beverage Service Course - Institute of Hotel Management catering Technology &  Applied         Nutrition, India 
PROFESSIONAL CERTIFICATIONS 
·  Certificate Train the Trainer  Millennium & Cop Thorne Hotels      



                                                                                            
·  Certificate Food & Beverage Team Leader





                                                                                                                                           

·  HACCP Internal Audit Training                        







                                

·  Level 4 – Advanced in HACCP course, Conducted by RMK Experts, Dubai.

·  Advanced Health & Safety Training, Conducted by TUV Middle East, 


                              
·  Introduction to OHSAS 18001:1999 Requirements & Internal Audit Training by SGS

·  Environment Management System, Conducted by URS, Dubai

·  Occupational Health & Safety OHMHS 14001), Conducted by URS, Dubai.

·  Cross Functional Training: Sales & Marketing

·  Medic First Aid Certificate

·  Negotiation Skills, Appraisal and Service Leadership Skills

·  “Long Service Award” from the management of Millennium Hotel, Abu Dhabi, U.A.E.

·  “Certificate of Appreciation” in recognition of significant contribution towards the opening of Millennium Hotel,                  Abu Dhabi, U.A.E.

·  On job skills trainer certificate Radisson Blu Yas Island
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PROJECTS
· Key player in pre-opening team of 325-bedroom hotel property with 4 restaurants and 350 pax capacity ball room.

· Organized Wedding and Wedding Fairs, Gala and Theme Nights, South African Show, Greek Show, October Feast, Corporate Night and Social Events on regular basis to generate revenue for the Hotel.

· Organized high profile events like Formula 1, Etihad Conference Gala Dinner, DMG events with over 2500pax.

· Performed successfully the Manager on Duty (MOD) during the absence of General Manager.

· Mobilization Team in NPCC project in Onshore & Offshore Catering and managed client with approx 7500 pax.

KEY COMPETENCIES
· Communication:  

Able to write clearly in variety of communication settings and styles.  Effective inter-personal skills with both internal and external stakeholders, direct reports and higher management both inside and outside the company
· Action Oriented:
Enjoy working hard, action oriented with energy and enthusiasm and see challenges as opportunities

· Planning:

Ability to scope out length and difficulty of tasks and projects.  Able to set objectives and goals and to break down work in to process steps.  Ability to develop schedules, complete assignments within timeframes, measure performance against goals and to evaluate results
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CAREER HISTORY

National Catering Services & Foodstuff L.L.C (March-2017 to till to date)


Designation:   Area Operations Manager, Location- Abu Dhabi, UAE.

· Improve the operational systems for the Catering Company, processes and policies in support of organizations mission -- specifically, support better management reporting, information flow and management, business process and organizational planning.
· Manages the staffs of 600 with twenty nationalities in all over UAE.

·  Organizes all assigned projects and contracts as per National Catering Services and Foodstuff quality standard and policies, inventory levels, cost control and contract specifications and its scope of work and maintain customer satisfaction.

· To make maximum effort for maintaining client satisfaction and continuity of the contracts. 

· Visit and inspect regularly your projects and monitor service standards.

· Ensure that all your sites and projects are operating efficiently and within contract agreements.

· Coordinating and assisting Commercial Department in biding new projects by elaborating and costing of food and cleaning consumables, estimating requirement of personnel and equipment and materials as per tenders.     

· Assisting Personnel Department of maintaining all employees’ records and any other documents related to operations such as valid medical and food handler’s certificates, essential safety food training, firefighting certificates and Hazard Analysis Critical Control Point (HACCP) of employees and sites facilities. 

· Coordinating with Health, Safety and Environment Department for developing NCSF Manual and implementing Standard Operating Procedures and each forms.

· Monitor material cost, implement and maintain control systems covering food cost on daily basis, and perform against budget and make adjustment where necessary.

· Verify, check and approve all requisitions and orders of food, non-food items, equipment and materials and monitors its usage as per the contract requirements.

· Monitor staffing levels and costs in relation to demand and adjust where necessary.

· To make market survey and to approach new potential clients for getting new projects in coordination with commercial department.                                                                                                                                           
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ADNOC - Abu Dhabi National Oil Company - Al Hosn Gas(Feb, 2015-Feb, 2017)       

Designation: Accommodation & Catering Officer, Shah Gas Field, Abu Dhabi, UAE.
· Responsible for day-to-day management of all Corporate Hospitality projects.

· Maximized profitability and reduced costs by improving commercial performance of all projects.

· Managed 3 contract scopes of work in relation to Accommodation, Catering and Camp Management for Senior, Junior and Labor categories.

· Managed multi-site operation to include 4 Camps, 5 Kitchens, 9 Restaurants and 16 Pantries while overseeing 1500 meals per day, 7 days a week.

· Organized high profile events, VVIP visits, and special theme nights for over 1500pax.

· Successfully accommodated 1800 people in camps with all 5 star amenities while providing continuous mentorship to 3 local development students as per Vision 2021.

· Played key role in site visits, feasibility studies and proposals for new Corporate Hospitality business.

· Ensured standards for quality, customer service and health and safety were met.

· Executed internal audits as per ADNOC and ADFCA requirements as well as full integration of HACCP in all process of service and delivery areas.

· Resolved staffing issues to include interviewing potential staff, conducting appraisals, performance reviews and organizing/providing training sessions as necessary.
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AlAin Palace Hotel, Abu Dhabi - UAE (Nov, 2012 – Jan, 2015)





Designation: Sales & Marketing Manager







 
· Established corporate networking to continuously add on the roster of corporate clients.

· Conducted presentations to potential clients and as well as existing corporate clients to enhance business.

· Prepared and sent proposals to clients and resolved corporate rate enquiries and requirements.

· Managed all business correspondences, emails, productivity reports and monthly Director’s report.

· Worked closely with Director of Sales to achieve room sales with targeted occupancy rate.

· Assisted and provided hands on training to staff and new members of the team.

· Managed the Sales & Marketing team members.
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Radisson Blu Hotel, Yas Island, Abu Dhabi - UAE (Dec, 2009 – Oct, 2012)                 
Designation: Meeting & Events Operation Manager 

· Evaluated new F&B trends and competitors’ product offerings.
· Collected market trends and followed up accordingly on departmental marketing plans.
· Ensured the highest standards of quality in all aspects of the F&B Operations and guarantee the brand values and standards which will never be compromised.
· Reviewed compliance of all F&B programs, Followed up on QA and mystery shopper reports, Underlined shortcomings for the hotels and Implemented action plans.

· Reviewed F&B forecast and budgets, Analysed F&B pricing and approved changes.
· Monitored and Analysed labour cost of casual staff according to business level / activity / season and reviewed food and beverage advertising and promotional materials.
· Ensured adherence to all financial tools - Dashboard, Menu Engineering, P&F Statements.
· Generated menus and drink lists including menu engineering, merchandising, menu item selection, presentation format, cover and arrangements.
· Coordinated special events, festivals and joint promotions as part of area marketing strategy.
· Reinforced personal development program to equip hotel staff with good soft skills and co-ordinated cross exposure training.
· Liaised with the approval and hiring of F&B Staff and Chefs.
· Achieved Sales and Controlled Expenditure in line with business goals.
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 Millennium & Cop Thorne Hotel, Abu Dhabi - UAE (Feb, 2002 – Nov, 2009)   
       

 Designation: Asst. Food & Beverage Manager.
Key Achievments:
· Developed a customer-focused approach to F&B department and ran workshops on revenue generation highlighting the importance of up selling to the business and provided optimum service to all staff to help achieve company targets.

· Utilized SAP system for stock ordering, purchasing, payroll and Fidelio (hotel operating system) to maintain paymaster to minimum.

· Managed a dynamic team of more than 100 permanent staff of different nationalities, backgrounds and grades in a fast pace environment.

· Designed the Standard of Operation (SOP) manual for the F&B department and introduced “Train the Trainer” program.
ADNH COMPASS, Abu Dhabi - UAE (May, 1997 – Jan, 2002)





Designation: Catering Supervisor
· Conducted regular daily briefings to maintain open communication.

· Liaised with inventory team to ensure closing stocks are recorded as accurate as possible.

· Carried out other duties entrusted by the F&B management from time to time.

· Maintained a professional / friendly relationship with the outlet patrons.

· Tour the camp and all related areas frequently ensuring highest possible cleanliness and maintenance    standards.

ITC Park Sheraton Hotel & Towers, Chennai - India (Jan, 1994 – Apr, 1997) 
Designation: Restaurant Supervisor 
· Responsible for smooth operation of sufficient operating guest / beverage supplies and operating equipment during outlet’s operation.

· Responsible for overall sanitation, cleanliness of restaurants during the shift.

· Responsible for proper maintenance and good working order of all equipment, furniture and

· Fixtures in the outlet.

· Closely monitored service standards and operating procedures in the Outlet.

· Responsible for ensuring sufficiency of manpower in the shift.

· Performed duties and responsibilities assigned by immediate superior which led to guest Satisfaction and profit for the hotel.

PERSONAL DETAILS

      Date of Birth                     
 :   
May 4, 1976

Nationality   

 :  
Indian

Sex

 :    Male

Visa status

 :
Employment (Transferable)

Marital Status

 :
Married


Languages Known

 :
English, Arabic, Hindi, Tamil, and Telugu, Malayalam.
REFERENCES


Available upon request
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