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Leo Sebastin
E-mail:

leosebastin@gmail.com
Contact No:

+971529733942
Professional Training:

WSET Award in Wines & Spirits (Level -2) presented by African &

Eastern (near east) (bvi) limited

600/1508/1

WSET Award in Wines & Spirits (Level-1) presented by African Eastern. S/l – 600/1504/4
Grey goose Training provided by mmi.

Absolute Training provided by mmi.

Bacardi training provided by mmi.
Hobbies:
Playing  Chess and Cricket

Watching Movies
Current Address:

       Dubai,

United Arab Emirates

	        CURRICULUM-VITAE      
OBJECTIVE:
To Work in a reputed Company in different field of industry and learn new skills. To be highly professional, to be the more customer oriented and maintain the success of the company as well. To see the smooth operation of the Food and Beverage department as well to co-operate with the related department to give maximum guest satisfaction.
PROFFESSIONAL HIGHLIGHT:
Perform duties and responsibilities diligently.

Excellent leadership, team building and personnel

Management acumen.

Capable of adapting to multiple disciplines and environments.

Professional and possesses positive attitude.
Experience in bar operation.
Comprehensive problem Solving abilities. 
Educational History:

M.B.A in Tourism and Hotel management
Passing year                :  2014.

Institution
: Bharathiyar University, Coimbatore , Tamilnadu, India 

B.Sc. in catering and Hotel Administration
Passing year
: 2007

Institution
: Tamilnadu Open University, India.

Diploma in Hotel Management and Catering Technology  

Passing year
: 2006

Institution 
: State IHM Trichy, Tamilnadu , India 

Industrial Training 

Successfully completed 6 months Industrial training in Holiday Inn, Khajuraho, Madhya Pradesh in Housekeeping , F&B service , Food production and as well as Front office.
                                    

	
	 Employment History

                       Working with McGettigan’s Irish Pub in Hotel Bonnington tower, Dubai as bar Supervisor since 21st June 2015 to present.

                                    Worked with Burj Al Arab the world’s most luxurious seven star hotel, Dubai as Shan Eddar bartender since 08th December 2013 to 31 March 2014.


           Worked with Aloft Hotel Abu Dhabi (Managed by Starwood Hotels & Resorts worldwide) Club So-Hi by Relax@12 Bar as bartender from 29th May 2011 to 19th October 2013.

   Relax@12 is Aloft’s Well-known bar in Abu Dhabi which has option of indoor as well as outdoor seating with 220 capacities. It’s has a finest signature cocktails, house cocktails with a Delicious Japanese Sushi’s and Asian tapas A la-carte Menu including Snacks & Salads.

                         Worked with “Metropolitan palace” Hotel Dubai as Barman / Waiter from 05th May 2010 to 19th April 2011.
                                        Worked for InterContinental, The lalit (old-the grand) Mumbai, as Guest Service Associate(bar waiter)since 21st July 2008 to 22nd September 

                                  Worked for Hotel Green Park Chennai, as waiter. Since 15th May 2006 to 14th June 2008.
My duties and Responsibilities involves

Responsible for the smooth operation as a team player of the bar and beverage service department in a restaurant.

Responsible for the performance, training, and evaluation of all positions within the department.

 Consistently strives to exceed guest expectations and provide the highest level of service
 Build and maintain healthy business relations with clients ensuring high customer satisfaction; establish systems/ procedures thereby contributing in a major way towards growth and profitability levels.

Responsible to maintain inventory of stocks at the bar; and ensure that the department is run in compliance with all company policies, rules, and regulations.
Strengths

          Level 2 award in wines & spirits and Master degree (M.B.A) as educational                       qualification in Hotel Management.
Excellent reading, writing and oral proficiency in English.

Excellent business acumen, cost controlling, forecasting and knowledge of industry trends.
Strong leadership, organizational and communication skills with supervisory experience in 5 star environment.
            Excellent interpersonal and customer service skills. 


	
	Additional Skills
                                          Bar tricks with Match sticks 

Good Knowledge of Micros
                                          FBM and ADACO
                                          Microsoft Word, Excel and PowerPoint 

.
                                Certified For successfully completing EFST (Essential Food and Safety Training) program.
Personal Details

Father’s Name       :        Panneerselvam
Mother’s Name      :        Varanasi
Marital Status        :        Married

Spouse Name          :        Christina Suvakeen
Passport Number   :        S3886854  (Old No:G9081425)
Place of Issue          :         Dubai

Date of Issue           :          04.04.2018

Date of Expiry        :          03.04.2028
Declaration

                                       I undertake the declaration that all the statement has    given in are true as my best knowledge.

                                                                                   Leo sebastin
                                                                                                       Date:




