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To contact this candidate use this link
http://www.gulfjobseeker.com/feedback/contactjs.php
Date of Birth:  
27/01/1985
Language Skills: 
English, Arabic  

Driving license: 
U.A.E Dubai 

OBJECTIVE 
Planning, organizing, prioritizing work and carrying out administrative assignments in an effective and efficient manner are inherent traits that are fine-tuned through hands-on experience.  
WORK EXPERIENCES 
1) Moevenpick Hotel                                        : Assistant F & B Manager .
One of the newest hotels of Moevenpick, located in the heart of Al Mamzar  the most busy Street Cairo Road , The new Moevenpick Hotel The Square with 185 rooms and suits , 554 residents apartments, 90 office’s and  all day dining restaurant up to 150 guest ,Banqueting up to 250 guest, In Room Dining 24 hour  pool bar and Lobby  Lounge.   
Dubai, U.A.E 



                   August 2012   – Till present  

Job Description: 
· I am in charge in pre-opening phase for all F&B departments including, design, equipment’s, utensils, Machines and furniture’s. 
· I am involved in finalizing the agreement with the suppliers.
· Recruiting the right candidates for various positions.
· Create and develop a training plan for whole department.
· Responsible for managing all aspects of the Food & Beverage Departments both in the operational.
· Maximize the profitability of the F&B operations through the implementation of effective cost controls and supplier negotiation.
Maintain consistent standards of service 
 Key Responsibilities: 
· Manage the day-to-day operation of the Food & Beverage departments, ensuring exceptional guest service from all areas.
·  Annual Marketing Plan of the Food & Beverage departments.

· Annual Business Plan of the Food & Beverage departments.

· Develop sales plan for Food & Beverage in line with annual budget Keep abreast of local market trends in order to maintain a competitive edge
· Ensure adequate resource planning on a weekly basis Set and review departmental objectives for the team and provide continuous employee feedback through appraisal process and job chats.
· Ensure prompt resolution of customer complaints.
· Negotiate and monitor contracts and agreements with external suppliers, ensuring competitive pricing of F&B items.
· Ensure awareness and compliance with all Health & Safety and HACCP work practices.
· Ensure support of the organizational core values (Patrons, People, Product and Profit) at all time.
Taj palace Hotel



:
Restaurants   Manager 
 Dubai, U.A.E 



                    November 2010 – August 2012   

Job Description: 
· Reports directly to the f&B manager. 
· In charge of F&B Outlet operations. 
· Handles the entire F&B team of associates (Chefs, Captains, Waiters & Stewards)  
· Cost management- Introduced innovative systems and procedures to lower down   food & beverage expenses. Attending to Guest suggestions, comments and complaints and rectifying the same   ensuring quality customer service and satisfaction.            
· Planning and Executing Promotional Strategies. 
· The contents of menu and bar tariffs in respect of market positioning strategy, product availability, customer demand, employees’ ability and expected financial performance. 
2) Pullman hotel


: Assistant Banquet and sales Manager
           Dubai, U.A.E 




April 2010 to November 2010 

Job Description: 
· Member, pre-opening Management Committee 
· Reports Directly to the Banquet and sales Operations Manager. 
· Over-all in charge of implementing set standards for Banquet Operations. 
· Directly involved with training of associates. 
· Controls and analyses on an ongoing basis the following: 
· Develops strategies to meet annual sales goalsoGuest satisfaction oMerchandising and marketing oOperating costs 
· Responsible for bookings, confirmations, billings, generating proposals and contracts.
3) Al BustanRotana hotel



:
Head Waiter
       Dubai, U.A.E 



June 2004 to April 2010  


Job Description: 
· Reports to the Assistant Banquet Operations Manager. 
· Monitors service standards through direct association with guests, communicates feedbacks to the department to plan for improvement schemes.             
· Arranges the set up in the Banquet for the different period of the day.   
· Handles in-House and the outside catering functions.  
AREAS OF EXPERTISE 
· Administration/Operations Management 
· Cost Reductions/ Profitability Improvement    
· Innovative approach 
· Staff Development and Employee Relations     
· Planning, Organizing and Team Leadership      
· Recruitment/Training & Staff Supervision        
· Performance Appraisal Management 
EDUCATION 
Certificate In Hospitality
:
Master Degree – Hospitality Management 

Basic Education

:
Safita, High SchoolSyria
ACHIEVEMENYS 
· Awarded the Golden medal for the best table setup in the Salon Culinary competition in World Trade Centre, Dubai, U.A.E 2008. 
· Full successfully renovation in the al BustanRotana  hotel (2007-2008). 
· Best Staff assistance for the opening of Khartoum Rotana Hotel, 10/09/2007-15/11/2007
· 2010 - Special citation of merit for successful hotel opening of Pullman hotel 
MANAGEMENT INTERNSHIP EXPOSURE
Sheraton Damascus


:
Management Training Program 2

Damascus, Syria



July 2002 to November 2002
Sheraton Coral Beach - Hotel

:
Management Training Program 1

Syria

June 2001 to August 2001
SKILLS 
IT:  



Micros, MS Office, MS Excel, POS System, MS Word 
Other:   


Pre-opening experience 

TRAININGS ATTENDED 
· Fire and Safety. 
· Health and Safety. 
· Basic Food Hygiene. 
· Intermediate Food Hygiene. 
· First Aid. 

· Telephone Skills. 
· Guest Courtesy. 
· Grooming. 
· F & B Up-selling. 
· Management for Supervisors. 
· O.J.T. (On job Training Course). 
· M.E.D (Managing Employee Development). Finance to non Financial Manager 
· INTERESTS 
· All kinds of outdoor & indoor sports activities, listening to music, Learning new things & cooking 
