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PROFILE SUMMARY	
A Culinary Professional with Over 20 Years of Experience in Hotel Operations and Hospitality.
Worked With Some of The Finest Global Hotel Chains Like Four Seasons, The Oberoi Mumbai, The Leela Mumbai, ITC Maratha, Renaissance London Heathrow (Marriott) and One & Only, in India and Abroad Since the Last 20 years.
Was part of preopening team of One & Only One Zabeel (Kerzner group) Dubai.
Was Part of Team in Re-Opening of The Oberoi Mumbai in 2010.
Have handled and worked in various department such as Private Dining, Coffee Shop, Fine Dine Restaurant & Banquets.
Expertise In Nouvelle Food Presentation, Conceptualising and Conducting Various Food Festivals. 
Overseeing and assisting Orientation of New Recruits, Performance Appraisals and Career Planning Sessions with team Members.
Identifying Training Needs, Conducting Training Programmes Based on The Training Need Analysis to Enhance Manpower Skills & Efficiencies. 
Underwent and successfully completed ‘STEPS’, leadership, and management training program with Four Seasons Hotel Mumbai.
PROFESSIONAL PROFILE

HURAWALHI ISLAND RESORT, MALDIVES 
Chef De Cuisine
June 2025 

○Planning and implementation of new menu along with portion standardization and             supervision of food preparation.

○ Responsible for main kitchen, which caters to coffee shop bar and fast food outlet.
○ To maintain food handling and sanitation standards set by the organization.
○ Guest interaction and public relations for the outlets.
○ Responsible for training of the staff.
○ To Support and assist executive chef & executive Sous chef with new menus, concepts and           
    Promotions for the outlet.
○ Responsible for the quality and quantity of the food produced, Maintain quality and
   Consistency   of Food for enhancing satisfaction amongst guests.




[bookmark: _heading=h.gjdgxs]ONE & ONLY DUBAI (Kerzner Group) (Pre-opening)
Sous-Chef
September 2023 To March 2025.

○ Joined as pré opening team.
○ Designated PIC (Person In Charge).
○ Directs food preparation and collaborates with Executive Chef and Head chef. 
○ Assist in the design of food menu. 
○ Responsible for creating high quality product, including both presentation and taste. 
○ Oversees and supervising subordinates. 
○ Assists with menu planning, inventory, and management of supplies. 
○ Organize training for junior staff. 

FOUR SEASONS MUMBAI
Sous-chef 
June 2022 – September 2023

[bookmark: _Hlk214802537]○Planning and implementation of new menu along with portion standardization and             supervision of food preparation.
○ Responsible for main kitchen, which caters to room service and banquets.
○ To maintain food handling and sanitation standards set by the organization.
○ Guest interaction and public relations for the outlets.
○ Responsible for training of the staff.
○ To Support and assist executive chef & executive Sous chef with new menus, concepts and           
    Promotions for the outlet.
○ Responsible for the quality and quantity of the food produced, Maintain quality and
   Consistency   of Food for enhancing satisfaction amongst guests.


PVR
Regional Chef Regional West & Central India (Executive Sous-Chef) 
December 2020 to May 2022

○ Planning and implementation of new menu along with portion standardisation and     
   Supervision of Food preparation.
○ To maintain Food handling and sanitation standards set by the organization.
○ Assisting exécutive chef and exécutive sous-chef in Overseeing Manpower planning,
    Recruitment &orientation of new recuits.
○ To Give the highest quality of Food service to Guest
○ Responsible for training of the staff.
○ To Support and assist exécutive chef exécutive sous-chef with new menus, concepts and
    Promotions for the outlets.
○ To look after the quality and quantity of the food produced, Maintain quality and
    Consistency of Food for enhancing satisfaction amongst guests
 Checking the quality of raw and cooked food products to ensure that standards are met.



FOUR SEASONS MUMBAI
Sous-Chef from March 2019 – June 2020
Jr Sous-Chef from JANUARY 2017 to MARCH 2019.


○ Planning and implementation of new menu Along with portion standardisation and  
    Supervision of Food preparation.
○ Was looking after main kitchen, which carters to room service and banquets.
[bookmark: _heading=h.30j0zll]○ To maintain Food handling and sanitation standards set by the organisation.
   Interacting with guests for special dietary requirements, meals, complaints and feedback.
○ To Give the highest quality of Food & service to guests.
○ Responsible for training of the staff.
○ Responsible for the quality and quantity of the Food produced, Maintain quality and
   Consistency of Food for enhancing satisfaction amongst guests are met.


THE LEELA MUMBAI
Jr Sous-chef 
[bookmark: _heading=h.1fob9te]April 2015 to DECEMBER 2016.  

○ Was looking after coffee shop (citrus) back kitchen, show kitchen and pizza Counter, lobby                    Lounge, royal club, private dining and pool side operations.
○To maintain Food handling and sanitation standards set by the organization.
○ Interacting with guests for spécial dietary requirements, meals, complaints and feedback.
○ To allocate and brief team on days job to be done.
○ To look after Daily production and preparation of Food.
○ Responsible for the quality and quantity of the food produced, Maintain quality and
   Consistency of food for better Guest satisfaction.

RELIANCE ADA
Sous-Chef April 2014 to April 2015

○ Planning and implementation of new menus
○ Responsible for western région operations.
○ To maintain food handling and sanitation standards.
○ Assisting exécutive chef in Overseeing Manpower planning, recruitment & orientation of   
    New recuits
○ To conduct audit from time to time.
○ To look after production and preparation of culinary items.
○ To Support and assists exécutive chef with new menus, concepts and
    Promotions for the outlets.
○ Responsible for the quality and quantity of the food produced.

ITC MARATHA MUMBAI
Kitchen Executive January 2014 to May 2014
Senior Chef De Partie May 2012 to January
○ Production planning and Duty roistering of a team of team members.
○ Provide direction for all Day-to-Day operations.
○ Responsible for the quality and quantity of the food produced.
○ Responsible for training new people and inducting them into the system
○ Responsible to maintain hygiene in the section and score a minimum of 94% in the
    Hygiene audit.  
○ Give the highest quality of Food & service to Our guests and make the dinning expérience ○ Joined as Chef de party & promoted to kitchen exécutive.


THE OBEROI MUMBAI

Chef De Partie 
1st March 2010 to 15th March2012 (worked as preopening team).

○ A core member of the pre-opening team of the restaurant.
○ In-charge of a station in the kitchen, its cleaning and maintenance.

RENAISSANCE LONDON HEATHROW

Demi Chef De Partie September 2008 to august 2009.
COMMIS 1 from October 2007 to November 2008



AMBASSADOR SKY CHEF (Mumbai)

Chef De Partie March 2006 to September 2007
Management Trainee September 2004 to March 2006.


Commenced career with Palms Water Mumbai JULY 2003 TO AUGUST 2004 AS COMMI

EDUCATION

Postgraduate diploma for chefs in culinary arts from Hammersmith and west London college, London UK in 2009.

Diploma in hotel management and catering technology from Dr. D.Y Patil institute of hotel management and catering technology Mumbai.

Successfully completed HSC in year 2000 from Mumbai board.


Successfully completed SSC in year 1998 from Mumbai board.


PERSONAL INFORMATION


PERMANENT ADDRESS:
Neelkanth Shrushti, Somnath B wing 201, Near Don Bosco School, Wadeghar, Kalyan west, Dist. Thane, pin 421301.

NATIONALITY:  INDIAN.

LANGUAGES KNOWN: HINDI, MARATHI, ENGLISH.
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