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   556-A Fatima St. DDF Village, Mandug,                                    
   Davao City,
   Philippines.
   Sri Lankan Nationality  
   Phone: +639619375340 / +639684400612
   E mail:candcchandanaperera@gmail.com

   Open for: 
   Objective: Customer focused, diligent Hotel Manager with a breadth of experience managing, own semi category of Hotel in Sri Lanka. Recognized for driving levels of customer satisfaction and optimizing profitability by implementing new processes and developing cultures of service excellence. Passionate about improving the customer experience and facilitating memorable guest experiences. Commercially astute, with experience managing budget, generate growth and improve business performance.

   Core Competencies:
     *Customer Service                 *P&L Management               *Operation Management      *Asian & Western Cookery            
     *Financial Management.        *Communication                   *Strategy Planning               *Stock Controls 
     *Budget Management             *Critical Thinking                *Leadership                          *Attention to Detail  
                                                 
   Professional Qualifications:
   
   Empire INC Holdings Pte Ltd (Empire Biz Solutions)
   Singapore. Marketing Executive (Freelance) 
   01st July 2021- present 

     *Overseeing and developing marketing campaigns. 
     *Conducting research and analysing data to identify and define audiences. 
     *Devising and presenting ideas and strategies. 
     *Promotional activities and manage social media campaigns. 
     *Writing and proofreading creative copy. 
     *Compiling and distributing financial and statistical information. 
     *Organising events and monitoring performance. 

   Melody’s Kitchen (The House of Food Lovers)
   Davao City, Philippines 
   Managing Partner & kitchen Head 
   01st December 2019- Present

     *Maintain positive client relationship and driving new acquisitions.
     *Highly involved in kitchen operation to maintain, quality of food.  
     *Supervising food prep and cooking. 
     *Order food supplies and kitchen equipment as needed. 
     *Train kitchen staff on prep work and food plating techniques. 
     *Developing and implementing organizational goals, procedures, and policies.
     *Consulting and cooperating with other executive, board members, and employee.
     *Managing, monitoring and reviewing business operation.
     *Identifying improvement gaps and implementing corrective measures.
     *Reviewing and overseeing all financial activities, performance, and documentation.
     *Overseeing hiring activities and approving contracts.

   C&C Hospitality Holdings Pvt Ltd, Sri Lanka
   The Ella Nature Life Hotel and Hostel,
   The Nature Café & Restaurant, Ella, Sri Lanka 
   Managing Director & Kitchen Head 
   01st February 2017- 07th November 2019
    *Involved in kitchen operation all the time, and maintain quality of food.  
    *Get together with every aspect to deliver excellent customer service. 
    *Analyzed key aspects of the business to evaluate the factors driving results and summarized results into presentation. 
    *Revenue Management with strong growth and ability to consistently beating or matching our comp-set.
    *Proactive with what is going on in the area and working closely with the chambers and visitor centers to maintain a
      strong growth. 
    *Analyzed pace reports star reports and forecast as well as market trends to stay on top of the rates that need to be applied.
    *Work closely with each Hotel staff to maintain rate strategy and work together to maintain Hotel growth. 
    *Sales and Marketing within the area of the hotel and work closely with staff to guarantee standards were met for 
     Our clients and any Issues were resolved.

  Kumudu Valley Resort, Nainamadama, Sri Lanka 
   Food and Beverage Restaurant Manager 
   01st December 2017 – 31st December 2018
   *Maintained Excellent Levels of Internal and External Customer Service. 
   *Designed Exceptional Means, Purchased Goods and Continuously made Necessary Improvements; Ensured less than 15% 
     Beverage Cost for the venue through Successful cost control and menu design. 
   *Trained about 20 Food & Beverage, Kitchen and other Employees in Effectively Handling F&B, Kitchen 
     Operation and Serving.
   *Led and Motivated F&B team as well as Recruited, Trained and Evaluated Talented Personnel. 
   *Identified and Proactively addressed Customers’ needs and Concerns. 
   *Established Policies and Procedures; Complied with all Health and Safety Regulations.
   *Reported on Management Regarding Sales and Results and Productivity. 

   Water Gate Resort & Spa, Unawatuna, Sri Lanka.
   14th November 2017 – 20th November 2017
   Commis 1 Main Kitchen, Buffet, Ala- Carte, Set Menus (Asian & Western Cookery)
   01st October 2016 – 14th November 2017
   Commis 11 Main Kitchen, Buffet, Ala-Carte, Set Menus (Asian & Western Cookery)
   *Continually develop culinary knowledge to produce high – quality meals. 
   *Plates meal items under the Chef De Parties supervision. 
   *Measures, mixes and prepares meal ingredients, sauces and seasonings. 
   *Assesses inventory and requests resupply when necessary. 
   *Disposes of spoiled items and adheres to sanitation policies. 
   The Club, Abu Dhabi, U.A.E. (British Club) 
   1stJune 2013 – 14th July 2016
   Food and Beverage Outlet Supervisor in Charge

   The Club, Abu Dhabi, U.A.E (British Club) 
   September 2011 (Junior Food and Beverage Outlet Supervisor in Charge)

   The Club, Abu Dhabi, U.A.E (British Club) 
   December 2008 (Head barman)

   The Club, Abu Dhabi, U.A.E (British Club) 
   December 2004 (Barman, Waiter)

   Colombo Plaza Hotel (Cinnamon Grand Colombo) Sri Lanka.
   August – December 2004 Waiter

   Ceylon Continental Hotel (The Kingsbury Colombo) Sri Lanka.
   December 2003 – August 2004 Waiter

   Siddhalepa Ayurveda Health Resort Wadduwa Sri Lanka.
   July 2000 – December 2003 Waiter
  Trainings:
   *AAHOA/P&G Professional’s Training in Hotel Sanitization & Cleanliness on April 2021 
   *City of Manchester (Centre of Management) Certificate in Commerce and Business / Business Transformation. March 2021
   *CIPD Qualifications Online Course (People’s Management) 2020 
   *West Level 1 Award in Wines (QCF) 19th March 2015
   *First Aider, Safety & Leisure Training Middle East (High field Awarding) 13th October 2014
   *Supervisor Skills Training Course February 2013
   *Teamwork and Better Communication Skills 25th September 2012
   *A Soft Skills Training Course from 6th March to 27th March, 2012
   *Essential Food Safety Training Abu Dhabi Food Control Authority 29/12/2011
   *Certificate Completed a Special Course English at Elementary Level (British Council) 2010
   *Certificate Course Foundation Food Hygiene Training Course The Royal Institute of Public Health (RIPH) U.K 2008
   *Be Came a First Place E&J Gallo Wine Competition Held in Neptune Hotel in   Down South Region Hotel in Sri Lanka.
     Train as Sommerlier Week Training Program at Ceylon Hotel School. Participate for the Final Sommerlier Competition
     Held in Taj Samudra Hotel Colombo 2002. 
  Education:
   *Certificate Course Food and Beverage, Vocational Training Authority Sri Lanka, Year 2000. Grade Obtained: DISTINCTION. 
     Western and Eastern Cookery / Catering Establishment, Food & Society / Elementary Nutrition / Hygiene, Health & Safety
     Food and Beverage Service Technics, Arrangements.  
 
   *General Certificate of Education O/L 1999, Central College Welimada (National School)
     Sri Lanka.

  Personal information
   *Nationality                  : Sri Lankan
   *Status                          : Married
   *Date of birth               : 11th may 1983
   *Religion                      : Buddhist

   Additional Information:

   IT/ Software – Microsoft Office (Word, Excel, PowerPoint, Outlook) POS, Micros. 

   Languages: English (Fluent) Sinhala (Fluent) Tagalog (Average) Arabic (Average) Hindi (Average) 

   Mission Statement: I Possess a Thorough knowledge in the Field of Hospitality and Working Experience in all Sectors as Mentioned Above and Would Like to reiterate that The Post Offered to me would fit my Criteria. Not Only Would I Excel at the Position. But I Would be an Asset to you and Organization. I do Hereby Certify that the above Particulars Furnished by me are true and Correct to the Best knowledge. 
   References:

       Mr. John May                                                                                                        Mr. Allen Martin 
               General Manager                                                                                                  Food & Beverage Manager     
               Watergate Resort & Spa.                                                                                     The Club 
               Unawatuna, Sri Lanka.                                                                                        Abu Dhabi, UAE. 
               Tel :+94912250653                                                                                                Tel : +971026731111 
               Mob : +94773914512.                                                                                            Mob : +971507920623 
               Johnmay2000@gmail.com.                                                                                    Allen.martin@the-club.com                         
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