
Abdul Hashim Khan 
• Mobile : +91 8113066001 

• Mail : bjack2745@gmail.com 

 

Objective:  

 

Looking for a challenging opportunity with a reputable Company/ Group where my skill 

and experience will have valuable impact.  

 

 

What’s with me? 

 

• Strong impersonal skills and ability to work as part of a team. 

• Ability to meet deadlines and work under pressure. 

• Comprehensive problem solving abilities. 

• Excellent verbal and written communication skills. 

 

My back Ground 

• SSLC      :   GHSS Bekoor  

• +2            :  St. Aloysius College  

• B.Com    : St. Joseph's College of Commerce 

   

Work Experience: 

worked as a captain at Zam zam Restaurant  ( TVM ) Since 2008 July to 2011 May 

Worked as a Sales man in GEANT Hypermarket ( Kuwait ) Since 2011 March 2012 July 

Worked as a Waiter in Gavar Restaurant ( Armenia ) since 2013 January to 2013 August 

Worked as a Steward for 9 months and worked as a Captain for 1 Year 5 months in 

Congress Hotel   (Armenia)  Since 2013 to 2015 

Worked as a asst.Manager at Café Coffee Day in Trivandrum ( India ) Since 2015 

December to July 2016  

Worked as a asst.Manager at Halais Restaurant in Trivandrum ( India ) Since August 

2017 To October 2019 

Working as kitchen manager cum Indian cook at Spice coast in ( Moldova ) since 

December 2019 

 

 

 

 
Job Summary:  

• Handling all food and beverage check. 

• Handling Guest complaint  

• Total quality management 

• Guest Satisfaction system 

• Food and beverages skills 

• Business etiquette 

mailto:bjack2745@gmail.com


• Active listening 

• Guest Care 

• Tasks and Duties:  
 

1. Work with chefs and other personnel to plan menus that are flavorful and popular with 

customers. Work with chefs for efficient provisioning and purchasing of supplies. Estimate 

food and beverage costs. Supervise portion control and quantities of preparation to minimize 

waste. Perform frequent checks to ensure consistent high quality of preparation and service.  

 

2. Work with other management personnel to plan marketing, advertising, and any special 

restaurant functions.  

 

3. Direct hiring, training, and scheduling of food service personnel.  

 

4. Supply Chain Management 

 

6. Investigate and resolve complaints concerning food quality and service.  

 

7. Enforce sanitary practices for food handling, general cleanliness, and maintenance of 

kitchen and dining areas.  

 

8. Comply with all health and safety regulations.  

 

9. Review and monitor, with bookkeeper or other financial personnel, expenditures to ensure 

that they conform to budget limitations. Work to improve performance.  

 

10. Perform other duties as assigned by management.  

 

My Computer! 

 

Interested In  : Internet Browsing 

    : Listening Smooth music apart from different  

     Constraints                         : Helping needful People. 

 

A glance on me  

 

Name   : Abdul Hashim Khan 

 

Gender   : Male 

 

Nationality   Indian 

 

Date of Birth  : 30th Apr 1989 

 

Passport Number              :      T 7869134 

  

Date of Issue             :     31/07/2019        Date of Expiry            :    30/07/2029 



 

Place of Issue           :      Kozhikode 

 

Address                     :      Jasmin manzil near kurchipalla school kodibail road     post 

: Uppala 671322 Dist : Kasaragod , State : Kerala ,India 

 

 

Marital Status  : Single 

 

Linguistic Abilities : Hindi ,English, Russian, Armenian , Malayalam,  

Kannada,Tamil 

     

 

Declaration:  

 

             I hereby declare that the above-mentioned information is correct up to my 

knowledge and I bear the responsibility for the correctness of the above-mentioned 

particulars. 

   

 

 

        Date: 24/07/2020 

        Place: India 

 

            Yours Truly 

 

        (Abdul Hashim Khan) 

 


