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N A L A K A   S A M P A T H   
Six Senses Hideaway Zighy Bay, Oman

 Mobile: +96895298150, Email: isurusampath56@yahoo.com, 

Date of birth – 13th  August  1980
------------------------------------------------------------------------------

 Objective:

To create a niche in the culinary field with my expansive repertoire of international experience and to gain invaluable experience in exciting hotel brands.
Summary

· Young energetic hospitality personnel with a passion to perform. I am hands on with my job.
· 8 Years  of work experience in the hotel industry with specialization in Food & Beverage Production.

· Graduated in Bachelor of Hotel Management.& Continental  cookery at International Hotel School Year of 2003
· Worked with Galadari Hotel Colombo Sri Lanka As Commie from  2003-2004
· Worked  with Trans Asia Hoel Colombo as a Commie 1st (Thai) from 2004-2007

· Presently working with Six Senses Hideaway Zighy Bay, Oman as a Demi Chef  de Partie. 
Personal Characteristics

· Self-motivated with good inter-personal relationship skills.

· Guest centric attitude; maintain a cool composure under pressure, skilled in Food & Beverage Production.

· Upholding and enhancing standards, maintaining strong systems, procedures and proper organization are my other strengths.
Career Progression




 Six Senses Hideaway Zighy Bay, Oman

 Demi Chef De Partie (Sense on the Edge  Fine dining Restaurant)

August 2007- Till date

Six Senses Hideaway Zighy Bay is located on the northern Musandam Peninsula in the Sultanate of Oman. The setting of the indigenous village style accommodations and private marina is dramatic, with mountains on one side and a 1.6-kilometer sandy beach at Zighy Bay, on the other. 

Joined Six Senses Hideaway Zighy Bay, Oman as a  Demi Commie and was a pre opening team member and subsequently promoted as a Senior demi chef De partie in October 2008.
The Signature restaurant of Six Senses Hideaway Zighy bay, Dining on the Edge, has set new standards for innovative food concepts, great service and of course that famous view and atmosphere. The philosophy is in combining  tastes of east and west, different textures and contrasts of hot and cold to really give your mouth a treat that will have it crying out for more.

Job Responsibilities
· Maintaining guest information system and inculcate the data for in practice for guest delight and repeat business.

· Responsible for requisites and issues of kitchen.

· Maintaining records for HACCP audits.

Professional achievements
· Handling fine dining restaurant for 12 months with-out a CDC with guest comment score of 91% aggregate.

· Trained with  Michelin star chef for two months.
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Galadari Hotel Colombo Sri Lanka 
Commie (Chinese Restaurant)




 2003-2004
Worked in a Chinese Restaurant   as Commie  This charming restaurant has created an unparalleled dining experience for Colombo's Chinese food

 lovers since the day it opened. Consistently ranked among the city's top restaurants, it follows the Chinese market concept, with an emphasis on offering variety, freshness and quality to patrons. Make your selection fresh from the catch of the day, choose your sauce, cooking method (grilled, steamed, fried, curried) and style (Thai, Sri Lankan, Chinese, Indian, Continental). Then relax with a drink and gaze out at the man-made lagoon while our chefs prepare your meal in an exhibition kitchen. There is also an open air dining area. Get hooked.

Job Responsibilities
· Responsible for  maintenance of Hotel policies and Standards and concepts in  compliance with HACCP regarding food production  within the kitchen

· Receive and examine foodstuffs and supplies to ensure that quality and quantity meet established standards and specifications.

· Introduced and implemented MEP and Opening and closing checklists for more effective functioning of the kitchen.

· Part of Successful Fine Dining Festival held in the hotel in September 2006.

· Was also part of a successful Life Style Festival held in Hilton Colombo  in April 2006 where I worked with Chef Alio Sironi for a 5-course gourmet dinner menu
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Trans Asia Hotel (cinnamon Lake side)
Commis (Thai Restaurant)

April 2004 to  Sept 2007.



Cinnamon Lakeside Colombo is the epitome of indulgence and elegance. Our inimitable blend of luxury, personal attention, sincerity and warmth gives you the opportunity to operate at your own pace and in your own space, regardless of whether you are visiting for an important business luncheon or dropping in for a quick coffee with a close friend; planning your dream wedding or organizing a highly publicized conference; attending to important business or on a well-deserved vacation. 

Sprawling over 7 acres of land, this unique resort city hotel of the Cinnamon Hotels and Resorts chain presents you with innumerable choices of perfect accommodation, a wide array of restaurants, state-of-the-art facilities, entertainment for all ages and moods, comfort and peace of mind - the selection is before you to indulge in! You only have to choose the memories you want to make

· As part of the pre- opening team of the Hospital, I was actively involved in setting up the Kitchen , main course and dessert sections and opened for lunch and dinner operations
· Reported to the Sous Chef through the Chain of command.
· In Proactively performed in the kitchen to achieve highest quality standards

·  Coordinating with other team members under the directions of Sous Chef to achieve goals.
Job Responsibilities
· Responsible for  maintenance of Hotel policies and Standards and concepts in  compliance with HACCP regarding food production  within the kitchen

· Receive and examine foodstuffs and supplies to ensure that quality and quantity meet established standards and specifications.
· Introduced and implemented MEP and Opening and closing checklists for more effective functioning of the kitchen

Academic Achievements

Passed Bachelors degree in Hotel Management and Continental  Cookery   (I.H.S.C)    in May 2003
Achievements

· Certified First Aider in Sept 2008.at Six senses Hideaway oman
· Successfully completed Supervisory Skill Builders training at Cinnamon Lake  Side Colombo Sri Lanka   2007.
· Certified in Kitchen Hygiene and Safety by SGS at Cinnamon Lake  Side Colombo Sri Lanka   2007.
· Certified in Kitchen Hygiene and Safety by Johnson Diversey at the Galadari Hotel   in  2003 in a 2 day workshop

· Completed HACCP level 1 training at Six Senses Hideaway conducted by Chartered Institute of Environmental training in Sept. 2007.and 2010 By S.G.S
· Completed Train the Trainer Level I at the Six Senses Hideaway, Zighy Bay, Oman in Sept. 2008.
Personal Details

Nationality: Sri Lankan   Date of Birth: 13rd August 1980
Visa Status: Residence Visa Oman  

Languages: English, Hindi,Sinhala, 
Computer proficiency:   

· MS  Office

· Materials Control

· Scala System of operating

References

· Available on requests

