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Hurvind Teeluck
Food & Beverage Manager.
LUX* Le Morne Mauritius.
hurvind.teeluck@luxlemorne.com
Am 43 year old, I joined the school 1980 at Midlands Government School for primary education then 1987 till 1991 the secondary education. During my secondary education I was studying car mechanic as a part time.
In 1994 I quit from mechanic and jumped into hospitality industry. I first started at the Royal Palm hotel in the village of Grand Baie, a five star resort very famous because it is the place for celebrities in Mauritius and it was the only hotel at that time to be a member of the Leading Hotel of The World on the island, I started as a trainee waiter, I was assigned to work in the In Room Dining outlet, my main responsibility as a trainee waiter was to assist senior waiter in delivering serving of food and beverage in guest room, cleaning the outlet after each meal period and ensure dishwashing work is performed in the absence of the cleaning steward. 
After 4 years I joined another wonderful property which is unique on the island The Oberoi Mauritius, situated in the north west of the island, there I spend 10 years in food and beverage department, started as a chef de rang to outlet manager, I have been always fascinated with this property where everyone live in a family life and it amazed me a lot people work in serenity, after those 10 precious year I gained a very rich experience of how to enhance guest satisfaction, I got challenges that has broaden my confidence and has become a great strength. 
In 2010 I joined The Movenpick resort based in the south west of Mauritius in the capacity of Assistant Food and Beverage Manager, in 2103 after 3 year the resort was sold to The Outrigger where I spent another 3 years.
01ST august 2016 I joined LUX* Le Morne in the same capacity of Assistant Food and Beverage Manager, LUX* Le Morne nested at the foot of rugged, majestic Le Morne, this is where to tune with nature. Wildlife is all around, as is the most dramatic of backdrops. This hotel is in the wilder part of UNESCO protected south-west of Mauritius. I was reporting to the Food and Beverage Manager, my main responsibly was to ensure guest satisfaction, dealing with queries, ensure staff training in order provide service up to standard, I was fully involved in the maintenance and repair program and as well full participation in the HACCP exercise. I was promoted to Food and Beverage Manager level in the beginning of 2018, office work has been top up in what I use to do, now I found that some major improvement is required in order to carry out my job in a more effective way. After my yearly appraisal with my General Manager and the 360 degrees survey I was told and same has been agreed that I need to develop my leadership style in order to create a much more bonding in the team. From my perspective I found that I need to be friendly with computer to be able to use all the tools 
 



Leadership my way.
I define my leadership style as a projection of my personal character that can enlist the aid and support of others in the accomplishment of a common task, creating ways for people to contribute in making something extraordinary happen.  In my opinion, not all leaders are not born gifted. Some can have leadership after some years of experience. No human is perfect as well as no leader can be perfect.

This reflective essay is to show some of my strengths and weaknesses, and those weaknesses that I would like to improve upon. 

Below is a reflection of my leadership strengths and as well as development and improvement needed based on various one to one feedback from my peers, colleagues and my direct reporting managers. Hopefully, this training will bring me success, make me more reliable and be more versatile as a leader. This will help me to create a healthier working environment and to be someone successful in personal life. LUX* Le Morne is looking towards its own asset (team members) development and it provides us with essential tools for a bright personal and professional future. Indeed, it takes the great initiative to create leaders who will bring the necessary improvement.

My professional title is Food & Beverage Manager, I manage seven different food and beverage outlets. I have to develop my expertise to ensure service is being delivered as per the company standards along with a personal twist. My leadership role is to manage and develop our new team members in hospitality services with the company guidelines. I also ensure that there is effective communication across the team members. I have encountered various challenges while assuming my duty as a Food and Beverage Manager. Many rules and regulations were established by the management. I have to deal with using my leadership style. By providing and maintaining those standards, there were three main challenges that I would like to work on in order to develop professionally. The three main challenges are listed below: 
· People management.
· Finance aspect of Food & Beverage 
· Improvement of my I.T knowledge










People Management
People (team members) plays a vital role in an organization by assisting a company to reach objectives. They are the valuable asset of an organization. No organization can achieve success without their people. Staffing had always been an issue in my department because of my poor leadership style and as well as other external factors. My team members are of warm personality who seems ideal to work in the hotel industry. They have this openness, sense of service and sharing that are part of them. They are also very good at maintaining positive relationships with customers. They are smiling, attentive and always want to do well to help people to celebrate life.  On the other hand, the major disadvantage is that most of them are not reliable. They always promise that they will support in doing something but if they are not being monitored, it is certain that there will be issues and complaints afterward. Though sometimes it is very challenging that some people do not take ownership according to their responsibility and some lack competencies but were promoted to outlet responsible position which very often led to me being frustrated. I have lost several team members due to recruitment from others by offering better salary, retention due to misconduct and as a method of cost saving, some of those positions have been diluted forever. 
Now my personal mission and vision are to be a well-structured person. I want to be an embodiment of a leader who has the skill to share a vision, motivate the team. As a result, the team will be inspired to give the bright performance. I am keen to motivate my team members by assigning them specific objectives that I believe to be appropriate to their capabilities. I strongly believe that this will build trust and great inspiration will follow. I want them to look at their professional life and workplace from a different angle. This will increase their interest and bring more productivity.
I need to follow the continuous development programme to match the required skill to deliver my best toward the team. As a result, I will strive for improvement and become a successful leader.  I will use it as a tool to develop other members in understanding that goals are valuable to them. Moreover, the vision will not only improve the workplace, but it will also help in their personal life. I want to show the team that strength is a born gifted aspect that if the team members utilize it with discipline, several difficulties can be handled effectively to achieve success.  From this training, I am expecting to improve my management skills and to express more openly. I wish to be recognized as a role model within the team and in the group. From this training and with my personal effort, I hope to acquire those qualities. I want to care about my people, make them realize that we count on each other to make our daily task successful, I will find the right balance that will inspire them to make them feel motivated and drive away negative ideas. I want to celebrate achievement no matter how small the triumph. Despite always being involved in various tasks, I will ensure that I am even more participative to encourage them to assume responsibilities and motivate them to perform better. Instead of blaming others for mistakes, I would rather direct them.
I want to customize my approach to suit Lux Le Morne, its mission and the personality of its workforce. When outlet managers and team members do not meet the deadlines and do not show any initiative, I must use autocratic leadership. However, I use this leadership style in specific cases of insubordination or complaints and incidents. I prefer to use the democratic style of leadership. This may lead to better outcomes, as the staff have much to contribute and can offer valuable work involvement to new circumstances. Employees will feel more committed to ensuring that decisions that they have influenced are put into effect successfully. With highly skilled food and beverage staff who have the expertise in food and beverage operations, I sometimes use the laissez-faire style within very restricted limits.

Finance aspect of Food & Beverage (accounting)
Accounting is the language of business and it is an important part of a successful business. It gives a clear vital indication of how a business is performing. Simple mathematics can’t help me to run a department in a company. It is very important to have accounting knowledge. I lack those qualities because I have never learned this before. This subject not only allows a manager to be better but also opens a lot of new doors for career opportunities in job positions in other organizations.  Financial management is a very important subject in the hospitality industry. I have never realized that finance contributes a lot to the Food and Beverage department. It is the first time that is having the opportunity to learn this subject.  Since I am promoted as Food and Beverage Manager, I want to increase my interest in this field and I find it extremely difficult. Am very enthusiastic to go deeper in order to master this skill well, to be able to manage my work efficiently and this will help me to run my department more correctly. Am keen to know a lot about finance and its various important steps in hospitality (Food and beverage), how different concept of finance (subsections) works to keep me on track to achieve my own financial goals in my life. I want to be good to know how to establish a budget to track my spending and savings and a lot of other things while following this course. As it a need to gain a proper understanding of the company will provide me with full assistance in collaboration with the financial controller to help me to develop and understand the subject. Once a week I will have a working session where I will be taught about the mechanism of finance subject. My mentors and colleagues are also helping me in this project because all want me to bring their contribution to my achievement. They are all empowering me by helping me step by step how to start and how to analyze the project and this brings a lot of motivation for me. As the days progresses I will change a lot, those skills I will have will also help me to become more logical and meticulous when I will start dealing with accounting transaction also further deeper insight, reflection, and experience in the field. 

Keeping the records of the cost will allow comparisons to be made with previous financial years. The financial effects of the food and beverage division and the profitability of various food and beverage items can be measured and assessed over time. Unnecessary costs must be eliminated to boost profits. However, the elimination and reduction of variable costs must not entail in customer dissatisfaction. The quality and standards must be maintained at all times.   

I.T knowledge (computer literate)
A computer is an electronic device that nearly all company & institutions across the globe are using because of its accuracy of information and it is less time-consuming.  I can be also use for leisure purposes such as listening to music, watching movies, communicating and social media with each other around the planet, playing video games as per choice. It allows you to save a lot of data in a very small place compared to the paper filling. Nowadays computer literacy is considered to be a very useful skill that someone must possess. To have a decent job nowadays hand you need to this skill to get hired for a basic job in a company because a lot of companies want their team member to have the computer knowledge because mostly every company are becoming dependent to the computer, this makes tasks easier than the manual operating system. I want to go deeper in computer advance learning to mean that I have basic knowledge but I wish to learn it more increasingly that I can acquire the best of it. Computer knowledge can be of a numerous advantage in my personal and professional life, and probably this can enable a lot of doors to success I believe. I want to have the ability to operate alone without being dependent on others. 
I wish to learn Microsoft software like word, excel, PowerPoint, spreadsheet, browsing on the net and other essential tools that will be useful to make my workplace and personal life better. On the internet you can have a full resourced library of information available at any time.  The greatest advantage of this creation allows you to save money and time. In order to fulfill this gap LUX* has given me the opportunity to undergo this training with the hotel I.T administrator who accompanies me throughout the journey and I believe that after that training it will allow me to work more efficiently and independently. The disadvantage of computer and the computerized system creates a lot of unemployment since a various task can be performed automatically. Many people now are misusing computer for the fraudulent transaction which can cause harm to others.

After having completed several survey I would prefer to adopt the VARK learning style, am a Kinesthetic learner, it allows me assimilate perfectly and it keeps me extremely active by participating in the scenario. 










Hurvind Teeluck
Dispensary Road, Midlands, Mauritius 52501 



PROFILE	I am currently Food and Beverage manager, at LUX* Le Morne. Spent over 18 years in this field starting from waiter to head of the department. Comfortable in supervising a service team of 103 employees. And also very comfortable in the fast-paced environment to provide quality service for guest and at the same time monitoring new employees development path. I have always been a fan of the luxury working environment. 



EXPERIENCE	January 2018 - Present
Food and Beverage manager. 
Finance
· Preparing yearly financial budgets under the supervision of the financial
controller and the Human Resources Manager.
· Dealing with the supplier for purchase and negotiate terms of business and costs to the benefit of the hotel.
· Maintaining HACCP procedures and practices.
· Involve in the monthly inventory of silverware and chinaware.
· Monitor team member over time pertaining to events in-house.

Guest 
· Ensuring guest satisfaction is maintained.
· Dealing with guest queries.
· Managing Food and Beverage services staff and directed the operations of preparing dining solutions for more than 300 guests on a daily basis.
· Constant updating of the wine list.
· Constant updating the menus.
· Work with the Bar manager for the new trend of drinks.
· Liaise directly with the General Manager and Resort Manager for the arrival of high profile guest.
People
· Provide guidance and direction to subordinates in order to achieve success.
· Monitoring of training according to LUX* group standard.
· Hold the daily meeting with restaurant manager regarding happening of the day and future happening related to Food and Beverage operations.
· Maintain communication with management of the hotel and head office.

August 2016 – December 2017
Assistant Food and Beverage Manager, LUX* Le Morne Mauritius.
· Reporting directly to the Food and Beverage Manager. 
· Ensuring guest satisfaction is maintained.
· Dealing with guest queries.
· Monitoring of training according to LUX* group standard.
· Dealing with the supplier for purchase and pricing.
· Managing Food and Beverage services staff and directed the operations of preparing dining solutions for more than 300 guests on a daily basis.
· Maintaining HACCP procedures and practices.
· Dealing with chief engineering for maintenance and repair program.

Achieved
· Promoted from Assistant Food and Beverage to Food and Beverage Manager.  

November 2013 – July 2016
Assistant Food and Beverage Manager, Outrigger, Bel Ombre Mauritius.
· Reporting directly to the Food and Beverage manager. 
· Ensuring guest satisfaction and dealing with guest queries. 
· Participated in training pertaining to Outrigger values.
· Dealing with the supplier for purchase and pricing.
· Managing Food and Beverage services staff and directed the operations of preparing dining solutions for more than 400 guests on a daily basis.
· Maintaining HACCP procedures and practices.
· Participate in the pre-opening team of the resort. 
· Participate in the grand opening of the resort.

February 2010 – October 2013	
Assistant Food and Beverage Manager Movenpick, Bel Ombre Mauritius.
· Reporting directly to the Resort manager. 
· Ensuring guest satisfaction and dealing with queries. 
· Participated in training pertaining to Movenpick values.
· Dealing with the supplier for on new product and implement with the help of the food and beverage manager.
· Managing Food and Beverage services staff and directed the operations of preparing dining solutions for more than 350 guests on a daily basis.
· Maintaining HACCP procedures and practices.
· Dealing with outside catering for non-resident guest.


December 2018 – January 2010	
Outlet manager The Oberoi Mauritius.
· Reporting directly to the Assistant Food and beverage Manager. 
· Bring forwards suggestion for restaurant operation running.
· Take necessary action whenever we have guest complain.
· Monitor the quality of service in order to maintain the standard.
· Helping other team members for training to understand the level of service that are required to maintain the standard set by the company.


EDUCATION	  1980-1986 – Primary education, Midlands Government School.
  1987-1991 – Form 1 to Form V, Renascence College, Curepipe. 



SKILLS	Basic Microsoft - Word • Excel • PowerPoint. 




OTHER	Private Car driving license.

	Passport.
	Certified bartender by Fling international.
	April 2001 contributed in the Grand Opening of The Oberoi Mauritius 5*Plus resort.
	April 2014 Participated in the Grand Opening of The Outrigger Mauritius 5*resort.





































Food and Beverage Manager 

Job Description	Food and Beverage Manager.

Accountable to:	General Manager.

Responsible for:	Food and Beverage operation service, guest oriented, ensuring service is being delivered as per our standard established. Monitoring the team to provide an efficient service. 
	
The base of work:	Base in the resort.

Vision  
We make each moment matters.
Time is finite so every minute is precious.
· However, more valuable then materials things are experiences and emotions.
· Our guest is spending their time to acquire these riches.
· For them is all about quality time.
· So we are in the ‘time business’ not resort or even holidays.
· We imagine a world where every second count.

Values
Helping make you celebrate life.
· People – Consideration for people.
· Passion – Serving with passion.
· Integrity – Insistence on integrity. 
· Leadership – Responsibility of leadership.
· Creativity – Entertaining with. 

Purpose of the Role
The main aspect of this role is to ensure an outstanding customer service and make each moment matters and also to ensure continuous improvement in both external guest and internal guest experience, also aim of this role also is to provide support and supervise all aspect in the food and beverage operation to our people to gain and understand the food and beverage service in hospitality in order to exceed guest expectation.


Responsibilities 
Working with LUX Le Morne to ensure a high end of service is being provided to our guests and also maintain the proper climate and atmosphere to our team members. 

Ongoing process
· Working in collaboration with the Executive Chef in developing new menus.
· Working with the outlet manager to identify the right path of the team and establish guideline in which they can achieve their objectives.
· Involve with the team in the various situation in order to maintain discipline.
· Understand the internal and external forces that impact the team performance in the organization.
· Demonstrate both private and social profit to the organization.
· Highly involved in HACCP in order to maintain health security.
· Monitor proper legal aspect of alcoholic beverage. 
· Monitor proper legal aspect of tobacco.

Customer Service
· Respond to the nonresident guest who want to access the resort.
· Maintain good relation with other resort in order their guest can take advantage of the resort in order to boost revenue.
· Create a friendly relationship with my customer in order to make the confident and create loyalty. 
· Consistent in the intangible part of food and beverage (service and ambiance).

Continuous Improvement
· Ensure required training to the team members.
· Ensure team members are well trained to get familiar too fast pace environment.
· Ensure team members stay focus on LUX* values.
· Maintain the food and beverage cost in line.
· Maintain the food and beverage outlets are in shape by preventive maintenance.
· Ensure to stay focus in all applicable laws and regulation in food and beverage.
· Continuous improvement in the service providing to our customer.
· Develop and implement new ideas for guest experience.
· Ensure hygiene / HACCP and all criteria are maintain up to requirement.
Administration
· Ensuring the email box is monitored in a timely manner, respond to queries.
· Ensure all quotation are sent in the agreed time frame.
· The unanswered call is to return promptly.
· Meeting with suppliers.
Training/Development
· Financial understanding 
· Weak technology skill
· People management
Health and Safety 
· Ensure hygiene / HACCP and all criteria are maintained up to requirement.
Equal Opportunities
· Treat each and every one in a fair manner.
· Promotion base on team member progress/meritocracy.









FOOD AND BEVERAGE STRUCTURE


















Training Need Analysis 

-Staff turnover, vulnerable due to cruise liners.
(Many employees leaving due to high salary offer by others) 
-Too old fashion.
(Resort need refurbishment nowadays generation need modernity.)
-Too much hotels openings. 
(Many hotel openings which is a direct threat by offering high salary scale.)
Threats
Strength
- Understand company goal.
- Working for a well-known and leading brand on the island.  
- High planning skill for events. 
- Comfortable with fast pace environment.
- Creativity / committed. 
- Team player.
Weaknesses
- Financial understanding. 
(Yearly food and beverage budget.)
(Analyzing profit and lost statement.)
· Weak technology skill (computer).
(Deeper understanding of using different tools on a computer.)
· People management.
(Solving staff conflict.)
(Ability to create a social balance.)










Opportunities

- Scope of growth in higher position. 
- Improve technology skill.
- Bring new trend.
- Establish a high reputation within the group.
- Overseas cross exposure.









	









Personal Development Plan

Harvard Referencing 
Book 
1: CHT Diploma in Hotel Management 
Food and Beverage Operations
Study guide 
BPP learning Media

Second Edition 
John Cousins David Fosket Cailein Gillespie
Food and Beverage 
Management

Website
https://www.ukessays.com/essays/management/reflective-paper-on-human-resource-management-management-essay.php
 

	Development Need Identified
	Development Objective/s
	Method
	By Whom
	By When
	Review

	Financial understanding.
	Understand Food and Beverage yearly budget / Understanding Profit and lost statement. 
	On the job training.
	Hotel Financial Controller.
	1 September 2018.
	1 August 2019.

	Weak technology skill.
	Understanding Microsoft 
	On the job training.
	Hotel I.T Administrator.
	1 September 2018.
	1 August 2019.

	People management.
	Solving Conflict / Creating social balance within the team.
	On the job training.
	Hotel HR Manager.
	1 September 2018.
	1 August 2019.



Food and Beverage Manager 


Assistant Food and Beverage Manager 1


Restaurant Manager 
(Thai restauraant)


Thai Restaurant Team


Restaurant Manager (Main Dining) 


Main Dining Restaurant Team


Bar Manager 


Coffee Shop Team


Bar Team 


Food and Beverage coordinator 


Assistant Food and Beverage Manager 2


IRD Manager 


IRD Team 


Mini Bar Team 


Beach Restaurant Manager 


Beach Restaurant Team


Beach Manager 


Beach Team
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