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Professional Summary   
Dynamic and results-driven  Chef & Hospitality Restaurant server/waiter with over years of 

experience in luxury hotels, fine dining, and resort operations. Adept at leading large 

culinary teams, developing innovative menus, and ensuring top-quality guest experiences. 

Skilled in cost control, hygiene compliance (HACCP), and staff training with a proven ability 

to enhance customer satisfaction and operational efficiency.   

Core Competencies   
• • Culinary Operations & Kitchen Management   

• • Menu Design & Food Innovation   

• • HACCP & Food Safety Standards   

• • Budgeting & Cost Control   

• • Staff Leadership & Training   

• • Vendor & Inventory Management   

• • Guest Satisfaction & Relationship Management   

Professional Experience   
 CHEF   

The Club Mumbai, Vivanta by Taj, Mumbai,  [2013-2014]  The 

westin Mumbai Garden City, Goregaon, [2014-2015]   

Carnival Cruise Line, USA [2015-2017]   

  Server/waiter. 

Clay Oven, Plymouth, Minnesota USA [2017-2018]   

Hyderabad House, Houston, Texas USA [2019-2022]   

Server/waiter 

Bawarchi Indian Restaurant, Schaumburg, Chicago USA [2023]  

Server/waiter 

The Monks, Indianapolis, Indiana USA [2024-2025]   

 



Education   
• Higher secondary, Shri Guru Ram Rai Public School [2006]   

• Senior Secondary, Shri Guru Ram Rai Public School [2008]   

• Diploma in Hotel Management | [Horizon Institute Of Hotel Management ], [2012]   

• Six months training, The Club Mumbai Vivanta by Taj   

Languages   
• English – Fluent   

• Hindi – Fluent   
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