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SUNIL KUMAR                                                                                                         
Vill-Ponkhar, P.o-Gwal Pathar, Teh-Nadaun, 
Distt-Hamirpur (H.p)  

Mob.no -  +918278843543 

E-Mail:  sunnykumar143.com@gmail.com                                                 

 

 

  

 

 

Objectives  
   

Aspire to grow and evolve into a true professional with multifaceted skills and to be an invaluable asset to a reputed 

organization  and to work towards the achievement of both organizational as well as personal goals. 

 

 

Brief Overview 
 

• Have done Bachelors in Hotel Management from KRISHNA FOOD CRAFTS INSTITUTE HAMIRPUR 

(H.P). 

 

• Possess strong interpersonal skills that have been put to good use while resolving various critical situations. 

 

•  A quick learner with the ability to work in a team, possess positive thinking with focus on seamless flow 

 of daily operations. 

 

• Determined and patient individual with good communications skill. 

 

• Have the requisite expertise and patience for working in crunch times and for handling tough situations. 

 

 

 

Academic Credentials 
 

• Bachelors in Hotel Management KRISHNA FOOD CRAFTS INSTITUTE HAMIRPUR (H.P). 
 

• 10+2 from H.P Board Dharamshala. 

 

• 10th from H.P Board Dharamshala. 
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Industrial Experience 

 
 

• Organization      -  THE LALIT CHANDIGARH 

• Duration              - 3rd June. 2015 to 10th June 2017. 

• Role      - GSA 

• Department     - Baluchi (A Pan Indian restaurant) 

 

Achievements and Learning's 
 

• Worked in banquet of the hotel for 6 months. 

• Was a part of the Pre-opening team of Baluchi, A pan Indian restaurant of the Lalit brand till now. 

• Following the SOP's, Training of staff, adherence to process and procedures. 

• Practiced how to act as the medium of communication between the management and the team. 

• Maintaining the team cohesiveness in order to achieve the personal as well as the organizational objectives. 

• Won the Best fine dining restaurant award by TIMES FOOD AWARDS 2016.  

• Got a runner-up award in hotel cocktail competition and appreciation letter. 

• Participates in whisky or wine training with DIGIO AND MASTER OF SCOTCH brand. 

 

Industrial Experience 

 
 

• Organization      -  THE PRIDE PLAZA AHMEDABAD  

• Duration              -11th July. 2017 to 20th Feb. 2018. 

• Role      - Training Caption (F&B Service) 

Industrial Experience International  

 
• Organization      - Little Ruby’s Café (Kuwait).  

• Duration             - 26th Feb 2018 To 31st Jan 2020. 

• Role                   -  F&B Supervisor  

 

 

 

Industrial Training 

• Completed 6 Months of industrial training from Crowne Plaza New Delhi. Rohni. 
 

 

 

Computer Skills 
• Opera. 



 

 

• Micros. 

• MS-Office. 

 

Extra Activities 
 

• Listening Music. 

• Biking 

 

 

 

 

 

Personal Information 
 

              Date of Birth   :  23th August, 1993. 

 

              Permanent Address  :         Vill.Ponkhar, Post office-Gwal Pathar, Tehsil-Nadaun, 

           Distt. -Hamirpur, (Himachal Pradesh) 

 

Declaration 
                                                                                                                                                                           

I am confident of my ability to work individually as well as in team. I declare that the information                        

furnished above, is true to the best of my knowledge. 

 

 

 

 

Date:                          

 

Place:                                                                                                     (SUNIL KUMAR)               

 
 

 

 

 

 


