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PERSONAL PARTICULARS
Permanent Address: 33, Palma Junction Bassin Road, 
Quatre Bornes
Telephone: 		+230 5924 8151	
Email: 		jimmyyogesh1101@gmail.com

PROFESSIONAL SUMMARY
A dedicated employee offering more than 17 years in the field, and exceed the expectations of both customers and colleagues. Currently Assistant Bar Manager at LUX* Le Morne, I have been involved in making training, forming team member and committed to continuing personal professional development. 

EXPERIENCE

Sunset Beach Restaurant; Barman (01 December 2007 - June 2010)   

Drinks preparation - preparing of drinks for guests- alcoholic and non alcoholic 
Guest service - interacting with customer, taking orders and serving drinks/snacks
Recommendations - customer’s needs and preferences 
Customer identification - if they have the legal drinking age 
Bar inventory - Replenish of stock and bar  
Guest experience - Meet needs of guests in drinking suggestion
Mixing - excellent knowledge in mixing drinks and brief explanation about the drink
 
ACHIVEMENTS: HEAD BAR TENDER AT PRINCE MAURICE HOTEL

Prince Maurice Hotel; Head bar tender (01 July 2010 - 03 July 2016) 

Team leader - lead and direct team member in operation and profitable successful bar. 
Customer service - ensure customer satisfaction 
New recipes - responsible for creating cocktails to menu changes
Up selling - establishing rapport with customers, up sell highest night sales
Training - train new employees in the art of tending an efficient bar 
Hygiene - maintain a visual and appealing bar 
Storage - ensuring all stock and materials are well maintain
 
ACHIVEMENTS: BAR SUPERVISOR AT LUX MORNE HOTEL

LUX* Le Morne; Bar Supervisor (01 August 2016 - January 2018)

Customer service  - Ensuring customer needs and wants
Operational of bar - The comfort and wellbeing of all clients
Ensure duties - Staffs are fully briefed about menus, offers and details
Hygiene - Practice relevant health and safety and fire safety standards.
Good example - Regards to punctuality, attendance and attitude

ACHIVEMENTS: ASS BAR  MANAGER AT LUX MORNE HOTEL

LUX* Le Morne (August 2016 – present); Assistant Bar Manager (01 February 2018 - Present)

Operation - Supervision of the bar and beverage performance, training, and evaluating of all position
Team management - Consistently offering professional/friendly & engaging service.
Customer service - Ensure service standard are followed, guests concerns and react quickly and professionally. 
 Up selling / new ideas - Maximize revenues by communicating with the Food and Beverage team to implement strategies, practices and promotions. 
Hygiene - follow all safety and sanitation policies 
Customer satisfaction - offering suggestions and opinions 
Stock management - assist in managing the departmental budget
Material handling - ensuring product are well displayed and less breakage
Leadership - providing direction in high pressure 
Costs - decrease expenses and labor cost by analyzing customer flow
Staffing - looking for new potential employees 
Banquet service - new special events and private parties 
Inventory -  stock control well maintain 


EDUCATIONS
Primary
Institution:  Baichoo Madhoo Govt School.
Higher School Certificate
Institution: New Eton College



COURSE
Fling course bartending 
World Class Competition
Rhum Chamarel Competition
New Grove Competition
Winner at TEWF Competition
Winner at Hotel World Competition

KEY SKILLS
· Communication skills
· Outgoing personality
· Team spirit
· Reliability
· Responsibility
· Flexibility

INTERESTS
New recipes in cocktails
ACHIEVEMENTS
Courses for flairing
LANGUAGES
	
	Read
	Write
	Speak



	English
	Excellent
	Excellent
	Excellent

	French 
	Excellent
	Excellent
	Excellent




REFERENCES
Le Prince Maurice –MR JEAN PAUL BEGUE F&B Manager
LUX* Le Morne – F&B Manager Mr Hurvind TEELUCK

