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Personal Profile
As a HR & Operations Manager  responsible for overseeing all restaurant operations and human resource functions to ensure business profitability, operational excellence, and a high-performing team. This role manages P&L performance, recruitment, workforce planning, employee development, food safety compliance, customer satisfaction, inventory control, and overall restaurant productivity. The position focuses on achieving sales targets, controlling costs, maintaining brand standards, and developing strong teams to drive business growth.

EDUCATION 

HND Pearson UK Awarding Body Diploma – September, 2020
ACCA EXEMPTION 9 PAPERS & HEC BACHELOR DEGREE IN PAKISTAN 
Higher Secondary School Certificate (HSSC) – 2019 – 2021 
Secondary School Certificate (SSC) – 2014 – 2016

Work Experience

HR MANAGER  DOPE RESTAURANT ( Present )

I am working as a HR MANAGER at Dope Restaurant  , I am responsible and JDs to Managed end-to-end HR operations and payroll administration for a workforce of 150 employees. Oversaw recruitment, onboarding, attendance management, employee relations, performance management, and labor law compliance. Ensured accurate payroll processing, maintained HR records, prepared management reports, and supported workforce planning to achieve operational excellence in a fast-paced restaurant environment.
Oversee attendance, payroll coordination, leave management, and employee records.
Handle employee relations, disciplinary actions, and conflict resolution.
Ensure compliance with labor laws and company policies.
Support employee engagement and retention initiatives.


FINANCIAL AUDITOR SOFT SWIRL AND CHURN STATION.
1 years Experience 
( AUGUST 2025-APRIL2026)

As a Financial Auditor, I am responsible for 24 Branches ensuring financial accuracy, compliance, and operational efficiency across all outlets. The role focuses on auditing financial records, monitoring internal controls, and supporting management with data-driven insights to improve profitability and reduce risk.
Key Responsibilities:
Conduct regular financial audits of daily sales, cash handling, and inventory records
Verify revenue reports, POS transactions, and bank reconciliations
Analyze P&L statements to identify discrepancies and cost-saving opportunities
Ensure compliance with company policies, SOPs, and financial regulations
Monitor food cost, wastage, and variance reports across outlets
Perform surprise cash audits and stock counts to prevent fraud or errors
Review vendor invoices, payments, and expense reports for accuracy
Identify internal control weaknesses and recommend improvements
Prepare detailed audit reports and present findings to management
Support operations team in improving cost control and profitability
Ensure proper documentation of all financial transactions and audit trails
Key Skills & Competencies:
Strong knowledge of Accounting & Finance principles
Expertise in P&L analysis and variance analysis
Attention to detail and strong analytical skills
Familiarity with POS systems and inventory management
Ability to detect fraud, errors, and inefficiencies
Strong communication and reporting skills
Proficiency in MS Excel and financial reporting tools
 
BRIM BURGER (TEAM LEAD MANAGER)
(DEC 2022 – JULY 2023)

As a Team Leader Manager JDs operational smooth for customer service. 
P&L and SKU, ERP, FIFO and label with Vendor 
- Assisted in daily store operations, including staff supervision, customer service, and inventory management.
- Ensured high standards of food quality, hygiene, and safety.
- Supported management in training new employees and improving team efficiency.

KFC (SHIFT MANAGER)
( JAN 2019 - OCTOBER 2022)

P&L and  SKU, ERP, FIFO and label with Vendor
- Joined as Team Member and promoted to Shift Manager within 1 year.
- Managed a team during shifts, overseeing customer service, food preparation, and cash handling.
- Implemented store procedures to ensure smooth operations and high customer satisfaction.
- Developed leadership and problem-solving skills through team supervision.
Key Skills
- Team leadership & supervision
- Customer service excellence
- Time management & multitasking
- Fast-food operations & safety standards
- Training & staff development
References
Available upon request
