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RAJIV
F&B / Hotel Manager

________________________________________________________________________

A seasoned professional in Food and Beverage industry with rich experience of more than  two and a half decades in varied job profiles and handling variety of challenges, I am a self-motivated individual an excellent team leader and an innovator who believes in leading by example.

Core Skill Set

	
	Strategic Planning
	
	Restaurant Management
	
	·   Banquet Management
	

	
	Client Satisfaction
	
	Staff Management
	
	Training & Development
	

	
	Purchase Operations
	
	Inventory Management
	
	Facilities Management
	

	
	Safety Operations
	
	Client Servicing
	
	Cost Management
	

	
	Process Improvement
	
	F&B Operations
	
	Team Leadership
	



Areas of Expertise

F & B Operations
· Monitoring Quality Control and operational efficiency to ensure maximum guest satisfaction.
· Planning promotions, menus, special lunches and dinners and IIC festivals.

· Costing all menus for all outlets in conjunction with Executive Chef.
· Communicate customer issues with operations team and devise ways of improving the customer experience, including problem resolution.
Project Management
· Demonstrate a functional acumen to support how solutions will address client needs while maintaining alignment with industry best practices. 

· Coach, mentor, motivate and supervise the team and complete performance reviews.
· Work creatively and analytically in a problem-solving environment demonstrating teamwork, innovation, and excellence.
Strategy Management

· Translating strategies into actionable and quantitative plans.
· Ensuring the strategic goals are achieved with quality standards, customer satisfaction with optimum cost control measures .
· Keeping abreast of trends and changes in the business.
Revenue Optimization
· Conducting sales calls for relationship building with corporate members and corporate associate offering promotional strategies to increase the sales volume.

· Study the market and collected the data of the competition and embrace forecasting and mapping.

Guest Experience/ Service Excellence

· Successfully established the SOPs, Brand Standards and Service sequence in the operations.
· Anticipating guest issues and establishing proactive processes to promote guest satisfaction.

· Facilitating learning & development for all team members.
People Management
· Drive recruitment of Key positions.

· Effectively handling a team of more than 110 members plus 40 outsourced.
· Conducting departmental performance appraisals.
Professional Details
	Designation
	Company Name
	Tenure

	Manager-Catering

(F&B Manager)
	Conference & Exhibition Center, India

	Sep 2011 – Sep 2020


Key Responsibilities 
 
· Responsible for overall smooth running of Centre operations.
· Monitor, track, and control outcomes to resolve issues, conflicts, dependencies, and critical path deliverables.
· Determining the feasibility of new products. 
· Building trust and long-term relationships with customers/clients.
· Responsible for budgeting and monthly re-forecasting of Revenue & Cost as well as reviewing the monthly Profit & Loss statement of the department.
· Prepared Competition analysis for rates, facilities and involved in preparing the competition SWOT. 
· Steering work encompassing budgeting and forecasting techniques, menu pricing, planning & designing.
· Developing and ensuring proper surveillance of food and beverage supply units using subsidiary wings.
· Planning and executing daily operations in accordance to departmental requirements in order to deliver quality product.
· Monitoring staff performance & imparting training thereby ensuring smooth operations.
· Initiating steps to ensure achievement of revenue targets with control measures in place of cost management.
· Administering all food and beverage facilities and ensuring optimal cleanliness and safety procedures in efficient working.
· Conducting pre-event meetings with the banquet staff regarding preparations; ensuring personal hygiene and appearance standards of staff.
· Maintaining and ensuring compliance to established food quality and standards.
· Managing workload and ensuring effective working of restaurant activities and maintaining excellent standards to meet operational expectations.
· Coordinating with team to meet sales target, ensuring customer satisfaction and ensuring increased productivity
Achievements

· Surpassed revenue budgets since 2015. 

· Guest service quality score improved from 82% to 89.4%.
· Implemented cost control breakages, pilferage to ensure maximization of  profits.
· Packed Lunch, Hi Tea and Dinner in Covid time resulted increase of revenue by 16% .

· Training man hours were improved from 60 to 72 with effective programs 

· Employee engagement initiatives improved the overall attrition in catering department. 

	Designation
	Company Name
	Tenure

	F & B Manager
	Four Star Boutique Hotel
	Jun 2006 – Sep 2011


Key Responsibilities 

· Part of the opening team of the hotel.
· Responsible for finalizing all recruitments, training, setting up the policies & procedures, ensuring the hotel is ready for opening to the guests. 

· Preparing Service Concepts for all key services offered to the guests. 
· Co-ordination with hotel projects and engineering for completion of snags to ensure excellent product experience.
Achievements

· Lead the Flluid Bar and Lounge to win the “Best Bar in Noida” award by Times Night Life for two consecutive years, 2008, 2009 at Mosaic Hotels Noida.

· Lead the Latitude to win the “One of the 101 Finest Restaurants in NCR” award in 2009 by Mail Today at Mosaic Hotels Noida.
	Designation
	Company Name
	Tenure

	Captain (F& B Service)
	Five Star Super Deluxe Hotel

	Dec 1993 – May 2006


Achievements

· Worked in Multi Cuisine restaurants including Fine Dining Italian restaurant, French restaurant, Specialty Indian, Thai, Chinese restaurant and round-the-clock Coffee Shop at The Oberoi New Delhi.

· Consecutively awarded the Outstanding Employee of the Year in appraisals for 7 years in a row at The Oberoi New Delhi.

· Personally recognized by Mr. P.R.S. Oberoi for exceptional service provided to him over 13 years at The Oberoi New Delhi.
Computer Skills 
· Micros-Fidelio, IDS.

· Microsoft Excel and Word.

Educational Details
· Graduation in Bachelor of Arts from University of Delhi, 1994.
· Senior Secondary from Ramjas School, New Delhi, 1992.
· Secondary from Harcourt Butler, New Delhi, 1990.
Personal Details
Nationality: Indian
Date of Birth: 18th January 1974

Marital Status: Married
E-mail Address: Rajiv-402388@2freemail.com 
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