
REFERENCE

CONTACT

LANGUAGES

balwantsinghbisht5@gmail.c
om

Eblere Daoud – The Regency
Hotel, Kuwait
Operations Sous Chef
📧 daouds@regency.com.kw
📞 +965 94043366

HINDI
ENGLISH

BALWANT SINGH
CHEF

EDUCATION

WORK EXPERIENCE

PROFILE

Passionate and creative chef with a flair for crafting exceptional culinary
experiences. Proven expertise in menu development, kitchen management,
and delivering high-quality dishes under pressure. Dedicated to innovation,
sustainability, and exceeding guest expectations."

12th passed (2nd Division) from Uttar Pradesh
Board – 2001
 High School – 1999

2001-2003
One and half year Diploma  
In Hotel Management From Mourya Institute Dehradun

THE REGENCY HOTEL KUWAIT

Presently working as a Sr. sous chef from 5th October 2015 – Present
      responsibilities of a Senior Sous Chef:
Culinary Responsibilities**Supervise daily kitchen operations** to ensure smooth
workflow and food consistency.
* **Oversee food preparation and cooking** to maintain quality, taste, and
presentation standards.
* **Develop and test new menu items** in collaboration with the Executive Chef.
* **Ensure compliance with recipes and portion control** to maintain cost
efficiency and consistency.
* **Monitor food storage and inventory levels**, ensuring proper stock rotation
and minimizing waste.

---

PROFESSIONAL QUALIFICATION

 TRAINING

Prasanna Satheesh – The
Regency Hotel, Kuwait
Assistant F&B Operations
Manager
📧

prasanna.satheesh@regency.co
m.kw
📞 +965 65066275

96559584501

COMPLETE 6 MONTHS INDUSTRIAL TRAINING FROM PARK
PLAZA HOTEL LUDHIYANA PB - 27/06/2002 TO 27/12/2002
COMPLETE 6 MONTH JOB TRAINING FROM HOTEL GREAT
VALUE DEHRADUN - 02/01/2003 TO 18/08/2003



Worked in Chef de Parties Steakhouse American restaurant
         from January 2021 in Regency Hotel.

2. Worked as Head Chef at Dwaihi Palace Multi Cuisine Restaurant Group,
Kuwait from 1st July 2013 to 30th September 2015.
1st July 2013 – 30th September 2015

            Direct kitchen operation including food preparation, cooking, and
cleanup.
           Assign tasks and supervise all kitchen staff.
           Coordinate food production and presentation carried out in the
kitchen.
           Maintain quality of food items and efficiency of services so that
customers continue to receive their orders on time.
        Make sure that all kitchen areas adhere to food safety and hygiene
regulations.
           Assist in hiring and training new kitchen staff based on needs and
availability of time.

Now Jr. Sous Chef (2022):  Responsible for international theme night buffet
menu, all day dining  menu, and room service menu.

3. Worked as Demi Chef de Partie with ALTISSIMO ITALIAN RESTAURANT
CHAIN GROUP, Kuwait from 1st January 2009 to 25th June 2013.
1st January 2009 – 25th June 2013

⸻

4. Worked as Indian Chef de Partie at KHYBAR RESTAURANT GROUP,
Kuwait City from 18th June 2006 to 15th December 2008.
18th June 2006 – 15th December 2008

⸻

5. Worked as Indian Chef de Partie at THE YELLOW CHILLY RESTAURANT
(Sanjeev Kapoor Khazana Group) from 1st September 2005 to 15th June
2006, India.
1st September 2005 – 15th June 2006

⸻

6. Worked as Indian Chef at HOTEL FLYOVER CLASSIC PVT. LTD., from
29th August 2003 to 15th August 2005, India.

⸻

Taking care of entire kitchen

operations, banqueting, multi-

cuisine in restaurants and coffee

shops.

Knowledge about Italian, American,

Chinese, Indian, Arabic, hot and cold

food.

 Experience working in a high-

energy kitchen environment.

 Ability to develop and cultivate

new culinary creations for

integration into restaurant menus.

SKILLS

ACHIEVEMENTS &
AWARDS

Fresh Pasta Competition –

Bronze Medalist of Horeca

Kuwait 2019

   Fresh Pasta Competition –

Silver Medalist of Horeca

Kuwait 2022

PERSONAL DETAILS

Date of Birth: 03/05/1984

        Marital Status: Married

            Nationality: Indian














































