ARSHAD WARSI

Kolkata, West Bengal
Iihm20kol201 arshad@iihm.ac.in/Aw255408@gmail.com
https://www.linkedin.com/in/arshad-warsi-58230625a

Mobile- +91 8777827839

OBJECTIVE

Hard working and passionate job seeker with strong organisational skills, eager to secure entry level position ready to

help team achieve company goals.

Organised and dependable candidate successful at managing multiple priorities with the positive attitude. Willingness

to take on added responsibilities to meet team goals.

EDUCATION
International Institute of Hotel Management, (Kolkata) : 2020-2023 Present
e Advanced Diploma in Hospitality and Hotel Administration, 2023

https://www.iithm.ac.in/kolkata-campus/

Present
MAKAUT: 2020-2023

e B.Scin hospitality Administration & Management 2023 (MAKAUT)
Kolkata, India

http://makautexam.net/
Nios Kolkata (NIOS board Class 12) March 2020

Senate Public School (H.S) ( WBBSE board Class 10) March 2018


mailto:Iihm20kol201_arshad@iihm.ac.in/Aw255408@gmail.com
https://www.linkedin.com/in/arshad-warsi-58230625a
https://www.iihm.ac.in/kolkata-campus/
http://makautexam.net/

Experience :

Name of the Horel: T@] Bengal Kolkata

e Intern - Industrial Exposure Training

e Five Star Luxury Property

e  https://www.tajhotels.com/en-in/

Where i have covered one major department : FOOD PRODUCTION and FOOD &

BEVERAGE

Tasks Performed

e In the food production department, I coordinated meal preparation

e worked in different counters for guests.

e Doing mise en place

e Making accompaniments like raita, chutney, papad etc.

e Table setup

e Food Pickup from kitchen

Casual Training: TA] BENGAL, KOLKATA

THE LALIT GREAT EASTERN, KOLKATA

Exposure Training : INDISMART HOTEL , KOLKATA

Area of interest: FOOD PRODUCTION

LEADERSHIP & CAMPUS INVOLVEMENT

15t Nov 21 — 31%t march 22

Food Production Team Member at Food Festival

>

Participated in the preparation of Thai Cuisine .
Took the role of frontline in the Chinese Live Counter .
Loading and Unloading of utensils.

Carrom tournament

Food Production Team Member in Induction Made Snacks For 1000

Guest

SKILLS:

Culinary skills

Working for long hours,
Managing guests / customers
Team work

LANGUAGES KNOWN:

English
Hindi
Bengali

(Fluent in all)

COMPUTER & LANGUAGE

Intermediary level knowledge of computers
Intermediate user of Microsoft Office

EXTRA CURRICULAR ACTIVITIES AND HOBBIES

Experimenting with different recipes
Traveling
Internet surfing


https://www.tajhotels.com/en-in/




