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Date of Birth:

20.03.1969
Marital Status:
Married
Nationality:

British
A self -motivated and results oriented professional with a successful record of business
development in the hospitality and event management industry. Extensive experience in F&B
field; including conference & banqueting and indoor/outdoor catering. A skilled communicator
With excellent interpersonal skills, vision, high level of commitment and strong customer focus. 
EDUCATION&Professional Qualifications
Personal Liquor license holder (UK 2011)
Management Training (MIT) – Boston USA (2000)
Limini Coffee Training (UK 2012)
HACCP (UK 2012)
1992 – 1995

Salford University – Manchester, UK



BA Hotel Management & Catering
1987 – 1988

Al-Ahli Technical Studies Institute – Kuwait



Computer Science and Data Processing Diploma
1984 – 1987

Al-Manhal High School – Kuwait



Secondary Leaving Certificate 
CAREER HISTORY
June 14- till present 
Silsila Holding Inc. – Abu Dhabi, UAE
F&B Manager for 8 outlets; restaurants, café, kiosks, and central kitchen



 I have an outstanding experience to handle cash in food service environment; with a remarkable knowledge of kitchen equipments I design new menus and special occasion’s events. I have an immense knowledge on sanitation guidelines I design and make sure all instructions are comprehended, and have the ability to multitask and prioritize work. I manage and resolve guest issues to make sure we offer the best services with great food quality, and prevent all issues within all restaurants inside and outside. I report to the board of directors. The transport and logistics manager reports to me, along with 9 managers report to me. 

· Coordinating with food and beverage staff for special events. 
· Monitoring all operations of venue and ensuring efficiency. 
· Gathering data for all budget processes. 
· Developing strategies to achieve all financial objectives. 
· Preparing all food and beverages as per policies and procedures. 
· Maintaining neat and clean work area at all times. 
· Administering everyday operations of staff. 
· Ensuring compliance to all safety policies and procedures
· Planning opening 3 venues
· Financial oriented
Main Achievements: 
· Beverage cost from 12.5% to 7.5% 

· Cost of sales from 26.5% to 24%

· Reducing transport cost from 48K AED to 41K AED.

· Wages cost from 20% to 17.5%
Feb 10 – Dec 13
Event Management &Catering Co.Ltd (EMC) – Halifax - UK
Contract General Manager of Catering & Event Management at Shay Stadium
Pre Opening and setup of Shay Stadium. This was a brand new stadium that opened in February 2010 and its main use is Football & Rugby Match days.  The Stadium has a total capacity of over 15,000 people with four retail outlets and also boasts 4 large conference rooms, plus 6 executive boxes.  These are regularly used for private parties and the stadium’s own promotional nights.
· Controlling Profit & Loss accounts
· Organizing day to day running of the business
· Ensuring building is well presented at all times
· Organizing Staff & Junior Management rotas
· Purchasing all kiosk food, liquor and disposables
· Weekly wages forecasting
· Monthly stock takes – public areas
· Planning special events & Promotions i.e. Concerts
· Monthly board KPI meeting with stadium management company 
· Assisting management at EMC’s other 6 venues
· Training junior management and team leaders
· Managing functions of up to 800 people
· Managing all risk assessments & ensure any problems are solved
· Implementing company Safe Working Procedures
· Completing all relevant EHO documentation
· Responsible for Health & Safety procedures & Food Safety Manual & recorded
Main Achievements
· Increase 5% COS first year operating on match day
· Win  Best Food & Bar award in Halifax District (2011)
· Increase 5.6% net profit from the actual budget
· First stadium to reduce 4.6% from the total overheads
Feb 07 – Feb 10 
Event Management & Catering Co. Ltd (EMC) – Doncaster - UK

Assistant General Manager of Catering & Event Management at Keepmoat Stadium
I was stationed at Keepmoat stadium, Doncaster.  This was a brand new stadium that opened in December 2006.  The stadium has a seating capacity of 15,000 people with15 kiosks, 8 Food and 7 Liquor outlets.  The kiosks are utilized for football, rugby and music concerts.  The stadium also boasts 7 large conference rooms, plus 16 executive boxes.  These are regularly used for private parties and the stadium’s own promotional nights.
· Organizing Staff & Junior Management rotas
· Purchasing all kiosk food, liquor and disposables
· Weekly wages forecasting
· Monthly stock takes – public areas
· Ensure all costing percentages adhere to budgets and P&L account
· Planning special events &promotions i.e. concerts
· Assist management at EMC’s other 6 venues
· Sole Management of all public areas for match days
· Training junior management and team leaders
· Liquor license holder
· Manage functions of up to 1000 people
Main Achievements
· Live Music Concert Sir Alton john 47,000 crowed (2007) first concert in Doncaster City
· Live Music Concert Brain Adam 36,500 crowed (2009)
June 05 – Feb 07
The Hazlewood Castle Hotel 3 star, North Tadcaster, North Yorkshire - UK


General Manager
Promoted from conference & banqueting manager reporting directly to the famous British celebrity Chef/Patron John Benson-Smith.
This is a 21 bedroom hotel complete with a fine dining restaurant for 126 pax; café for 50 pax, dedicated cookery school, the hotel has its own chapel and banqueting for up to 250 pax.
I was responsible for all departments within the hotel and ensuring that they were well managed on a daily basis.  I managed staff of 100 people.
Main Achievements
· First restaurant in south Yorkshire get 3 AA rosettes Award ( 2006)
· Win award best wedding venue in south Yorkshire (2006)
· Increase net profit by 2.8% from the actual budget
· Increase revenue by 6.8% GP
Mar 05 – Jun 05
Hazlewood Castle Hotel, North Tadcaster, North Yorkshire - UK

Conference& Banqueting Manager


Hazlewood has five function rooms catering for up to 25 pax each and they also had a license for civil ceremonies in three of these rooms.  We held approximately 168 weddings per year, and I was responsible for a staff of 30 people and associated budgeting and costing.
Aug 04 – Mar 05
The Craiglands Hotel, Illkley, West Yorkshire - UK



Operations Manager



In addition to the duties of Conference & Banqueting manager, I was responsible for:
· Housekeeping
· Monitoring effectively night porter duties
· Master of Ceremony
Nov 03 – Jul 04
The Craiglands Hotel, Illkley, West Yorkshire - UK



Conference & Banqueting Manager
· Managing 7 Conference Centers
· Managing 4 Bars, Staff & Financial Control
· Working as part of a team
· Training & Supervising 40 full and temporary staff
· Liaising with head chef on menus
· Interfacing with customers
· Duty Manager
2000 – 2003

Dubai Airport Hotel, Dubai - UAE


Assistant Food &Beverage Manager
· Training and Supervising team of 109 staff
· Including 11 Team Leaders
· Setting staff personal development, reviews & objectives
· Organizing banquets and off-site catering & conferences
· Managing 9 outlets (Gozo, Setup Cactus Jacks , Swifts, Da Vinci’s, Runway Bar, Room Service, Swimming Pool and Setup Noodle Kitchen)
· Dealing with customer queries & complaints
· Working to targets and strict guidelines
· Budgeting & food costing
· Organizing promotions & special events
1998 – 1999               Planet Hollywood, Dubai - UAE
Sous & Executive Chef
· Organizing Staff Schedules
· Delegating Food Preparation
· Implementing & Supervising food costs
· Planning special events & promotions
· Liaising with management
1995 – 1997
RED Café @ Manchester United Football Club, Manchester - UK

Kitchen Manager
· Supervising Kitchen Staff
· Organizing Parties
· Stock Checks & Food Control
· On Going Staff Training Programs
· Working as Part of a team
1991 – 1994
TGI Friday, Manchester - UK

Kitchen Manager            
· Quality Control & Supervision Food Preparation
· Monitoring Staff & Time Keeping
· Stock Check & Inventory Control
· Team Spirit
KEY SKILLS & EXPERIENCE
· Excellent Communication Skills
· Good Motivational Skills
· Strong Organizational Skills
· Team Player
· Able to meet deadlines
· Able to work under pressure
· Excellent Customer Care skills
· Good Computer Skills ( Word & Excel)
· Fluent in English & Arabic
· Cellar Management
· Stadium Licensee 
TRAINING & COURSES
· Dealing with Customer Complaints
· Leadership Training
· Strategy Planning
· Problem Solving
