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     Date of Birth:                        23 April 1979
     Marital Status:                          Married

     Language skills:                        English, Hindi & Nepali
     Current Location:                    Doha, Qatar    
     Phone:                                     Doha +974 77518026 /009779842732309 (Nepal)
     Email:                                            prabin46@yahoo.com
EXPERIENCE 
I had worked with IC Doha (Senior Stewarding Supervisor) from 01-Oct 2017 to 23rd Dec 2020.
Implemented Hygiene and sanitation HACCP, Risk management, Par stock & Inventories. Operating /recycling in Part of Green Engage, Training of Various Kitchen Hygiene Skills, Recruitment of Staff etc.
Previously worked in Intercontinental Doha     (05 Jan 2012 to 30 Sep 2017)
Stewarding Supervisor (Pre-opening Team Member)
I was conducted and successfully completed in this property related handles all administration duties such as scheduling, evaluations log book, inventories, report and controls payroll scheduling and consistently set short and long-term objectives for department and develop effective plans to make clear how to achieve those objectives. 

Compose the weekly work schedule taking into account forecasted house, banquet-and restaurant occupancies as per IHG,
Facilities: -      5* Hotel with 350 rooms & 10 Suites & 7 F&B outlet + staff 
                           Canteen, Banquet facilities up to 1000, and sit down 250, 
                           7 meeting rooms
Website:           www.ihg.com
Reporting to:    Chief Steward /Ass.Chief Steward/Executive Chef
Responsibilities:  Leading team of 28 staffs.
Reviews on a daily basis function sheets menus and banquets and check the staffing equipment and supplies are adequate to meet needs and conducts inventories on a regular basis in order to establish requirements for budget.

Maintains control on payroll in order to meet forecasted results and conduct regular communication meetings in department and conducts performance appraisals.

Make sure that follow and supply of operating equipment meets bar, banqueting and restaurant requirements.

Controls the preparation of individual mis-en-place for all banquet functions in consultation with the banquet manager.

Is responsible for the cleanliness all F & B outlets and the team restaurant.

Controls cleanliness of equipment and responsible for cleaning of all copper, slivers and stainless steel, efficient with the procedures for the use of light, power etc. 

Aware of the joint responsibility for safety in our Hotel and abides strictly by all safety instructions, especially when operating the machine and equipment’s.

Behave at all times in such a way as to avoid accidents and know to how to what to do in case of an evacuation/fire alarm or other emergencies (i.e. bomb threats).

Ensure that all front doors and stores belonging to the department, as well as the key cabinet for the whole department, are locked at all times.
Achievements in Intercontinental Doha-

· Certificate of Recognition Awarded of 5 years complete in Department on 2017.
· Promotion to the position of Senior Steward Supervisor-Oct 2017
· Outstanding Colleague Awarded of Ramadan Tent-2015.
· Corticated of Diversey Training Program -2014 &2012.
· 3 Out Standing Performance Awarded From F&B Director-01- June & 29-Oct 2013.
· Basic food Hygiene Training certificate on 2012 & 2014.

· Some Reference Latter from Executive Chef and F&B director. 

· Best performance in Dept. Certificate from Chief Steward on Feb-2013.
· Launch achievement Awarded, successful opening of intercontinental Doha The City on Feb-2012.
Al Boom Tourist Village, Dubai & Masafi Branch       Dec 2003 to July 2010
Last position              Team in charge (Fully Shift In charge)
Started Position         Kitchen Steward
Facilities:                    3* Deluxe, Resort, Banquet Hall /outlet & Cousin
                                    Service & outdoor catering.
Address:                     P.O.Box 12650, Dubai, UAE
Reporting to:              Supervisor  

Achievements:           Certificate of Completion HACCP Awareness Program  

                                    29th & 30th of April 2007. 
                                    Certificate of Completion Basic food hygiene Program
                                    On4th of July 2005.
                                    Promoted to Shift leader Oct 2007
                                    Promoted to Team in charge Nov 2008
SYSTEMS            Microsoft office 2007 Microsoft Vist,Excell Word etc.

Training Courses.
· Successfully Completed food Hygiene Elementary Course From Dubai
· Successfully Completed 6 month in kitchen Training in ABTV from Dubai

· Successfully completed 3 days  first Aid Training course from ABTV Dubai
Interests
Play The Volley Ball, Listen  the music and Visit.
Reference
   Upon request-IC Doha, Ass chief Steward: Mr. Biltu shah +97450062947
                                            Exe. Pastry chef +97470668576


About my self
As a Person I am patient, Eager to learn new things, can adjust in any situation and always strive for perfection in whatever I do.

My job strengths are that I am capable of  working in a multicultural environment, have good organizational skills and fully understand the nuances of Hotel flow in general.

My leadership strengths lie in the fact that I constantly  strive to motivate my team members, communicate their views to my superiors and  vice versa and view my position not as a rank but as a responsibility. 

