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PAWAN BAKSHI
121-B, Lane # 3, Janki Vihar, Old Janipur, Jammu, Tawi (J & K), INDIA
Contact: +91 8586098180, Email: pawanr1@gmail.com


OPERATIONS MANAGER
ADMINISTRATION ( OPERATIONS ( HOSPITALITY ( PROFIT CENTRE MANAGEMENT
PRESENT PROFILE

Qualified Hospitality Industry Professional excels in Hospitality Sector, managing F&B Control, Strategy Planning, Business Operations, Sales & Marketing, Client Relationship Management, Manpower Management, Cost Efficiency with excellent administrative skills. Excellence in driving sales & revenue enhancement initiatives with strong track record of exceeding budgeted performance milestones along with conceptualizing and implementing cost control measures to optimize operational efficiency. Excel in managing fine dining, casual dining, and QSR concepts.
Demonstrated skills in:

· Business maximization, cost reduction, profit maximization, market share expansion
· Conceptualizing and implementing cost control measures to optimize operational efficiency.
· F&B Operations Management, public relations, business development, Guest Servicing, CRM, budget development, human resource development and training

· Relevant rich Multi cultural experience, having worked in International markets like UAE, Saudi Arabia & Thailand

· Exceptional communication, presentation & interpersonal skills


PROFESSIONAL EXPERIENCE
RAMA WORLD (Part of RW Hospitality Group), Bilaspur, India 
Operations Manager, since May 2019
· Managing Multi cuisine restaurants, Poolside lawn / Bar & Banquets 
· Recognized for efficient operations and implementation of optimum strategies to ensure top/bottom line profitability with key emphasis to develop business through new accounts and servicing the existing clients.

· Track record of extending operational efficiency of the highest standards across diverse departments. 

· An effective point of contact for all related issues of the clients, manage to deliver excellent service well within quality and budget parameters.

· Initiate cost-effective customer friendly menu, honed with the distinction of introducing authentic and fusion cuisine

· Identify business opportunities and enhance the overall revenue. Escalate brand visibility through implementing promotional strategies and personal relation skills.

· Identify HR requirements and initiate the recruitment, induction and training process ensuring the best fit
· Formulate and implement policies, procedures and various operational strategies of the F&B Business while ensuring adherence to regulatory requirements and hospitality norms.

· Proficient in planning and executing standard Food & Beverage operations to embellish service as per benchmarks. Accomplishing targets and chalking out modalities for the Food and Beverage department
· Adhere to all safety and sanitation regulations of the health systems and procedures in food handling areas and training the team pertaining to the same.
· Spearhead efforts across price control, revenue management, target determination and budgetary forecast & control

· Tighten administrative grip on operations and efficiently investigate discrepancies and take corrective action. 

HOTEL BABYLON INTERNATIONAL (Part of Babylon Group of Hotels), Raipur, India
Food & Beverage Manager, Dec 2017 – May 2019
· Overall responsibility of the Profit Centre including budget, P&L while recruiting, managing, motivating and training the team for the professional and work development. It also entails solving the team’s concerns and grievances while providing them with various accolades to motivate them on regular basis.
· Managed overall sales and marketing operations, developed marketing strategies, analyzed sales promotion plans & considered consumer preference to drive business volumes. 
· Implemented systems, plans, processes and procedures to facilitate smooth functioning of overall operations and enhance operational efficiency.

· Formulate and execute new sales-oriented schemes to escalate sales and occupy higher shelf shares.

· Developed innovative dishes which became runaway success and gained popularity as integral part of many parties.

· Worked within the food cost budget, always check/ adjust food requisitions and control waste.

· Responsible for maintaining cordial relations with large corporate clients to assure satisfactory service and speedy problem solving. Addressed any complaints and resolved those issues.

SWARNABHOOMI (Part of SB Hospitality Group), Raipur, India






          

Food and Beverage Manager, Apr 2017 - Oct 2017
· Devised strategies to capture a larger market share and to target new segments for the various outlets.

· Contributed inputs in menu Planning, food costing, staffing, new recipes to add value to F & B department.
· Nodal member of the initial management team. 

· Managed the operations of Restaurant as per SOP’s & delivered excellent customer service to all guests as per SOP’s laid down.
· Designed innovative layouts for the restaurant whenever required.
HOTEL MAJESTIC GRANDE, Bangkok, Thailand




          

Restaurant Manager, Feb 2015 – Feb 2017
· Effectively managing 72 Covers fine dining Indian restaurant “The Great Kabab Factory” franchise of Radisson Hotels.
· Accountable for handling profitable operations which focus on budgeting, marketing, planning, implementation of strategies, development and expansion in restaurant based on current market trends.
· Ensuring maximum customer satisfaction by closely harmonizing with potential guests to understand their requirements and customizing the product & services accordingly. 
POPEYE’S LOUISIANA KITCHEN (Part of Al Gosaibi Group), Al Khobar, Saudi Arabia



          

Food Court Manager, Jun 2013 – Sep 2014
· Successfully managed one of the world’s largest American Chicken Chain.
· Accountable for handling profitable operations which focus on budgeting, marketing, planning, implementation of strategies, development and expansion in restaurant based on current market trends.
· Ensured that team follows all the standard recipe’s & best practices as laid down in our company manuals.
· Accountable for updating the operational manuals, planning & implementation of strategies. 
· Conducted weekly & Monthly inventories & had effective F & B controls in place. 
THE YELLOW CHILLI (Part of Chef Sanjeev Kapoor Restaurants Group), Hyderabad, India



          

Restaurant Manager, Aug 2012 – May 2013

· Essayed a stellar role in:-
· Menu development and regular updating to be in sync with the market trends

· Vendor scanning and negotiations, planning & implementation of strategies

· Effectively prepare facility planning for restaurants, close co-ordination with key departments

· Harmonized with:-
· Key departments

· Marketing departments for various promotional activities and photo shoot

THE GREAT KABAB FACTORY (Part of Jawad Business Group)
Restaurant Manager, Oct 2009 – July 2012 - Mumbai, India

          

Captain / Supervisor, Jan 2008 – Sep 2009 - Dubai, UAE 

          
· Demonstrated skills in planning supervising & manning the entire operation including procurement & maintenance of inventory level for smooth function of all departments

· Effectively developed procedure, services standards & operational policies planning & implementing effective control measures to reduce running cost of the unit

· Pivotal role in planning & implementation of strategies, development & expansion in restaurant based on current market trends.
HOTEL RADISSON BLU, Noida, India


          

Food & Beverage Associate, Sep 2003 – Aug 2007

· Instrumental opening team of Radisson Delhi NCR & set procedures & systems in the opening of the new hotel 5 star hotel.

· Food & Beverage order taker & serving at regular operations & also at outdoor catering functions.

· Managing various set ups in banquets & outdoors. 

· Keeping proper record for equipment for outdoors. 

· Setting up the hall as per guest requirements.  Placing orders for Room service. Handling Coffee Shop.

· Keeping proper record of Function Prospectus. Requiting store, beverages conference amenities, linen, etc.
HOTEL THE GRAND, New Delhi, India


          

Operational Trainee, Dec 2002 – Sep 2003

· Completing different types of set ups as per the guest requirements 

· Checking all the essential amenities for the conferences

· Keeping proper record of the function prospectus & requisite all the store as per needs of the bookings.

· Setting up the buffets & set up of the hall as per needs.

· Involved in Promotional activities La’ cava-wine makers.

Hotel Jaypee Residency Manor, Mussoorie, India


          

Industrial Trainee, Part of Hotel Management Program 

· Exposure to the Rooms Division- House Keeping and Front Office

· Involved in Food & Beverage : Production & Services and Human resource activities



PROFESSIONAL QUALIFICATION

Three Year Diploma in Hotel Management, IHM Meerut, UP State Board of Technical Education (1999 -2002)
Computer Certificate Course, Aptech Computers  



Date of Birth: 08 May 1980
Passport Number: U 3308978

Nationality: Indian 

Marital Status: Married
References: Available on request
