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Citizenship: Pakistani,
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Professional Summary
Knowledgeable F&B Manager with over 10 years of enriched experience in casual and fine
dining hospitality establishments, seeking a position in an upscale dining concept. Gifted mo-

tivator and leader, comfortable supervising service teams of over 120 employees, and thriving
in fast-paced environments while ensuring exceptional service quality for patrons. Well-
versed in all functions of F&B operations, with extensive experience conducting and organ-
izing training sessions for team members, mentoring new staff, and enhancing overall service
efficiency. Additionally, serving as a Visiting Lecturer in Mathematics at Kohsar University,
Murree, from Fall 2025 to present, demonstrating strong analytical skills, effective communi-

cation, and the ability to educate and engage diverse audiences.

Lecturer — Department of Mathematics, Kohsar University Murree (Fall 2025 — Present)

Teaching undergraduate courses in Mathematics, including Ring Theory, Data Sci-
ence and Machine Learning.

Delivering courses and practical sessions in Data Science and Machine Learning,
bridging mathematical theory with computational applications.

Designing curriculum, preparing lecture notes, and conducting assessments to enhance
student understanding and engagement.

Supervising student projects and providing mentorship in both theoretical and applied
mathematics.

Incorporating real-world examples to connect abstract mathematical concepts with
practical problem-solving in data-driven contexts.

Work as a General Manager at Jolta Food Islamabad (1, Nov 2020 to 10, Nov 2021)

e Manage day-to-day operations.

e Supervise and train staff.

e Ensure excellent customer service.

e Control inventory levels and costs.

e Monitor financial performance.

e (Collaborate on menu development.

e Maintain health and safety standards.

e Implement marketing strategies.
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® Manage relationships with vendors.
e Identify and implement improvements.

Work as a General Manager at Al.LAwan Event organizer Islamabad (1, Oct 2018 to 5,
Sep 2020)

Develop strategic plans for events.
Manage event budgets effectively.

Lead and oversee event staff.

Cultivate strong client relationships.
Coordinate all aspects of event planning.
Implement marketing strategies for events.
Identify and mitigate event-related risks.
Ensure high-quality standards for events.
Maintain compliance with regulations.

e Continuously improve event operations.

Work as a Manager F & B at Askari Club AGS GHQ (1, Jul 2015 to 5, Sep 2018)

e Manage chef, kitchen staff and service team to provide stellar dining experiences to
highprofile patrons.

e Oversee administrative tasks, including bookkeeping, training, equipment and food
ordering, maintenance and other needs as they arise.
Maintain communication with management staff Club and corporate directors.
Prepare Monthly and annually budgets, cost analysis, employee’s performance
reviewand additional quarterly report.



Interact daily with hotel and dinning guests to promote brand and accept feedback.
Maintain all local sanitation and health care system to satisfy customers.
Preserve excellent levels of internal and external customer’s service.

Work as Restaurant Manager at Hotel Shalimar Rawalpindi (11 March 2014 to 30 June

2015)

Worked as a part of close-knit team resolving customer’s queries.
Close Supervision.

To manage all types of problems and sort them.

Coordination with all the team.

Main Responsibilities

Create an environment oriented to trust, open communication, creative thinking,
andcohesive team effort.

Train new and current employees on proper customer service practices.

Setting up and coordinating Functions.

Coordinate daily front of the house and back of the house restaurant operation.
Supervise and organize shift.

Estimate future need of goods, kitchen utensils and cleaning product.

Manage restaurant’s good image and suggest ways to improve it.

Create detailed report on daily, weekly and annual revenues and expensive.

Handle the complains of customers.

Work as a Restaurant Manager at Hotel Akbar International Rawalpindi (2012 TO0 10
March 2014)

Some job Description

e (Coordinating daily restaurant management operations.
e Delivering superior Food and Beverage services and maximizing customer satisfac-
tion.
Responding efficiently and accurately to restaurant customer complains.
Supervising work of juniors and assigning work for them.
Education

PH. D Mathematics continue from COMSATS University Islamabad
e 2022-2024 B ED Allama Igbal Open University Islamabad.
e 2021-2024 M.S Mathematics CASE University Islamabad (Research Work; Med-
ical image classification by using deep learning technique).
e 2016-2020 B.S Mathematics Preston University Islamabad.
e 2018-Diploma in “F&B service”.
e 2016-2018 B.A Mass Communication AIOU Islamabad. 2013-2014 F.SC Pre.
Engg. BISE Rawalpindi.
e 2011-2012 SSC BISE Mirpur
e June 2012 August 2012: Three month Diploma in Basic Computer, Finance and
spoken English Virtual University Rawalpindi Campus



Projects
® Project Mode of F&B Services
e Project introduction to Abstract Algebra
e Project Medical Image classification by using different deep learning Techniques

People Management SKkills
e Has a ability of promote the culture of excellence w.r.t. customer services
e Achieving time to time goal set by higher management
e Keeping the team motivated to perform their best
e Skilled in public Relation

Communication Skills
e Able to communicate with people at all level
e Strong interpersonal and communication skill
e Organize and supervise team and accomplish goals in an efficient and timely fash-
ion.

Language

English
e Urdu
e Hindko
e Punjabi
Reference:
Will be provide on demand



