ARUN KUMAR BISWAS
Mobile: +91- 7365086703/ E-Mail: arun.smck@gmail.com, arunsoma1986@gmail.com
SENIOR PROFESSIONAL 
( FOOD & BEVERAGE / RESTAURANT OPERATIONS (
~ Offering nearly 10 years of rich & comprehensive experience in spearheading complete F & B Operations & Restaurant Management functions while working with reputed organisations ~ 
	CORE COMPETENCIES

Strategy Planning  

Restaurant Management  

F&B / Profit Centre Operations 
Client Relationship Management
New Ventures / Pre-openings

Kitchen / Menu Management 

Budgeting/ Cost Savings

Inventory/ Stock Management 

Billing / Cash Management

 MIS/ Reports

Quality / ISO Compliances

Manpower Management/ Trainings 
	PROFILE SUMMARY

· Expertise in spearheading Restaurant Operations involving materials planning, cost reductions, in-process inspection, team building & co-ordination with internal departments

· Proficiency in managing procurement, inventory & food budgets with an eye on cost & stock control; successfully managed overall profitability of operations by ensuring strategic utilization & deployment of available resources

· Excels in all aspects of F&B Management including monitoring aesthetic presentation of Food & New Menu Development in compliance to International Standards of Food Hygiene, Health & Safety, ISO-22000 and Quality Audits

· Remains updated about Local, National & International Best Practices / Latest Trends in Food Service, Interior Design, Technology and Entertainment in the F&B domain

· Competent in advising the top management on business development strategies for increasing sales & promoting the organization; success in identifying new opportunities, opening new outlets & thus attaining business growth 

· Proven skills in delivering value-added customer service to and achieving customer delight by providing customised products/services as per requirements; comfortable working in a multi-cultural, dynamic, team-work oriented environment 

· Effective Leader with excellent problem-solving, interpersonal & communication skills; proficiency in building powerful teams that can conquer any obstacles


WORK EXPERIENCE

 

                                                 January2020 to now: Barbeque Nation As A Branch Manager
 Aug’14 – Nov2019 Norwegian Cruise Line as Assistant Manager Restaurant
Sep’10 - May’14: The Resort Hotel, Mumbai as Senior Captain
ROLE
· Supervising employee work in front and back of house to ensure compliance with company policies, regulation and food safety guidelines

· Managing opening and closing procedures of the restaurant and managing deposits

· Overachieving sales goals for every single month
· Increasing daily, weekly, and monthly sales targets
· Developing detailed report for accurate sales forecasting
· Maintaining band standards
· Designing business plans for maximizing profitability & revenue generation; formulating operating budgets 
· Closely interacting with in-house & external guests to understand their requirements and customizing the offerings & services accordingly; ensuring customer satisfaction by achieving delivery of service quality norms

· Managing day-to-day F&B Operations; implementing procedures & control systems for maintaining hygiene and quality standards; leading efforts for streamlining processes and generating cost savings in operations

· Supervising all aspects of kitchen management from menu-planning to monitoring food production; coordinating with the Chef for planning food menu, promotions, menu development and design 

· Supervising the procurement of necessary items for Food preparation; monitoring inventory of food supplies, quality of raw materials and assessing projected needs; ordering supplies for daily operations and avoiding wastages

· Scheduling & coordinating the work of chefs, cooks & other employees to ensure that food preparation is correct; consulting with catering/ kitchen staff about food production aspects of special events being planned

· Planning and coordinating food & beverage menus, wine list, cocktails, beverage costing, pricing, summer menu, vintner menu, seasonal menu and controls; setting-up beverage display & collection, cocktail development, sprits menu and menu design

· Spearheading the facility management including maintenance & upkeep of complex as per prescribed standards; preparing MIS reports & log books with a view to apprise top management of business operations and assist in decision-making process

· Mentoring & guiding the sub-ordinate staff to increase their knowledge about safety, hygiene & accident prevention principles; evaluating the work performance of personnel, managing duty roster for staff including their leaves & succession plans
PREVIOUS EXPERIENCE
Apr’10 - Jul’10: Grand Arjun 3 Star, Raipur as Captain

Jan’09 - Feb’10: Barbeque Nation Chennai as Senior GSA

EDUCATION

3 Years Diploma in Catering Science & Hotel Management from (International School of Hotel Management Science in 2009 with 76%

B.A. (History) Hons. from Vidyasagar University in 2006

TRAININGS/ CERTIFICATION 

· Certified with United State of Public Health Training Programme
· Certified with (TIPS) Training for Intervention Procedures
· Program By The Health Education Foundation of Washington DC.

· Participated in:

· Glenfiddich Single Malt Whisky Tasting Programme
· Beverage Selling Competition

INDUSTRIAL TRAINING

World Mart Khana Khazana, Kolkata 

Period: June 2008 - November 2008

PERSONAL DETAILS

Date of Birth: 7th May 1986


Languages Known: English/Hindi /Bengali



Address: S/O Mr Sushil Kumar Biswas, Dhenga, Shyamchak Debra, Dist. Pashim Medinipur 721301, West Bengal
