Anirban Banerjee ,CHE
Mobile: 8209276822 / 9748642559. 
Email: ani15dec@gmail.com
Skype id: ani15deconline
Seeking senior level assignments in the areas of Operations & Administration with an organization of high repute in Hospitality.
Apercu

· A competent professional with over 20 years’ experience in Strategic Planning, Administration, Operations, Budget and projection, Client Servicing and Team Management in the Hospitality Industry and maintenance of inventory levels.
· Exhaustive exposure in staffing & recruitment process, setting up of standard operating procedures, developing of new concepts, training and implementation and pre-opening set ups.
· Proven ability of delivering value-added customer service and achieving customer delight by providing customised products as per requirements.

· Knowledge of  procurement, inventory maintenance, menus engineering and design, understanding of hygiene & health, safety regulations, developments in food nutrition, technology & methods.

· Excellent communication, inter-personal and troubleshooting skills with the ability to work in a multi-cultural environment for accomplishment of organizational goals.
· Areas of Excellence includes:


-
Strategic Planning




-
General Administration              -   Business Development

-   Profit Centre Management

     - 
Project Management 

         -   Client Servicing
     -
Training L&D                              -    Event Management                    -   Revenue Management

-
Operation Management


     - 
Facility Management



-   Team Management
Employment Chronicle
 Sinclairs Hotels & Resorts                         Operation Manager (GM)                        July,18 – April,21
 Clarks Inn Group Of Hotel                          Resident Manager                                 Aug,16 –June,18
 J P Hotel & Resort ,New Delhi                      Assistant General Manager                    Feb,16-July ,16
Yashwee International, Jamshedpur               Operations Manager                            Apr’14-Jan16
I.A.M., EDUSOL and I.S.B. (Kolkata)            Business Development Manager &

Of INDISMART GROUP                               Hospitality Trainer (NSDC)                      Mar’12- Mar’14
Hotel Grand Legacy(Golden Tulip),Amritsar        F&B Manager                                   May”09- Feb’12
Velvett Country, Khandala 



              Rooms Division Manager (AGM)
             Apr’07 – Apr, 09
Slice of Lime,Pub (Betty Eateries Limited) 

    F&B (Asst.) Manager  




        Sep’06 – Mar’07

The Grand Laxmi Vilas Palace(Lalit), Udaipur
    F&B Executive 






        Jan’06 – Aug’06
InterContinental The Grand(Lalit), Mumbai
     Captain





                      May’05 – Sep’05

The Le Royal Meridien, Mumbai 




    Customer Care Coordinator


       Oct’04 – Apr’05
Château Indage , Mumbai





    
Captain







        June’02 – Sep’04

(Sin Café Bar Bistro / Soho) 
The Accountabilities:
Operations Management

· Handling smooth functioning of F&B, Kitchen and Rooms divisions Operations, Sales and Marketing including goals, plans, and administrative activities and maintaining reports/records.

· Marketing property with Groups and FIIT Booking; upgrading rooms, guest amenities, maintaining other necessities. and branding organizations.
· Coordinating with Front Office Manager for allotment of rooms, organizing event, Revenue Management, daily Reservation process and maintenance of inventory levels.
· Planed, directed and organized the entire hotel services, while taking a strategic proactive approach and planning ahead so the hotel maximizes its profit.

· Maintaining reports related to accounts and staff records, staff performance evaluations.
· Demonstrated leadership while paying attention to details: Set the example for the hotel employees, strived to the highest standard of service to meet guests’ expectations and needs.
· Focused on  both important element of the role – Business management as well as people management
· Remarkable ability to identify and resolve problems in a timely    manner; develop alternative solutions; and use reason even    when dealing with emotional topics
· Periodic supervisions and monitoring of the entire hotel.

· Great ability to manage difficult or emotional customer    situations; respond promptly to customer needs; and respond    to requests for service and assistance
· Training each department heads who can further train their respective department.

· Conducting HOD’s / departmental meetings and MD/Chairman and preparing detail reports.
· Strong ability to look for ways to improve and promote quality;    demonstrate accuracy and thoroughness
· Developing and implementing procedures, control systems for maintaining hygiene and quality standards ensuring profitability of operations.

· Coordinating & participating in activities of cooks and other kitchen personnel engaged in preparing and cooking foods in hotel, restaurant and staff cafeteria.
· Evaluating & developing strategies to enhance revenue through Department’s Services and Facilities.

· Collaborating with other personnel to plan and develop recipes and menus, taking into account factors such as seasonal availability of ingredients and the likely number of customers. 

· Developing recipes and portion specifications in accordance with consumer tastes, nutritional needs, production specifications, established procedures, and cost requirements.

· Evaluating & developing different themes, sale promotions for uplifting F&B Operations.
Client Servicing

· Ensuring customer satisfaction by achieving delivery of service quality norms by interacting with clients, handle guests requests, resolving complaints and guest comments card analysis.
· Monitoring review analysis in Trip advisors and online websites, OTA.  
· Executing policies & procedures in the operating systems to achieve greater customer delight.

· Delivering high-value hospitality services to upscale clients for exalting their satisfaction levels.
· Organising in-house events for guests for their leisure and comforts.
General Administration

· Arranging inventories, ensuring all departments are supplied with necessary equipment.

· Monitoring staffing levels of the hotel, ensuring that all the staff adheres to department’s operational strategies, SOP and KRA. 
· Planning and executing a project timeline for hotel’s maintenance, events, festivals, menu reconstructions.
· Liasoning government officials, meeting media personal and other VIP‘s.
Significant Highlights:

· Received Best Executive Award from The Grand (Bharat Group of Hotels/Lalit) for the year 2005-06.

Scholastics

· Certification of CHE(Certified Hospitality Educator) from AHLEI.,2012

· Passed M.B.A (Marketing) from Sikkim Manipal University 2010 with 1st Class Marks.
· Bachelor of Arts from North Bengal University in 2003.

· 3 years Diploma in Hotel Management from I.H.R.M (Approved by AICTE) Kolkata in 2002.
Industrial Trainings

The Oberoi Grand, Kolkata 





Summer Trainee 






May’01 – Oct’01

Taj Bengal, Kolkata 








Industrial Trainee 






Oct’99 – Mar’00

Great Eastern Hotel, Kolkata 





Vocational Trainee 






Apr’99 – May’99



Personal Dossier

Date of Birth

    :15th December 1974

Address 


    :Lal Bari, Nawpara, P.O: Kanaipur Dist: Hooghly, West Bengal, India.
