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Bahrain
: +973-36131020 (Bahrain)
: sandeeplala4@gmail.com
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SENIOR HOTEL PROFESSIONAL
Aspiring for a challenging managerial position, one which will make best use of existing skills and experience and also further my personal and professional development with a progressive and forward thinking organization.
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Profile Summary

· Diligent, enthusiastic & competent Hotel Professional, with 17 years of work experience in the Hotel & Hospitality Industry. Currently spearheading efforts with Atiram Premier Hotel, Bahrain as a capacity of Food & Beverage Manager. 
·  Possess strong commitment to providing the highest level of loyalty and service to the employers, colleagues & hotel patrons. 
· Possess ability to develop and maintain a close working relationship with senior managers, which in turn helps me to gain in-depth understanding of an employer’s needs, goals and ambitions; constantly reviewing processes and identifying ways to improve efficiency & service, thereby reducing overall costs.

· Self-motivated, hardworking and organised with a high degree of flexibility, creativity, resourcefulness, commitment and optimism.

· Astute professional having innate strengths in generating advantage for the organization with application of professional prudence & due diligence.

· Excellent judgement, decision making skills and ability to quality checking; ability to produce results in deadline-driven environment.

· Excellent time management skills with proven ability to work accurately and quickly prioritize, coordinate and consolidate tasks; resilient with a high level of personal integrity and energy experience.

· Ability to adapt according to the situational requirements and maintain a harmonious relationship with co workers.

· Have excellent communication skills and outstanding interpersonal skill, apart from analytical acumen. 

AREAS OF EXPERTISE
♦ Staff Management 


♦ Health & safety regulations 

♦ Food hygiene 

♦ Hospitality 



♦ Nutrition   



♦ Administration skills

♦ Food & Menu preparation

♦ Customer service 


♦ Costing and Monthly Budgeting

♦ Theme Night



♦ Bar & Beverages Management 
 
♦ Leadership & Training skills

KEY RESULT AREAS
· Handling day to day operations and updating management on reports.

· Maintaining the records of guest feed backs, preparing root cause analysis report for challenges and enhancing guest experience.
· Menu design, Menu engineering & Concept design.
· Budgetary control; Hygiene control. 

· Controlling inventory and re evaluated supplies at the end of each month.
· Ensuring proper availability of crockery, cutlery, detergents and kitchenware.
· Preparing weekly and monthly financial reports.
· Providing Job Safety Analysis (JSA) to staff.
· Reducing staff attrition.
· Ensuring adequate security for food and materials.
· Monitoring and training the staff in planning and preparing of various menus.
· Supervising the quality food being served to maintain excellent service.
· Administer Hazard Analysis and Critical Control Points (HACCP) principles. 
· Marketing strategies, up-selling techniques and complete operational specifics that is required to run and operate successful F&B operations.

· Sales Calling and updating Guest Data Base.

· Certified ISO 18001 Internal Auditors for Occupational Health & Safety.
PERSONAL SKILLS
♦ Personal hygiene 


♦ Smart appearance 


♦ Team player                                                                      

♦ Positive attitude 


♦ Relationship building 


♦ Confident                                                   

♦ Perseverance 



♦ Flexible & adaptable 


♦ Loyalty, Honesty & Integrity
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Professional Span

Atiram Premier Hotel, Spanish Group (Bahrain)                                                                                   20th Oct’16 –Till date

F&B Manager
Reporting to: Group General Manager 

Key Achievements:

· Opened in 2017 Indian Restaurant with Live band
· Set- up All Day Asian Fusion with offers and promotions.
· Opened the best Jazz Club in the island “CODA”
· Instrumental in creating Marketing Plan and strategy helping to grow the business

· Implementing all SOPS

· Managing Currently 9 F&B outlet, Room Service & Banquet Hall over 3900 sq. feet capacity.

· Famous Friday Brunch

· All day dinning offers and promotion

· Managing Fantastic Outlets like Cavallo, Wembley & Coda 

Ramee Group of Hotels, Al Manama (Bahrain)                                                                        31st Dec’15 – 30th Sep’16
F&B Manager
Reporting to: Group General Manager 

Key Achievements:

· Setting-Up In-Room Dining & Patisserie Shop (Cake Shop) 

· Setting-Up Banquets 3500 sq. feet area

· Opened new English Club 

· Opened New Philippine & Arabic Restaurant 

· Set- up All Day Asian Fusion All day dining. 

· Opened a new biggest Sports Bar in the island
· Instrumental in creating Marketing Plan and strategy helping to grow the business
· Implementing all SOPS
The Grand New Delhi ,India (Formerly Grand Hyatt)                                                          6thth Apr’2015 – 20th Nov’15
Asst. Director Food & Beverage
Reporting to: Vice President  

Key Achievements:

· The Grand New Delhi 
390 room’s 5 star Luxury hotel in the heart of New Delhi over a 10 acre of land expected expansion on pipeline adding 600 guest room & apartment.

· Responsible for successful operation of 4 restaurant, 1 La Cava French Wine Cellar PDR,1 Lobby Lounge, 1 Cake Shop, 2 bars, IRD, 65'000Sq. Feet banquets. 

· Cascades a 220 cover round the clock All Day Dining

· it authentic Italian 100 covers restaurant which includes alfresco

· Wok Tok 80 cover Pan-Asian restaurant which includes alfresco

· G Bar 70 covers 

· Crystal lounge- Wine & Cheese Lounge {60 Covers}

· Caraway- Authentic North Indian Frontier Cuisine {80 Covers}
· La Cava French Wine Cellar PDR {20 Covers}

· Cake Shop “Indulge”

· Aqua –The Pool Bar

· 65,000 Sq. Banqueting 
· Responsible for planning & successful operation of F&B Division {Kitchen, Service & Stewarding}. Co-ordinating the organizational and administrative functions in all areas of Food and Beverage.
· Biggest banqueting space in the city 65,000Sq. feet with largest pillar less hall of area  which can accommodate up to 1500 guests in theatre style seating. 6 up market tech savvy meeting rooms for very high profile meetings. Total banqueting space of over 65,000 sq fts. 4 open banqueting space {Pool side, Terrace, Marque & Garden Green Lawns}. The lawns can accommodate over 4000 people.

· Responsible for opening of 4 restaurants. Delhi biggest night club spread in alfresco called “Brix’s”}, La Cava French Wine Cellar PDR & Cake Shop “Indulge”.

· Leading a team of 16 managers, 12 captains & 50 F&B Associates.

Ordering of F&B operating equipments, software Monitoring service and Food and Beverage Standards Hotel & department policies, job descriptions ensuring the team are motivated, recognised and fully accountable for their areas of responsibility

SOPs of all F&B outlets

Directs efficient and effective F & B operation activities of the outlets

Marketing plans & food and beverage strategies.
Ramee Group of Hotels, Al Manama (Bahrain/Dubai)                                                                        25th Apr’2010 – 20th Mar’2015
F& B Manager
Reporting to: General Manager 
Key Achievements:

· Year 2010 opened three Fantastic F&B Outlets (project deadline one month) with many Food & Beverage Promotions:
· Buffalo Club (A American pub attached with a 75 covers dinning area with live kitchen, Sports area and Twelve feet bar counter with separate bar lounge).
· Bedrock Restaurant (It’s a Pre-Historic Discotheque with dinning area with Continental & Pilipino menu).
· Set- Up of I.R.D. & Sports bar.
· Cumulatively handled operations for Ramee International, and Palace & Baisan at the beginning of the 1st month induction programmed.
· Group moment of Ferrari 1 Bahrain International circuit formula 1 Grand Prix.

· Group moment of Yamaha Bike race.
________________________________________________________________________________________________________

Crowne Plaza, Bangalore (India)                                                                                                  25th Aug’2008 – 10th Apr’2010

Asst.  Manager Food & Beverage 
Reporting to: Director F&B
Key Achievements:
Successfully and efficiently handled the following events:
· Bangalore Fashion Week First Edition date 23rd to 26th of Aug’09 (First Mega Event in the History of Bangalore went on successfully, received good response and great mileage for the company).
· Miss Bangalore in the month of October 31st ‘09
· New Year Bash Hangover 2010
· Second Edition of Bangalore Fashion Week starting from 28th of Jan till 31st of Jan.
· Fashion Showers (cat walk in rain)
· Every Month organized Belgium Trade Commissioner Team Lunches.
· Gourmet Safari and Thai Food Festival
· Martini Promotion; Whisky/ Wine Flights Finish
· Y.P.O.’s and W.P.O.’s
· Staff Training and Development Programme
· Set-up banqueting in-door & out-door facilities, Italian Restaurant, Coffee Shop, I.R.D., Pool Bar & proposal for roof top Chinese Restaurant.
P&O Cruises, Carnival Cruises (South Hampton, UK)                                                              2nd Feb 2007 – 10th July’2007

Outlet Manager
Reporting to: Galley Manager
· Training Course 

· On Job Training

· HACCP 

· Safety Procedure

· Managing Team 

· SOP

· Storing and Inventory with Supplies 

________________________________________________________________________________________________________
Leela Palace, Kempinski, Bangalore (India)                                                                               2nd Mar’2004 – 10th Aug’2008
Outlet Manager
Reporting to: Director F&B
Key Achievements 
· Selected twice as Employee of the Quarter & once as Employee of the year.
· Nominees for best employee of the year and twice nominated for best employee of the quarter.
· Awarded for the Best Hamper Seller in the Hotel.
· Efficiently & successfully contributed to major events like Y.P.O., W.P.O., LOUIS VITTON, ROYALS ROYCE & AMERICAN INDEPENDENCE DAY & etc.
· Contributed majorly for promotional festivals like Flowers & Showers/ Australian/ Sicilian/ Cajun Festival/ Californian/ Arabic nite / Moroccan, Fish Market. 
· Thrice handled Black Tie Dinner Event.
· Managed Jamavar restaurant which was listed by the Forbes.com in 2007 as one of the “Top 10 Power dining Restaurants worldwide”.
· Certified with “Conde Nast Traveller Awards 2007, Honored the Favorite Overseas Business Hotel in the World”


________________________________________________________________________________________________________

Taj Westend, Bangalore (India)                                                                                                    17th Nov’2003 – 30th Feb’2004

MT
Reporting to: Outlet Manager
Marine Plaza, Mumbai (India)                                                                                                    17th May’2003 – 30th Oct’2003
OT

Reporting to: Outlet Manager
________________________________________________________________________________________________________
Trainings Acquired 
· Leadership Training

· Food & Beverage Training
· Industrial Training at Bogmallo Beach Resort , Goa as Industrial Trainee  at all departments (22 Weeks)

· Vocational Training at Surya Crowne Plaza , New Friends Colony , New Delhi  (12 Weeks) 
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Academic Credentials

· 3 years D.H.M.C.T.A.N. (A.I.C.T.E.), 2003,

Durgapur Society of Management Science, Kolkata (W.B.) 
· +2 (Commerce), 2000,

I.S.L (C.B.S.E Board)
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IT Expertise

· Well versed in utilizing Windows 98, Dos, Fox Pro, WordStar, Accounting Tally Package, MS Word

· Adept in hotel operating software like IDS Systems, MICROS POS, Fidelio PMS and Shaw man POS
· Proficient with internet operation
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Personal Dossier
Date of Birth

: November 30, 1982   
Languages Known
: English, Hindi 
Passport no. & expiry date: R8311672; 21/09/2027
References

     : Available on request 
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Declaration

I hereby declare that all the information provided above is true to the best of my knowledge.

Place: 

Date:    

                                                                                                                                                                                     (Sandeep Lala) 
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