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-
Email: rajivmani@gmail.com
PROFILE

Have more than 20 years of experience in various fields of hospitality with the prime focus of general operations and revenue generation. Have a sound knowledge of F&B, able administrator, project, man-management, and cost management. I am a motivated team player with a go-getter attitude to attain a goal.
EDUCATIONAL QUALIFICATION: -

	EXAM
	SCHOOL/INSTITUTE
	BOARD
	YEAR
	DIVISION

	SECONDARY
	DON BOSCO LILUAH
	I.C.S.E
	1995
	I

	HIGHER SECONDARY
	CITY COLLEGE CALCUTTA
	W.B.C.H.S.E
	1997
	II

	Dip. In Hotel Management
	I.H.M.C.T.A.N under ministry of Tourism, Govt. of India
	N.C.H.M
	1998-2001
	I


JOB EXPERIENCE

:

PRESENT POST
:
General Manager 




ORGANIZATION
:
Hotel Palacio, Guwahati, Assam

Duration 
:
Dec 2018 Till Dec 2020
This is an attractive Business Hotel, 4 Star categorized, situated in the heart of Guwahati – The Capital of Assam. 

The Hotel has got 50 rooms inventory with different category of rooms.

Introduce new methods for optimization of cost and better yield. 
Responsible for smooth operations of social and corporate and other events. Have to handle the administrative part also and make liaison with local law-abiding authorities. Did different food festival at the restaurant.
Discovered new avenues to increase room revenue, arrested pilferages and mistakes in the data of the software. 

Guided sales & marketing team for corporate & MICE bookings, which led to an increase in the RR and occupancy of the hotel. Closed last financial year with 11 CR revenue. 

The Hotel Consist of the following F&B outlets.

NYX – The Night Club. Most Famous in Guwahati. Party lovers throng to this place every night.

Symphony – It is a 150 pax banquet ideal for Marriages, Sangeet, corporate and other functions. One of the most preferred place of all niche crowd of Guwahati.

Qube – A banquet with 50 pax capacity.

Legacy – 70 cover multi cuisine restaurant. Has won best restaurant of Guwahati awards for last 2 years.
POST HELD
:
General Manager 




ORGANIZATION
:
Hotel Punyalakshmi, Diamond Harbour

Duration 
:
July 2017 to Dec 2018.
This is an attractive family weekend destination situated bang on the river bank. It is a scenic beauty and patronized by loyal revelers. 
The Hotel has got 85 rooms inventory with different category of rooms.

After joining, implemented several checks and system, which lead to increase in the occupancy of the hotel. Also introduced and supervised proper service and staff discipline with proper training and practical demonstration. 
Introduced new methods for optimization of cost and better yield. 
Arranged new avenues to increase room revenue. Arrested pilferages and mistakes in data of software. 
Set up sales& marketing team for corporate & MICE bookings, which lead to increase in the RR and occupancy of the hotel. 
Closed last financial year (2017 – 18) with 9 CR revenue. 
POST HELD
:
Operations Head – Eastern Region 




ORGANIZATION
:
Zemoda Technologies Pvt. Ltd ( www.thenoodlestory.com)

Duration 
:
August 2016 Till July 2017.
POST HELD
:
Food and Beverage Manager 




ORGANIZATION
:
The Cricket Club of India, Mumbai( http://www.thecricketclubofindia.com)

Duration 
:
December 2015 Till August 2016
Heading the food and beverage operations of the entire organization. The Club has been established in the year 1937, and still regains it royal charm. The members consist of who’s who of entire India and this Brabourne stadium has hosted the finest of International matches in India. It is one of the leading International Cricketing Venue of the world.

The F&B operations consist of 926 covers seating capacity ranging from Fine Dining, Coffee Shop, Bars and lawn service. The Club also hosts Bar Nites and other Banqueting events where the participants swell to 2000 pax +.

Responsibilities : - 

· Taking Reporting of 150 F&B staffs and other 500 staffs indirectly.

· Updating the CHO with regards to the daily operations. Handling monthly sales of around 1.3 crores for the F&B outlets only.
· Handling and continuous communications with 18 Executive committee members of the club with regards to the daily operations and the demands and requests of the Members.

· Assisted the Catering Committee to change the menu of the club after 40 yrs.

· Assisted the Bar Committee to renew the bar menu after the gap of 4 yrs.

· Responsible for proper service and food delivery to the Members. Junior staffs discipline and punctuality. 

· Handling the Union pressure diplomatically and sternly as and when required as per the situation.

· Recruitment and training of staffs.

· Monitoring the day to day operation and also other promotions at the Club. Handling monthly sales of 1.35 Crores from only food and beverage outlets and banquets. Other revenues being generated from events hosted from time to time.

· Handling the food vendors and manpower contractors.

· Responsible for any VIP service to the visiting dignitaries of different countries or other diplomats.

POST HELD
:
Manager - Operations.

ORGANIZATION
:
Nilgai Foods Private Ltd. ( www.pico.co.in)

Duration 
:
May 2012 till date

Member with “Nilgai Foods Pvt. Ltd” presently having Head Office at Mumbai and based at Mumbai. The brand name that is evolving in Indian market named as ‘PICO’
At a designation of “Manager – Operations (f&b) ” since May 2012

I was a part of the company’s core management team based out of HO, responsible and accountable from selection of a site, build-it and shape it up to a classy outlet till a finished stage. Ensure that it runs to optimum. Planning the operations of various chains of F&B outlets, Banquets and events, Marketing Plans, Corporate and Institutional sales and PR, Staff recruitment, training need analysis, setting up targets and making Budget.Analyzing of ROI and Feasibility report for new projects.

Brand management and lead the company as a brand ambassador.

There were three formats of the company:

· Pico Express – Ideally at Corporate HNI areas, Food Court, multiplex, gymnasium etc. A typically cash-n-carry format which rotates on high footfalls.

· Pico Café – Larger capacitor of space which offers patrons to dine in and enjoy the health food to choose from the World Cuisine.

· Pico Gourmet – A high class Fine Dining restaurant with banquet facilities. Handling Banquets for HNI and other corporates with proper event flow, planning, theme and guest requirements and guidelines

Retail Pico & B2B Sales – Products like jams, confectionary, bakery and preserves offered to patrons, in all over retail market.
Responsibilities - 
To do feasibility study of new store / Restaurant / Banquet opening
· Reaching to probable patrons and promotions and marketing plan for new launch.

· Forecasting and achieving budget. Designing market plan for achieving forecasted revenue.

· Cost analysis and make proper report for unsold inventories. 

· GOP analysis store wise and region wise.

· Successfully hosted various theme based Pop up Restaurant, Exclusive banquets with theme, ODC.

· Designed Mediterranean, Lebanese, Continental and Indian cuisine for various events and restaurants.

· Reaching to corporate, HNI Individuals, Business Leaders for prospective tie ups and other revenue generation options.

· Presently handling revenue of 75 lacs PM, from 03 fine dine restaurants and 11 Fast food cafes. Apart from 05 Lacs PM revenue from ODC with theme and global fusion food for HNI patrons.

POST HELD
:
Resort Manager.

ORGANIZATION
:
Radisson Ffort( A unit of Ambujarealty) ( www.ffort.com ) (www.ambujarealty.com )

Duration 
:
May 2008 – till April 2012

POST HELD
:
Asst. Manager Sales.

ORGANIZATION
:
Wonder Leisure’s and Entertainment Pvt. Limited. ( 



www.wonderfunkey.com)
Duration
:
Feb 2007 – Till April 2008

POST HELD
:
F& B Executive ( Operation and Sales )

ORGANIZATION
:
THE ORCHID BANQUET and RESTAURANT.

Duration 
:
Jan 2006 – Till February 2007

POST HELD
:
Banquet Sales Executive

ORGANIZATION
:
GANAPATI PARKS LIMITED, KOLKATA (SWABHUMI)

Duration
:
Feb 2004 – Till Dec 2005

POST HELD

:
Captain ( F&B Service)

ORGANIZATION
:
HOTEL VICEROY, HYDERABAD (at present The Marriott)
Duration
:
June 2003 – Till Dec 2004

POST HELD
:
Asst. Captain

ORGANIZATION
:
CIRCLE CLUB. KOLKATA

Duration
:
Mar 2002 – Till June 2003

POST HELD
:
Captain

ORGANIZATION
:
DAWAT RESTAURANT, SILLIGURI.

Duration 
:
August 2001 – Till Dec 2001

HOBBIES


:
READING,PLAYING CRICKET, FOOTBALL, LISTENNING TOMUSIC.

LANGUAGES KNOWN
:
HINDI, ENGLISH, BENGALI, & ELEMENTARY FRENCH

DATE: -


PLACE: -






SIGNATURE

CURRICULUM VITAE








RAJIV MANI


157/A, Indira Gandhi Road


Konnagar, Hooghly,


West Bengal - 712235


Mobile –9831546548


Email – rajivmani@gmail.com














