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CAREER OBJECTIVES:

Seeking a Corporate chef/Executive chef position, which will utilize my extensive experience as an Executive Chef and kitchen management professional with sound budget, menu, Kitchen design planning and organization skills, I bring over 26+ years of knowledge and professionalism in the culinary industry to your organization.






-----------------------------------------------------------------------------------------------------------






EXPERTISE MANAGEMENT SKILLS

Budgeting and P&L Management knowledge of business needs financial reporting and productivity requirements. 

Controlling fine dining food costs at or below 29.5% compared to the industry standard of 34% 

 Maintaining gourmet dining labor costs at or below 26% compared to industry standard of 30% 

Flattened banquet labor costs at 6% compared to industry standard of 7% 

Develops with the Human Resources department training plans, develops training material and implements training plans for the Food Production employees. Standard and Local Operating Procedures (SOPs and LSOPs) and supports the Peer Review Process. 

Planning new kitchen set-up, menu development. food presentation photographs, Establishes implements and controls performance standards for the Stewarding Operation in the Kitchen, Restaurant and Bar so as to achieve the highest possible hygiene standards, minimize Operating Equipment Breakage and streamlined and efficient resources and equipment flows. 

Establishes and implements performance standards for the Kitchen and coordinate purchasing to establish and maintain a streamlined and efficient operation. 

LEADING KITCHEN OPERATIONS TRAITS AND SKILLS 

Expert for pre-opening & Post Opening Hotel as a HOD F&B Operation, for all the activities including giving planning inputs and layout of the kitchen equipments, preparing a concept statement, menus Designing, Implementing a contemporary international Cuisine Menu/ Menu engineering, menu planning.

Strong leadership skills, team player and able to build a team. Familiar with HACCP standards and Food hygiene and able to implement.

Responsible for maintaining reasonable cost control in food preparation. Implements guidelines and control procedures for purchasing and receiving areas.

EXPERTISE CULINARY SKILLS

International Cuisine: Italian, European, South American, Middle East ,Mediterranean, Fusion Western Asian.

Asian Cuisine : India, Thai,  Vietnam, Japanese, Malaysia, Indonesia and Singapore

Strong in new contemporary Western and  Asian Cuisine/ Strong presentation skills

Strong in banqueting –large volume, ODC Different types of themes.

ADDITIONAL TRAINING & COURSES



Hyatt Regency Dubai,UAE 


Basic Food Hygiene(Diversey Lever)  December-2000




Radisson Hotel , New Delhi,India 


Principles & Service Standards (Yes I Can Do!) May 2003


Meirc  Training Consulting @Golden Tulip Nizwa Hotel, OMAN

Performance Management-Setting objective & Appraisal-March 2013


First Aid Care Plus consultant @Golden Tulip Nizwa Hotel, oman
Certificate Care plus-CPR for Adults, child &infants: June 2013

Best Hotel Award Golden Tulip Hotels & Resorts- year 2013 
Middle east  & Africa Region: Certificate of Appreciation


ACHIEVEMENTS MAGAZINE & MEDIA

Written Recipe for Kitchen Bad Boys (cookery book) Launched Shanghai china -SEP 2004.

Written Recipe for Magic Chef (cookery Book) Published by Anchor Dairy product March 2007.

Articles on Shanghai Daily, City Weekend, Shanghai Talk, Shanghai Tatler and That’s shanghai.

Written summer curries recipes for Time Out Magazine Shanghai China. 2007

Written Health and Fashion Recipes For Life Style Magazine, Emigrate to shanghai and Japanese magazine.
Written  Western fusion recipe for New Western cuisine Cooking Magazine publish in December 2007
Written the Hindu,Asian age,Metronation News paper published in 2008-2009

Celebrity chef for holy special  Metro Nation TV.

Done 2700 People Set down Dinner  for JCI in Greater Noida 2008 .

Written Recipe for Hundustan Times  publish in Jalandhar  June-2011

Publish  Recipes  in Masala Magazine  Pakistan Since August 2011 till Date

Publish Recipes in Mirror Magazine by  Tribune News Paper Sultanate of Oman Since December 2012 till Date

Received Judge Award for Healthy Snack Competition at University of Nizwa, Sultanate of Oman on 26th February 2013.

Honorable Judge for Samsung Food Competition at Lulu Hyper Market Nizwa, Sultanate of Oman
Honorable Judge for Indian culinary forum Delhi, India on  October-2016 and April-2018
ORGANIZATIONAL HISTORY
JAFS HOSPITALITY SOLUTION AND MANAGEMENT SERVICES PVT LTD-Since 2017
Founder Managing Director cum Culinary Consultant 



Date:
 July 2017 to till date

COMPLETE PROJECT IN OMAN FOUR-STAR HOTELS CHAIN -CONSULTING EXECUTIVE CHEF-JULY-2017 TO JAN-2018
· Restaurant startups, concept feasibility and new business planning for Indian/Arabian/Bakery & Pastry Shop/Italian/Iranian/Turkish/ Asian and Western Contemporary Cuisine Restaurant.

· Kitchen & Technical Consultancy – Full kitchen design

· FF&E and OS&E – Sourcing/Prepare requirement list 

· Kitchen Operating Systems – prep production sheets, station schematics, station set-up sheets, through-put analysis and training, cleaning checklists

· Menu Management: Menu / Tastings/Photography and Recipe Creation – With the help of the chef develop the Menu and Standards Recipes.

· Food Festival Provider for 10-15 days .Indian and International Cuisine. 

· Work Short Term Chef Trainer to Train your Team. 

· Culinary Training and Standard Operating Procedures/ Equipment Training and Maintenance Procedures, Food Handling and Safety Programming

------------------------------------------------------------------------------------------------------------------------------------------------------------------

HOLIDAY INN CHANDIGARH PANCHKULA HARYANA INDIA ☆☆☆☆☆   

The property is spread across 10 levels with 127 well appointed rooms and suites.. Dinning : Café G: 148 Seating  2 PDR 10 -10 Seating each. All Day Dining Served International  Cuisine.Ala-carte & Buffet.Chingaree: 126 Seating 1 PDR 10 seating . Indian contemporary Cuisine. Stills Bar: 30 seating world Tapas Cuisine . international alcoholic drinks,cocktails and mock-tails.Club Lounge:25 seating, Banquet : 12 Total caterer 1000 ,IRD ,Pastry Shop : International Dessert.

Position


Executive Chef 





Reports to
General Manager 

Key Job


(In charge of kitchen operation)



Date

Jan 2016 to July 2017
Managing all functions of the Food Production and Stewarding operations. Designs, implements and oversees special events and special food promotions. Equipment, suppliers, markets and current trends. Controls and analyses, on an on-going basis, the level of Sales, Costs, Quality and presentation of food products, Sanitation and Guest satisfaction. Develops with the Training Manager training plans, develops training material and implements training plans for the Food Production employees. Determines with the Introduce and maintain HACCP procedures for the whole F&B Operation, Receiving and Stores. Maintain a hands-on approach in our signature restaurant and regularly interact with our clientele.
CLARKS INN GROUP OF HOTELS NEW DELHI INDIA www.clarksinn.in 
India's Fastest Growing Chain of Upscale Business and Leisure Hotels: Hotels offers Four and Three Star Categories, Clark inn, Clarks inn Exotica Clarks Suites, Clarks inn Residency. Operational 25 Hotels all over India  and  75  Hotels on Project.
Position:


Corporate Chef




Reports to:
Director of Operation 

Key Job


Responsible for all F&B operation.


Date

October 2014 to January 2017
Directly responsible for implementing and following the culinary standards and Menu planning, menu engineering, standardization of service & recipes, food presentations, trainings and revenue, Food Costing. Food purchasing, preparation and maintenance of quality standards sanitation and cleanliness and hiring F&B Team for  New Hotel opening and responsible for all the pre opening activities including giving planning inputs and layout of the kitchen equipments, preparing a concept statement Management with design and technical teams in order to develop the projects. 

GOLDEN TULIP HOTELS, INNS  AND RESORTS NIZWA ,OMAN☆☆☆☆  www.godlentulipnizwa.com
AWARDED HOTEL OF THE YEAR 2013 In Middle East & Africa Region: Built in traditional Omani-style architecture, the Golden Tulip Nizwa 
Hotel is furnished with care and excellent taste offering all the comforts and amenities of a luxury hotel. All 120 Guest rooms including 3 Suites, Dinning

Position:


Executive Chef




Reports to :
General  Manager 

Key Job


Responsible all kitchen operation.


Date

September 2012 to September 2014
----------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------
Leads kitchen management team.Provides direction for all day-to-day operations.Understands employee positions well enough to perform duties in employees' absence or determine appropriate replacement to fill gaps.Provides guidance and direction to subordinates, including setting performance standards and monitoring performance.Utilizes interpersonal and communication skills to lead, influence, and encourage others; advocates sound financial/business decision making; demonstrates honesty/integrity;.Establishes and maintains open, collaborative relationships with employees and ensures employees do the same within the team.Solicits employee feedback, utilizes an "open door" policy and reviews employee satisfaction results to identify and address employee problems or concerns.Supervises and coordinates activities of cooks and workers engaged in food preparation.Demonstrate new cooking techniques and equipment to staff.

SAFEER HOTELS & RESORTS TOURISM COMPANY MUSCAT OMAN. ☆☆☆☆ (www.safeerhospitality.com.om ) 

The most unique concept of Safeer Hotels & Resorts is the Fusion of Luxury Hotels & Serviced Apartments, where guests can have spacious accommodation of furnished Apartments facilities of Luxury Hotels, like Restaurant, Banquets, Business Centre, Shopping arcade, Health Club Etc.Safeer International Hotel -4*,Safeer Continental Hotel -4 *, Safeer suites Hotel – 4 *,Safeer Plaza hotel  -3* , Safeer Nuzha Hotel -3 *,Safeer Alkhuwair Apartment,Safeer Residence Salah,Up-Coming : Safeer Hotel & Resaorts Salah – Under Contrustion -5 Star Hotel .

-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Position


Group Corporate Executive Chef


Reports to
Group General Manager 

Key Job


Responsible all kitchen operation.


Date

August 2011 to August 2012

------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Managing 9 properties of Safeer Hotels directly and other Hospitality properties on planning and development of Food & Beverage division within Oman. Responsible for developing food and beverage concepts and closely worked with design and technical teams in order to develop the projects. Strongly focus on standardization of products and services leading to overall guest satisfaction. Menu planning, menu engineering, standardization of service & recipes, food presentations, trainings and revenue. management are some of the core objectives carried out within the responsibilities

KC ROYAL PARK HOTEL PANCHKULA HARYANA INDIA ☆☆☆☆☆   

The property is spread across 10 levels with 127 well appointed rooms and suites.. Dinning :Water Court Cafe: 148 Seating  2 PDR 10 -10 Seating each. All Day Dining Served International  Cuisine.Ala-carte & Buffet.Spicy on Wok: 126 Seating 1 PDR 10 seating . Indian and oriental & Thai contemporary Cuisine.Aqua: 50 seating Western barbecued meats and seafood along with exotic vegetarian grill specialties. Bubbles: 30 seating world Tapas Cuisine . international alcoholic drinks,cocktails and mock-tails.Club Lounge:25 seating, Banquet : 12 Total caterer 1000 ,IRD ,Pastry Shop : International Dessert.

Position


Executive Chef 





Reports to
General  Manager 

Key Job


(In charge of pre-opening team for kitchen operation)
Date

Sep 2010 to July 2011

F&B Production HOD for  pre-opening/opening phases in terms of installation all kitchen equipemets,manning and FF&EOverall accountability and responsibility for all Food production related issues within the Hotel, i.e Menu cycle, standard implementation, maintenance and enhancements. highest standard of food product and kitchen sanitation, storage and handling procedures• HACCP experience/exposure, Aware of the country's labor law, security and fire precautions, Aware of and abides by all hotel policies, procedures & relevant legislations, culinary skills and must have a high level of organizational skill sets with an emphasis of administrative strength.

THE SAUDI HOTELS & RESORTS COMPANY (SHARACO) ☆☆☆☆☆ http://www.makarimummalqura.com  

Umm AlQura Makarim Hotel is a modern 12-storey building encompassing 336 rooms and suites, five star hotel. :ALTAIE Restaurant: seating capacity of 250 persons offers a wide variety of Arabian, Middle Eastern and International cuisine. ALNADWA –Lobby Café: Serving snacks, hot and cold drinks, pastries, and ice creams with a special take away corner; along with a private corner for Internet. Banqueting & Meetings
--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Position


Executive Chef 





Reports to
General Manager 

Key Job


(In charge of pre-opening team for kitchen operation)
Date

Sep -2009 to Sep- 2010
Joined the hotel in pre opening Phase responsible for all the activities including giving planning inputs and layout of the kitchen equipments, preparing a concept statement, menus Designing for All Day Dining, In Room Dining, Bars, and Specialty Restaurant & Banquet. Implementation of Local Operating Procedures (SOPs and LSOPs) and supports the Peer Review Process and training hand Books for Culinary/Stewarding/ Department.
The Metropolitan Hotel New Delhi India ☆☆☆☆☆   (Member Summit Hotels & Resorts) www.hotelmetdelhi.com 
This New Delhi Hotel is a 185 Rooms 8 Storied property located on Bangla Sahib Road near Connaught Place, New Delhi’s premier business & shopping district. The Metropolitan Hotel New Delhi is a proud member of Summit Hotels & Resorts, an international luxury business hotel brand. Choose from 3 outstanding restaurants, Sakura – our authentic Japanese restaurant, Chutney – for the best Indian food available, and Patio – our multi-cuisine café, or dine within the privacy and comfort of your room with the convenience of 24 hr In- Room Dining. In addition, we have Glo our trendy bar where lounging is set at new level of “laid back!” A full service Business Center and our Club Lounge provide the extras our corporate 
Position


Executive Chef




Reports to
General Manager 

Key Job


Responsible all kitchen operation


Date

August 2008 to September 2009

Managing all functions of the Food Production and Stewarding operations. Designs, implements and oversees special events and special food promotions. Equipment, suppliers, markets and current trends. Controls and analyses, on an on-going basis, the level of Sales, Costs, Quality and presentation of food products, Sanitation and Guest satisfaction. Develops with the Training Manager training plans, develops training material and implements training plans for the Food Production employees. Determines with the Introduce and maintain HACCP procedures for the whole F&B Operation, Receiving and Stores. Maintain a hands-on approach in our signature restaurant and regularly interact with our clientele.
AL MUTTHED TOWER KNOWN AS LE MERIDIEN HOTELS MAKKAH TOWER KSA ☆☆☆☆☆: http://www.starwoodhotels.com/lemeridien 
Al Mutthed  Towers Makkah Elegantly designed and equipped with luxurious fittings and amenities, Al Mutthed Towers Makkah 315 Guest Rooms, 148 Diplomatic Suites, 120 Princely Suites, and 60 Royal Suites Dinning: Asian and a Moroccan Restaurant& Banqueting.

Position


Executive Sous Chef 



Reports to
Operation Manager/General Manager 

Key Job


In charge of pre-opening team for kitchen operation Date

November 2007 to July 2008

Joined the hotel in pre opening Phase responsible for all the activities including giving planning inputs and layout of the kitchen equipments, preparing a concept statement, menus designing for All Day Dining, In Room Dining, Bars, and Specialty Restaurant & Banquet. Implement Standard and Local Operating Procedures (SOPs and LSOPs) and supports the Peer Review Process. 
Worked  for Short Period with  Le-Meridien Tower from May to July -2008 due  to hand over  F&B Production related project documents.

SKYWAY LANDIS HOTEL SHANGHAI, CHINA☆☆☆☆☆NOW KNOWN AS HOTEL SKYWAY PULLMAN 

The fifty-two story tower reaching a height of 226 meters, with spectacular city views, features 666 spacious guestrooms, including 80 suites, high-speed elevators, Indoor Swimming Pool, Fitness Center, SPA, Conference & Banquet facilities,  Dining and Entertainment. 

Position


Chef-de-Cuisine




Reports to
F&B Director/EAM in charge F&B

Key Job


Administration and all kitchen operation.

Date

August 2006 to November 2007

Job Profile: Operation in charge for All Day Dining/In Room Dinning/Main Kitchen/Asian Kitchen

CHEF-DE-CUISINE (In-Charge for All Day Dining/In Room Dining/Western Cuisine Banquet/Pan Asian Restaurant Pre- Opening Operation) Joined the hotel in pre opening Team Member and responsible for Assign Section for  the planning inputs and layout of the kitchen equipments, preparing a concept statement, menus Designing for All Day Dining, In Room Dining, Banquet Western Cuisine, and Specialty Pan Asia  Restaurant & Main Kitchen. Implementation of basic SOP and Kitchen Manual for Assign Section.

SHANGHAI JC MANDARIN HOTEL SHANGHAI, CHINA☆☆☆☆☆  (MANAGED BY MERITUS HOTELS & RESORTS) 
The 5-star Shanghai JC Mandarin is the mark of modern comfort 514 spacious rooms, of recreational options, viable conference venues, a pillar-less Grand Ballroom covering 845 sqm and five stylish meeting rooms and ergonomically designed boardrooms, fully equipped fitness centre, two tennis courts and spa … Shanghai JC Mandarin offers luxurious comfort and meticulous care.
Position

Sous Chef (All Day Dinning)


Reports to
Executive Chef

Key Job

Administration and all kitchen operation.

Date

May 2004 to July 2006

Job Profile: Operation In charge for All Day Dinning /In Room Dining/Lobby Lounge

Responsible for Ala-carte, Buffet, Breakfast, Western and Asian cuisine in All Day Dining operations to achieve the optimum quality level of food production and sanitation. Taking care of food purchasing and storage, Maintaining a safe and hygienic kitchen environment, Staff development and training. Training staff on menu items including ingredients, preparation methods and unique tastes. To keep the notified of any problems or complaints as and when they arise. Achievements: Promote Indian, Thai, Singapore and Malaysian cuisine, Attend Media interview.
RADISSON BLU  DELHI,INDIA ☆☆☆☆☆ (CARLSON HOTELS & RESORTS) http://www.radissonblu.com/hotel-newdelhi 

The Radisson Blu features 256 spacious guest rooms, including 140 Superior Rooms, 54 Premium Rooms, 41 Business Class Rooms, 20 Suites and one Presidential Suite, each appointed to meet the needs of the business traveler. Each of our rooms and suites features complimentary breakfast in the coffee shop, complimentary 
Position

Chef-de-Partie  (Incharge of  Bulk Kitchen)


Reports to
Sous Chef /Executive Chef

Key Job

Banquet Kitchen (Western, Asian and Indian Cuisine)

Date

FEB 2002 to APRIL 2004

In charge Banquet Kitchen Production and operation Western, Indian and Asian Cuisine. Preparing and supervising for international buffet for lunch and dinner NYC restaurant. Fully involved in planning and organizing Banquet kitchen International Cuisine. varieties, sit-downs, buffets with a varied theme. Actively involved in the cooking outside and inside the hotel premise.. Co-ordination and assisting the culinary team to reach the maximum level of customer satisfaction.

HYATT REGENCY DUBAI, DUBAI U.A.E ☆☆☆☆☆ (MANAGE  BY HYATT HOTELS & RESORTS)
A modern and luxury hotel in Dubai, Hyatt Regency Dubai hotel offer 414 Luxury Rooms & Suites Fine dining goes hand-in-hand with a stay at Hyatt Regency Dubai hotel where the choice of worldwide cuisine is available in the five outstanding restaurants, ranging from Italian and Japanese to Iranian and international. Together with an array of bars and a revolving restaurant, the hotel also has a discotheque and karaoke lounge.  All the restaurants in Hyatt Regency Dubai hotel are non-smoking.
Position

Chef-de-Partie  (Incharge of  Bulk Kitchen)


Reports to
Chef-de-Cuisine /Executive Chef

Key Job

Banquet Kitchen (Western, Asian and Indian Cuisine)

Date

Sep 2000 to Jan 2002

In charge Banquet Kitchen Production and operation Western, Indian and Asian Cuisine. Preparing and supervising for international buffet for lunch and dinner in revolving restaurant Al Dawaar; it rates as one of the best Restaurant. Fully involved in planning and organizing Banquet kitchen International Cuisine. varieties, sit-downs, buffets with a varied theme. Actively involved in the cooking outside and inside the hotel premise.. Co-ordination and assisting the culinary team to reach the maximum level of customer satisfaction.

 LE MÉRIDIEN NEW DELHI  INDIA ☆☆☆☆☆ (FRANCHISE BY STARWOOD HOTELS AND  RESORTS) 
 Le Meridien offers comfortable stay to guests with its 358 elegantly appointed rooms. The air-conditioned rooms at the hotel are available in Executive, Ivory Suite, Luxury Suite, Royal Club, Satine Suite, Superior and Velvette Suite categories. In addition to spacious beds, all rooms have luxurious sitting and work areas.
Position


Demi  Chef –de-Partie


Reports to
Chef –de-Partie/Sous Chef

Key Job


All Day Dining western Asian Cuisine 
Date

August  1995 to September 2000

Worked independently as a Section In-charge For Western, Asian & Indian cuisine Room service. Planning and testing of new menus with the Sous Chef in accordance with the menu cycle of the Room Service. Plan the kitchen requirements and make the stores requisition accordingly. Proper rotation of stock and perishable goods.

 THE LEELA KEMPINSKI MUMBAI INDIA ☆☆☆☆☆ (Franchise  by Kempinski Hotels and  Resorts) www.theleela.com/mumbai  
 The Leela Kempinski Mumbai. Offering guests a wide choice of 392 rooms and suites; including Presidential Suites; Deluxe and Executive Suites; along with exclusive Royal Club Parlours: all equipped with modern amenities, superlative services and spectacular views of Mumbai. Restaurants offering authentic Indian, and Chinese cuisine, or Italian fine dining. For a broader choice, guests can sample the many delights of the international buffet.
Position


Commis 




Reports to
Chef-De-Partie

Key Job


Main Kitchen western  Asian Cuisine 
Date

May 1993 to July 1995

All Day Dining, In Room Dining, Banquet Western Cuisine, and Specialty Pan Asia Restaurant & Main Kitchen

EMPLOYMENT INFORMATION

· Current Notice Period



1 MONTHS
· Current Remuneration




· Expected Remuneration

 
As per company (Negotiable)
· Benefits




As per company policy

---------------------------------------------------------------------------------------------------------------------------------------------------------------------
REFERENCE:

	Mr.Aubrey Mullerworth

VP- Hospitality

Lavasa Corp Ltd
Mobile: +919561086871

Email:amullerworth@yahoo.com
	Mr. Pardeep Sabrwal

General  Manager

KC Royal Park Hotel

Panchkula Haryana

Mobile: +91-981 809 9529

Email:  pradeeppnm@yahoo.com 

pradeeppnm@gmail.com




	Mr.Atul Pandey

General Manager

Taj Group of  Hotels & Resorts 

Mobile: +918427004812

E-mail: pandey_atul@hotmail.com

	   Mr. Faizal Ahmed

Operation Manager
Haffa House Hotel & Resorts
Salah  Sultanate of  Oman

Mobile: +96897769546
E-mail:  faizal2005@gmail.com
	Mr. Mohan Semwal

Operation Manager

Safeer Hotels  & Tourism Company

Muscat Sultanate of  Oman

Mobile: +96897307449

Email: semwalmohan@yahoo.com  
	Roland Kaiser

Executive  Chef(HR and Administration),
 JC Mandarin Shanghai Group of Meritus Hotels & Resorts Shanghai China

Mobile: +

Email: chefrolan@yahoo.com


�


PERMANENT ADDRESS


House No: B-2 First Floor Band Gali Siddhartha Nagar Ashram New Delhi -110014-India


MOBILE CONTACT


Personal- : +919910348142


                             :  +918929738142


          Home - :      +919650195154


                         :      +919818958142


EMAIL CONTACT


�HYPERLINK "mailto:chefrehman25@gmail.com"�chefrehman25@gmail.com�  


�HYPERLINK "mailto:Qureshi.jafs@gmail.com"�Qureshi.jafs@gmail.com�


Skype ID: chefrehman


�HYPERLINK "https://www.facebook.com/chefrehman"�https://www.facebook.com/chefrehman�


PERSONAL INFORMATION


Date of Birth: 17/07/1974


Religion: Muslim (Islam)


Nationality: INDIAN


Gender	:  Male


Marital Status:  Married


Number of Children:  1-Boy Born (2002)


PASSPORT DETAIL


Number: L-1161069


Issue Date: 11/05/2013


Expiry Date:10/05/2023


Issue Place: Muscat Oman


EDUCATIONAL BACKGROUND


MAA School of Hotel Management Chennai –Tamil Naidu: Dual Diploma Hotel Management.2013-2015


SIMS-The Hospitality and Hotel Management Institute NEW DELHI INDIA


3 -YEAR DIPLOMA HOTEL MANAGEMENT-2008-2011


R S S INTER College , Ghaziabad , India: 12th High secondary school (Study Private)-May 1992 


Jawhar INTER  College , Ghaziabad , India: 10th High secondary school (Study Private)-May 1990


PROFESSIONAL QUALIFICATIONS


Ashok Hotel Chanakyapuri New Delhi, India: Apprentice ship (General Cooking)-1990-1993


COMPUTER KNOWLEDGE


Operating Systems: Windows 95/98/2000/XP


Windows and Office XP: Excel, Word, cc mail, e-mail


Fidelio Food & Beverage, Pascal,suji ,Fiesta, �HYPERLINK "http://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CFgQFjAF&url=http%3A%2F%2Fwww.scribd.com%2Fdoc%2F17092343%2FIDS-HOTEL-SOFTWARE-SERVER-INSTALLATION&ei=u_BoUr7iDoTQrQfa74CYCA&usg=AFQjCNEZ_aem72IauUjFXHc9PGGQXOgocg&sig2=h3SnY5-skee254sbhPwYKQ&bvm=bv.55123115,d.bmk"�Ids hotel software� hotel technology network , Micros .


Digital Movie Editing with Pinnacle Systems, Menu designing, digital Picture processing.
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