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Mobile: 0528287955


  


    
           jesimurshed@gmail.com
PROFILE:

Dynamic results - oriented Restaurant Manager offering focus leadership to drive sales and profitability in highly competitive markets.

Consistently achieve performance goal through enthusiasm, tenacity and initiative, which complements knowledge/ experts in
· Team Building/ Staff  Training

· Customer Service / Guest Relation

· Purchasing / Inventory Management
· Cost control / Containment

· Quality Assurance / Control
· Policies / Procedures

· Facility / safety Management
· Continues performance improvement.
EDUCATION:

Bachelor of Science, (Hotel Management &catering science)



 Bharathithasan  University, Thanjavur, India.










· Certificated in Computer Hardware Technology.

· Certificated in Basic Food & Hygiene (approved by Dubai govt.).

· Certificated in German Language (Beginner).

· Certificated in Fire & Safety (approved by Dubai govt.).

EXPERIENCE:
· Romona’s Macroni Grill 
| Restaurant Manager 
 
 | 2012
@ KSA.
· Hotel Green Park 

| Asst – Restaurant Manager 
 | 2010-2011 @ India.

· Oberoi Flight Services
| Shift & flight Supervisor
  
| 2008-2010
@ India.

· Oasis Beach Hotel

| Head Waiter 

  
| 2006-2007
@Dubai
· Sterling Resorts 

| Senior Waiter 

  
| 2005-2006  @ India.
ROMONA’S  MACARONI  GRILL:   SAUDI ARABIA 



Restaurant Manager:  (Jan 2012 to Aug  2012)
Directing Italian concepts Fine Dining restaurant with 360 covers and 32 staffs. Covering day-to-day managements including staffing, training, purchasing, cost control, facilities, maintenance, advertising, customer relations, marketing and menu development.

· Provide training and advice for servers to maximize the 
performance.

· Started introduction seminars for servers to increase the sales 
Reduced cost of goods sold.
· Make sure about the profitability by balancing service with costs.

· Encouraged guest’s satisfaction for steady business.

· Checking of BOH for food quality, steady sanitation and 
presentation.
· Controlling of Purchase and Minimizing the waste. Generated reports 
related to operations and took charge of the inventory controls 
management, micros control, hygiene standards and grooming 
standards in the department.
· Maintaining of all restaurant reports to management.
· Handling petty cash & banking of sales. 
· Balancing of sales report on daily and monthly basis, Maintaining food 

cost, ordering stocks and Handling guest complains.

· Controls costs by reviewing portion control and quantities of 
preparation; minimizing waste, ensuring high quality of 
preparation. Overlooking cash flow money and balancing the sales 
money.
HOTEL GREEN PARK:  INDIA  
 
Restaurant Assistant Manager:        (March 2010 to October  2011)
Fine- Dining Multi-cuisine Restaurant with 106 covers with 14 staffs.
·  Responsible for assisting manager in employee trainings, customer 
service, and daily operations 
· Served as acting manager during high volume shifts, including lunch 
and dinner.
· Responsible for managing opening register receipt counts and made 
bank deposits.

· supervise day-to-day shift activities, Responsible of restaurant 
sales and service, Inventory control & .
· Participate in sales training and up-selling techniques.

· Assist manager in all daily operations of the store and responded to 
employee and customer concerns and compliments.

Provide backup supervisory assistance for evening and weekend 
shifts .Instrumental in creating in-store merchandise displays.
OBEROI FLIGHT SERVICES : INDIA  


Flight & Shift supervisor  :        (March 2008 to February  2010)

· Overseen total flight catering activities in Chennai and handled about 8 -10 departures every day.
· Monitored the quality, quantity as well as hygiene of the food provided to the Airlines ensured its compliance with the HACCP norms.
· Successfully practiced damage control activity, planned Menu as per the Airlines regulations and maintained par stocks with the caterers.
· Implemented effective measures to minimize the food wastage and prepared equipments as well as the store standards for the Station.
· Reports related to catering operations and took charge of the micros control, hygiene standards and grooming standards in the department.
· Developed plans for safety measures, hygiene and quality for subordinates.
· Maintained the duty roster and everyday log for the production and temperature.
· Proficiently handled the catering liquor bond for the International Flights.
OASIS BEACH HOTEL : DUBAI  
                
Head Waiter: (June 2006 to Oct 2007)
  Fine Dining Multi-Cuisine Restaurant with 284 Covers with 28 staffs. 

· Interacts and cooperates in coordinating functions activities with other Food and Beverage Outlets and other Departments as required.
· Controlled guest services and needs.
· Sanitation, Cleanliness and Hygiene. Material supplies and groceries expenses.

· Maintained international standards of service to guest. Promoting & selling of New wines and food. Maintaining of ordering daily stocks.

· Checking the setting up restaurant before operation.

STERLING RESORTS : MAHABALIPURAM  - INDIA




Senior Waiter (Mar 2005 to Feb 2006)

 Fine-Dining Multi-Cuisine Restaurant with 104 Covers with 14 staffs.
· Supervise individual and team performance to ensure targets.
· Handle customer escalations, resolve problems and complete
Audits, Routinely checking of guest’s satisfaction served food 
and beverage.
· Maintaining of staff schedules & daily stock ordering.

· Serving the guest with full satisfaction. 
Skills:
· Very good management skills.
· Excellent knowledge of variety of food & Beverages.

· Knowledge of cuisine such as Italian, Indian, Chinese, 
continental etc…  
· Excellent communication and interposal skills.

· Superior in handling the staff.
Department worked:


· Italian Restaurant.
· Multi Cuisine Restaurant.
· Lobby Lounge. 
· Catering Services.

· Indian Restaurant.
· Room Service.
· Chinese Restaurant.
· Dispense Bar.
Training  Experience:

Gathered knowledge from various departments in all outlets from the training and I constantly learn everything and utilized on job. I had trained by following hotels.

Hotel Sunbeam, Chandigarh  -   India. F&B Service,         -     1month.

Hotel Southern Star, Mysore -   India. F & B Production   -    1month.

Hotel Southern Star, Mysore -  India. F & B Production   -    1month.

Sterling resorts, Ooty             -  India. F & B service         -    1month.

Hotel sinclairs, ooty 

 -  India. F& B Service    
   -    1month.
Personal  Profile:

Languages known       
:    1. English (speak, write, read) good.

                                          2. German (speak, write, read) average.

                                          3. Tamil      (speak, write, read) good.

                                          4. Hindi       (speak), average.


 
     5. Malayalam (speak), average.

Age                           
:     29 yrs             






Nationality                
:     Indian   







Religion                     
:     Islam  






Marital status             
:     Married   





 Passport no                
:     J 9860858
Passport Expiry           
:    17/10/2022

Visa status 


:    Visit Visa 

Validity


:    90 days from 19th November 2012              
Declaration:           

I hereby declare that the above particulars furnished by myself are true to the best of my knowledge and belief.  
                  


                                                         Seeking a challenging position involving F & B Service, where I can grow along with the organization with   great responsibilities.
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