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Operation Manager /Project manager / Catering Manager /Camp Manager Restaurant’s manager 
Achievements and Key Skills: 
 Project Manager  with newrest Oman work with British Petroleum oil and gas industrial Catering ,waste management, maintenance  Service 
 Senior management level in Oil-Gas industry catering &maintenance services 
Basra-Iraq 

 Excellent knowledge in Food & Beverage costing and presentation 

 Extensive experiences in five stars restaurants and resorts services 

 Multinational communication skills 

 Became experienced with working in Conflict Areas, Harsh and Remote with daily challenges 
housekeeping 

Laundry
maintenance 

 Waste Management 

Exultant with P.R
manning 

layout and planning 

 Quotation provider  

· Competent in the use of Microsoft Office  , Excel , outlook   and Point of sale  .

Qualifications: 
Baseness administration Amman – Jordan, 1988
Trainings: 

 Money Management 

 Business Math 

 Service Leadership skills 

 Cost Control 

 Wine courses (Vintage wine cellar) 

 Bar knowledge 
 Upselling: SWEET training 

 How to handle guest complaints 

 Cooking methods 

 Hospitality 
 Fire fighting 
 Energy saving 

 Safe Serve
HACCP

 HACCP 2 

 TB Med 530

 Hygiene 

 ALMANSOORI H2S Course 

 TOTAL Safety Basic H2S Training 

 Guest approach: Customers come first – Be my guest 

 Food knowledge with all
 Applicant Holder MBPS 

 BP HSE Tearing Course

 Halliburton HSE Course 

 Nabors Drilling International Limited H.S.E 

 MBPS Permit to Work 

Professional Experience:
Project Manager in a Reputed Firm Oman 
2014 still 

Developing the catering business from scratch and prepare project scheduling and timeline to run the project.
- Implement the business development technique in developing the project ideas and component to provide better opportunities.
- Market study and competitor analyze.
- Provide full analysis and feasibility study (P&L) and ensure that the business is feasible.
- Supervise the overall project from start to the turnkey and during the operation.
- Prepare quotation 
- Prepare the valid and flexible catering design.
- Create and prepare the menu cost and sales cost.
- Prepare the menu ingredient preparation accurately.
- Prepare the purchasing plan and provide suppliers for all equipment's.
- Coordinate with the supplier for daily supplied materials.
- Prepare stock /inventory tracking system for cold and regular store. 
- Prepare the policy and procedures to ensure the safety and quality in the main kitchen.
- Prepare the requirement for the software system and supervise the preparation and installation of the system.
- Prepare and provide the packing options, packing machines and materials with good         quality
- Work on the overall business identity , website , logos…etc
- Prepare the marketing plan and budgeting.
- Experience in recruiting chief, assistant chief, quality assurance and dietitian.
- Experience in all required licensing for the manpower and prepare accurate budget and timeline.
- Prepare salary scale for the manpower according to the market experience.
Aqaba Logistic Support   Services& Catering Co ltd Project  Manager
February Jun 2012 till 2014

Managing residents in Petofi Senior / Junior Camps include complete menu-planning, budgeting, placing product orders, and maintaining serving and culinary equipment also in charge of overseeing the kitchen and catering staff to ensure the highest level of quality within an establishment.
Within 100 employees with more than 15 nationalities.Hands on stock and cost control, food production & service line. In charge for all departments trainings: housekeeping, storage, kitchen and admin. Implementing high quality spirit to achieve 100% client satisfaction. Building senior & solid relationship with main clients projects managers. Reporting directly to GM manager.

Al Gharraf Oil Services Camp Manager 
Basra, Iraq November 2010 till March 2012
Managing residents Halliburton Nabors   camp within 125 employees with more than 5  nationalities. Hands on stock and cost control, food production & service line and camp light maintenance services quality. Making sure all SOPs are well implemented. In charge for all departments trainings: housekeeping, storage, kitchen and admin. Implementing high quality spirit to achieve 100% client satisfaction. Building senior & solid relationship with main clients projects managers. Reporting directly to OPS manager.
Zad Catering Company (LSS) February 2009 – October 2010 

Quality Assurance Manager       
Catering Manager 

Amman Jordan (JIPTC)

Constantly always trying to find ways to improve food, presentation ,service and quality in general with understands the high level of standards sought by U.S. government by demonstrated through the quality of food  
Organized the re-launching of the resort. Recruited the staff 

in charge of their training & schedule. Responsible of all the functions & private dinners.Communication center between the clients, the owner and the food production department.Reporting all resort maintenance issues.

Responsible for ensuring that food products meet standards set by both their companies and regulatory authorities. They may develop and review quality and safety policies and manage audits by third-party inspectors. Managers may train quality assurance employees and oversee manufacturing and production processes.
meet with other supervisors and inspect facilities for compliance with standards, determining methods to resolve any issues that arise. review customer feedback and respond to any complaints. Managers prepare reports on food quality status to relay to owners and upper-level management and may keep records of all tests and inspections that have been conducted.

Knowledgeable about all food safety standards that are customary within the food industry and mandated by government regulations. Common standards managers are expected to be familiar with include the Hazard Analysis and Critical Control Points (HACCP) management system required by the Food and Drug Administration (FDA) and the standards set by the Safe Quality Food Institute (SQFI).

A.C.E.RESTAURANT GROUP .I.N.C

New Jersey U.S.A
Associate F&B Manager
A.C.E.RESTAURANT GROUP .I.N.C
New Jersey ,U.S.A2000 –  2009
·         Responsilble for the day to dayoperation of the food & beverage deparment and all his sections, aboard the ship according to company´s instructions as directed by the Hotel Director.
 
·         Follow up on company´s policies, rules, regulations and procedures.
 
·         Responsible for the standards of service delivered to the passengers in the bars, dinning rooms, buffets and all other food & beverage outlets by F&B employees. He has to ensure the quality of services in accordance with the company standard.
 
·         Ensure that all the F&B sections are organized, performed their duties and maintain their areas ans eqipment in a manner in compliance with the company policiy and instructions as directed by the Hotel Director.
 
·         Approves all F&B requesitions so as to ensure that they are prepared properly and placed in a proper and timley manner in compliance with company´s instructions.
 
·         Ensure that all F&B areas are received and inspected in a timley manner and are in compliance with company´s standards by checking for quality.
 
·         Maintains the highest level of sanitation throughout all food and beverage areas as prescribed by USPH.
 
·         Oversees the overall operation of the storerooms as per comapny´s instruction, including but not limited to rotation, preparation, distributation and bookkeeping.
 
·         Participates in the daily preparation of meal times scheduled of all F&B areas collaboration with the Cruise Director in Accordance with the company´s instructions.
 
·         Approves the indents for repairs of equipment prepared by his controller before submitting them to the chief Engineer and keeps an updated record of each request. 
 
·         Responsible for the final delivery of all F&B products in accordance with company´s standards.
 
·         Responsible for the overall implements, consumptions of all F&B polices and procedures pertain to employees, work manuals, sanitation requirements, consumptions, costs, qualities, menues, special parties and others.
 
·         Maintain proper consumption levels as instructed by the company.
 
·         Prepare proper forecast and reach desired revenues for all beverage outlets onboard.
 
·         Sets an example for the entire F&B department by always displaying impeccable behavior.
 
·         Maintain a smooth interaction beteen all his department heads at all time.
 
·         Monitor the moral of all F&B employees and their realationship to each other, with the other departments.
 
·         Assist those employees in the F&B department who are need, ensure that all cremembers in your department receive a complete familiarization and training for their positions when signing on.
 
·         Creating a high level of moral within the F&B department, developing a good working realation with all others onboard departmens, trough cooperating and communication.
 
·          ensure all crew members withhin the department follow all the Master´s rules and regulations.
 
·         ensure all crew members withhin the F&B departments are treated in a fair and unbiased fashion withpout exception.
 
·         To coordinate all sign on and sign off procedures of crew members withhin the department with both shoreside and shipboard management, ensuring that proper following up and documentation of same is executed. Work hand in hand with the Crew Purser in that matter.
 
·         Reviews and preparing performance evaluations of all his department heads as well as approving all evaluations submitted by his department heads for F&B employees as per company´s instructions.
 
·         To ensure that all crew members withhin the department are periodically evaluated (all 3 month).
 
·         Maintening effective cost controll in all areas of the F&B department.
 
·         Maintening open communication with the responsible operation shoreside and with the Hotel Director.
 
·         Countersigning of all requesitions and purchase requests.
 
·         Approves on a regular basis all overtime payments as prepared by his department heads and the comparing those figures to offical budgets.
 
·         Approves all work schedule prepared by his department heads.
 
·         Assits guests in any special request, including but not limited to parties, special functions, special diets.
 
·         Perform other duties which are requested by the company.
 
Houlihan’s

A.C.E.RESTAURANT GROUP .I.N.C

New Jersey U.S.A
1990 – 2000 Kitchen Managers
· Customer-Service: interact with customers. Being friendly and courteous will help keep customers coming back.

· Attention to Detail: keep their eyes on a lot of elements: food standards, costs, safety, etc.

· Leadership:  leaders in the back of house, rallying their team during heavy shifts, resolving conflicts and getting the job done.

· Management deal with food, costs, pricing, creating work schedules and more.

· Organizational Skills: Keeping work schedules, shipments, cleaning schedules and more organized is crucial to the job.

· Problem-Solving Skills: Dealing with employee conflict, irate customers and wrong stock orders able to come up with a solution quickly is a needed skill.

· Speaking  accurately and easily communicate standards and cooking methods to staff, give orders and speak with customers clearly.

· Stamina:  expect long days around hot cooking elements, much of it on their feet.
Plaza Hotel

Amman  1989 – 1990 

· First job in restaurants, learned how to polish well & the basics of service.Worked in big dinners, weddings & all big celebration

