
Rana Dominic Gomes 
E-mail: chefranagomes@yahoo.co.in 

Telephone: 9902000040\9980841941 Land line-08040992430 

Address: # 308 Sri Sri Pradhan Apartments, 25th lake Road Byrasandra  

CV Raman Nagar  

Bangalore 560093 

 

seeking assignments in Operations Executive Chef & B Production with a reputed 

organization in Hospitality Industry 



 Over 18 years of qualitative experience   

 Currently working with ROYAL ORCHID CENTRAL as Executive 
Chef  

  designing & implementing training programs  

 Proven skills in managing the running of department and ensure 
optimum delivery to the customers. 

 Distinction in establishing optimum relationship with the team 
members to create harmonized environments. 

 An effective communicator with excellent interpersonal & relationship 
management skills 

 Cost Controlling and yield management 

 Handling entire operation of all F&B Outlet’s and Banquets. 

 Reviewing & interpreting the market trends/ client feedback to attune 
the business strategies as per the guest requirements & expectations.  

CAREER PRECISE 





 Royal Orchid Central     
 since 16th Aug 2007 till Date 

 

 As Executive Chef 
 Spearheaded the complete department operations encompassing shift 

operations, staff management, hygiene, customer service etc. 

 Monitoring and taking care of operations, 

 Handling a workforce of over 35 personnel’s including 2 Sous chef. 

 Entrusted with the responsibility of monitoring stock, maintaining a data 
base on stock and projecting and procuring the same as per the 
requirement. 

 Training and Development programme for the staff 

 Maintaining food Cost according to the budget 

 Menu Engineering and Recipe Costing. 

 Marketing and Sales Calling 

 Maintaining Individual Guest Data base and Company Accounts  

 

 

CAREER FEATURES 



 

 

 

Saporous and mouthwatering - dining at The 

Chancery dining outlets is an experience to 

cherish. Feel special as conscientious hotel 

staff serve you with grace while you are dining 

on delicacies at The Chancery dining joints.  

South Parade - the 24-hour multi-cuisine 

dining joint lets you mind wander in enchanting 

directions as you savor every delicious morsel 

while dining on traditional preparations, 

Chinese, Continental and Colonial delights. 

Everything from the breakfast and lunch to 

midnight dinners at The South Parade are 

regal affairs.  

This lovely dining joint at The Chancery 

arranges for midnight Masala feasts that offer 

you a grand opportunity to enjoy fascinating 

Bangalore - the Silicon City of India.  

The specialty Restro Bar and Nightclub 

definitely add a dash of fun to your Chancery 

dining experience with India Hotels.  

The Lounge is an informal and relaxed area 

where you can relax and dine if you please. 

Enjoy every comfort that you can possibly 

conceive off while dining at The Chancery 

Hotel in Bangalore, Karnataka India.  



The Chancery Hotel      

from 26th Nov 2006 to 10th Aug 2007 

As Sr Sous Chef 

Assisting Executive Chef, in running the Operation 

Making Month End Productivity reports, inventory and stock taking. 

Menu planning for Banquets and Out Door Catering. Events like CII Educational Summit  2007, Afro 

Asia Cup 20-20 (2007)               

Royal Orchid Hotel, Bangalore  

From 1st July 2004 to 25th Nov 2006 

As Sr Sous Chef  

Officiating Executive chef- since 25 Oct 2005 to Nov 2006    

   

headed the complete department operations  

Monitoring and taking care of operations, 

Handling a workforce of over 70 personnel’s including 4 Sous chef. 

Responsible of Limelight 24hrs Coffee shop, Geoffrey's British Pub, Ginseng Oriental restaurant .In 

Room Dining And Banquets  

Planning and Executing many prestigious Events like- Dinner Hosted by Indian Cricket Team Captain 

Rahul Dravid. 

Indian Institute of Science Lunch in the Horner of Former President Dr APJ Abdul Kalam. 

Aero India 2005. 

  





Accor’s  

Lenotre (Paris) Kuwait   
Jan 2000’to June ’2004 

C.D.P. (Gardemanger) 

In charge of Cold kitchen, Hot Kitchen and Arabic food. 

Responsible for Banquet’s Outdoor Catering and all outlets salads and cold Buffet 

Member of kitchen brigade for all the Chain de Rotisserie’s gala dinners 

 

Team leader of Lenotre packed food for Star Bucks café outlets  

in Kuwait  

http://www.lenotreparis-kuwait.com 





 The Oberoi, Bangalore      

 July ’98 to Dec ’99 

 In charge of Belvedere club 

 Continental (Commi 1) 

 Successfully handled the shift operations at the Elite Multi Cuisine 

Belvedere Club 

 Served Yamazaki Chairman of Toyota  

 Tazima Tochigi Bank in japan 

 Luncheon for Sultan · Qaboos bin Said  

 TPG Nambiar of BPL 

 Vikram Kirloskar  





PREVIOUS ASSIGNMENTS 

Le Jeddah Meridian  

(Kingdom of Saudia)        

 Aug 97 to May 98 

(Member of Pre Opening Team) 

As Commi 1 

Gardemanger 

 

 



The Oberoi, Bangalore     (Bangalore)            

Oct’ 95 to Aug ’97 

Continental as Commi 1 

Hotel Ivory Towers  

Barton Towers M.G.Road 

Bangalore                                                       

Sept 94 to Oct 95 

Ebony Restaurant 

As Commi 2  

Continental  

St Mark’s Hotel  

St Mark’s Road Bangalore                             

Feb 94 to Sept 94 

  

Taj Gateway Hotel                                        

 May 93 to Feb 94 

On Residency Road 

Pantry Trainee  



Won the Title of King of Chef’s Culinary Competition,  

Held at UB City, Bangalore in November 2010   

Organised by Kingfisher and Explocity  

Interviewed & Demonstration 

of the Award Winning Dish  

in NDTV Good Times 

Live Cooking Demo  

at Reliance Timeout organised  

by Kingfisher & Explocity 



Nominated for the  

Best Admired Chef of the Year 

 for Golden  Star of The Industries  

by Royal Orchid central. 



Nominated for Hotelier India awards for  

Chef of the Year (by Royal Orchid Hotels) 



Lunch Hosted By Indian Institute of Science 

For His Excellency Dr. A. P. J. Abdul 
Kalam  
 

The Then President of India  

19th Feb 2006 

IISc Bangalore  

 

Yousaf Arakkal gifted his painting as 

an appreciation  

At Royal Orchid Hotel 2006 



Received Award 
best Oriental Restaurant Ginseng 

by TIMES FOOD GUIDE 2006 

Was in the team of Chefs created 

worlds longest Pizza at the  

Royal Orchid Hotel 2005  

As a part of 24hrs food mela  

fund rising for the 

 (Tsunami relief fund) 

Interview  

on TV9 for  

Cajun and Creole Food festival 



Participated in 
 

CII Confederation of Indian Industries  

Work shop on  

Food Safety Management for  

Hotels and Restaurants 2005 

Chain-De-Rotisserie 
A member of Chain of restaurants in Europe 

and Middle East hosted Dinner Lenotre 

Kuwait 2004 

Sprit of Hospitality 



Fusion food 

Demonstration in Paparazzi 

Represented  

Hotel Royal Orchid 

Central. 

in Cookery Show 

Sponsored  

by Horlic Zee Kannada  

on Aired for 3months 

from  

Sep to Nov 2007 



KING OF CHEFS 

Picture & Videos 

http://www.youtube.com/watch?v=kkveQxL7CoE 

http://www.flickr.com/photos/explocityunplugged/sets/7215

7625221329273 

http://www.flickr.com/photos/explocityunplugged/sets/72157625221329273
http://www.youtube.com/watch?v=kkveQxL7CoE
http://www.flickr.com/photos/explocityunplugged/sets/72157625221329273
http://www.flickr.com/photos/explocityunplugged/sets/72157625221329273
http://www.youtube.com/watch?v=kkveQxL7CoE


KING OF CHEFS 

Media Coverage 



KING OF CHEFS 

Media Coverage 
http://www.youtube.com/watch?v=VzTtYD3WQ0o&NR=1 

http://www.youtube.com/watch?v=VzTtYD3WQ0o 

http://www.youtube.com/watch?v=VzTtYD3WQ0o&NR=1
http://www.youtube.com/watch?v=VzTtYD3WQ0o
http://www.youtube.com/watch?v=VzTtYD3WQ0o&NR=1

