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                                    B-7, VASANT KUNJ 
NEW DELHI-110070

Mob: +91-9871403185
          r.kumar3008@gmail.com
_____________________________________________________________________
Objective :  Hospitality Management 
To seek a position in an organization, wherein the infrastructure provided by the company, and my skills blend in, towards the benefit of the organization and betterment of myself as an individual on professional grounds.
Profile

Experienced and skilled Manager with expertise in hotel management, food and beverage operations, vendor relations, profit and loss management and guest service operations. Proven background in improving operational turn around.  Recognized as an efficient Manager and team player who generates significant growth in hotel revenue and effectively motivates personnel to provide superior customer service.

Software Skills

       .   MS Office (Word, Excel, Power Point, Windows 10)

      .  Opera (Property Management System)

      .  Micros & Touché, Shawman (Point of Sale)
      .  Triton (Complaint Management System)
      .  Marclite (Online Table Reservation System)
      .  Prolific (Inventory Management System)

Key Accomplishments

      .     Maintained expenses below budget through accurate planning, purchasing

            and cost effective operating procedures

      .     Involved in planning and managing remodeling projects to enhance the 

            Ambience of the facility

      .     Responsible for initiating creative ventures for improving sales like 

            Organizing world class event like LIFW,BRIDAL ASIA

Work Experience

“Kingdom of Dreams Gurugram�                                   August 2018 To Till date

Position: Manager Food & Beverage
Kingdom of Dreams, Gurgaon � India's first live entertainment, theatre and leisure destination at Gurgaon. The destination consists of two theatres, Nautanki Mahal and the Showshaa Theatre, and a cultural and cuisine area known as Culture Gully with an art, crafts and food boulevard spread across 100,000 square feet area. Exclusive themed restaurants and live kitchens depicting 14 states of India, represented with their architecture and decor. Each state pavilion's architecture has something unique to offer in food and craft and not to forget the experience!

Job Outline

· Catering Operations � Monitor customer requirements like no. of guests and event dates, Panning food and Beverage menus considering clients preferences and special requests and ensuring that we run efficient catering facilities and help increase our cliental, hands on with creating menus from scratch.
· People Management � training the team to maintain all aspects of HACCP and ISO standards, communication skills, food and beverage knowledge ; food and beverage operations are ISO 22000-2005 certified.
· Overseeing the Operations of Four themed Restaurants, six Live Kitchen Counters & Three Bars in Culture Gully & Nautanki Mahal.
· Imparting Training to the Team Members
· Responsible for Implementation and compliance of ISO: 22000 Certification in Food & Beverage (Service) Department.
· Proper Deployment of staff as to multi skill them and are put to their Optimum Potential

· To Ensure Proper Trainings and Briefings are conducted as to control Spoilage, Pilferage & Breakage

· Ensuring high quality services, resulting in customer delight by extensive interaction with guest and quick resolution of problems.
· To plan, organize, direct, co-ordinate and control in providing quality food and beverage service to maximize guest satisfaction and profitability in the Outlet Operation.
· To ensure that high quality of service and product standards as specified by the management are implemented.
· Ensure all staff  is  properly deployed and utilized
· To ensure strict control over the KOT and billing for proper revenue accounting
· Ensure that all budget/targeted sales and expenditure are achieved to maximize profitability and to assist in annual budget/targets for outlet.
· To ensure that the food cost and the beverage cost of the outlet is in control

· Menu designing and menu engineering for all the food & beverage outlets

Position:  Restaurant Manager                              October 2016 To August 2018
Job Outline

. Develops, implements and maintains local food and beverage marketing programs

  for the restaurant; participates in and maintains system-wide food and beverage

  marketing programs and promotions.

. Responds quickly to guest request in a friendly manner. Follows up to ensure       

  Guest satisfaction

. Ensures compliance with health, safety, sanitation and alcohol awareness 

  standard.

“ITC Fortune Hotel Gurugram�                              June 2015 To October 2016
Position: Assistant Restaurant Manager

Job Outline

. Oversee the implementation of standards as detailed in the departmental 
  Standards and procedures manual.

. Adhere to opening and closing procedures.

. Conduct effective shift briefings ensuring all staff are aware of VIP�S Special     
  Occasions, daily specials; emphasis on up selling certain products; etc

. Preserve excellent levels of internal and external customer service.
“Vatika  Hospitality Pvt. Ltd. Gurugram�               February 2014 To June 2015 
Position: Assistant Restaurant Manager

Job Outline

. Develops, implements and maintains local food and beverage marketing programs

  for the restaurant; participates in and maintains system-wide food and beverage

  marketing programs and promotions. Reviews and approves menu design and

  concepts with chef and general manager.

. Inspects daily pre and post-shift side work and cleanliness of outlet areas.

. Conduct pre-shift meetings to inform staff of daily events; reviews daily specials.

“The Lalit New Delhi�                                       October 2010 To February 2014 
Position: F&B Executive
Job Outline

 . Promotes programs to increase sales through employee incentive plans and 
   programs to increase customer satisfaction. 

 . Provide training session to upgrade the standard of the restaurant.
 . Ensures compliance with health, safety, sanitation and alcohol awareness 
   standard.

 . Maintains open line of communication with all employees and departments.

“The Grand New Delhi”                                      August 2006 To October 2010              (Former Grand Hyatt New Delhi)

Position:  Guest service Executive

 Job Outline

    . Handling special customer requirements and making reservations.
    . Responsible for providing quality and standard services in the restaurant

    . Has been in charge  of the operation team and responsible for smooth 
      Operation.

 Position:  Steward                                          February 2006 To August 2006
   Job Outline

     .  Maintaining different type of reports like inventory, breakage.

     .  Taking care of all the stores like beverage, stationary and dry store.

     .  Checking all the bills raised in the operational time.
     Position:  Operation Trainee                       February 2005 To February 2006
     Achievements 

     .  Have received an Appreciation Award from The Lalit New Delhi of the best                  

         Employee of the month several times and Best Manager of Vatika Hospitality     

         Pvt. Ltd. & KOD and always being praised by HOD�S.

   Qualifications

     . Diploma in Hotel Management from Veer Savarkar, Pusa, New Delhi.
     . MBA From Sikkim Manipal University in Marketing. 
     . Graduation from Delhi University.

     . Senior Secondary from Ambika Public School, Kangra.

     . Higher Secondary from Ambika Public School, kangra.

Personal Information

Nationality              : Indian
Sex                         :  Male

Languages Known   :  English,Hindi  
Reference:

Reference will be provided on request. 

                                                                                                     Rakesh Kumar

RAKESH KUMAR








