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Objective

In the short term looking for an opportunity to become part of the management staff at an international top rated Hotel / Resort / Hospitality / Restaurant or Leisure Company where the merging of my solid skills and qualifications with its Corporate philosophy could lead me to become a Director. 

My actual aspiration is apply for an available position as a Senior Manager in departments related to the following areas: Food and Beverages, Sales and Marketing, Gourmet Products or Oenology

Qualifications / Core Competencies

· Qualified Hospitality Professional who had been formed to act and work under pressure and highly changing conditions as presented in developing regions such as Latin America and Middle East. Active, qualified, self-motivated, self-taught and dependable 

· Fluent in English, Spanish, Portuguese and Italian

· 10 + years’ experienced in Top Hotels such as Four Seasons, Marriott and IHG in USA, South America, Caribbean and Middle East. 
· Experience in Project Management & Openings
· Solid base on compliance of high quality standards concerned to costumers satisfaction and Corporate profits
· Useful skills to proficiently drive selling and up selling in all F & B Departments (Restaurants, Bars, Banquets) 

· Computer handling under all Microsoft windows appliances and other operative systems such as Micros
· Ability  to motivate staff and set their goals to higher achievements especially with diverse individuals from different cultures 
· Remarkable skills to perform financial mathematics such as production costs, food and beverages menus, menu engineering ,  menu pricing, menu design , Bar Cost, Food Cost, labor expenditure, controllable expenses  as well as forecasts, Rev Par and interpretation of  P&L.

· Knowledgeable of pertinent regulation related to National or International policies and laws (Liquor, HACCP, etc) that could affect the Company operation and its business
· Extremely “hands on the job” manager 
· Aware that Real Guest Satisfaction means exceed expectations at all times at any opportunity
· Extensive knowledge in gastronomy and wines

Education
Abu Dhabi Food Control Authority






Abu Dhabi Tourism Authority
· Essential Food Safety Training Program (HACCP)





 Customer Service Workshop

Intercontinental Hotels Group, Harvard Manager Mentoring 




Marriott, Ashridge and the Gallup Organization
· Promises Kept “framework and best practices for Service Recovery”



 Foundations of Leadership

· Project Management







 Managing Changes

· Decision Making 







 Developing you, developing others

· Hotel Opening







 Essential Skills for Managers 
· Developing Employees







 In the Begging I, II and III

· Business Planning







 Leadership & Influencing
· Business Case Development






 Serv Safe HACCP Level 5
· Change Management







 Norovirus & Food Allegies
· Career Management 







 GSS as Facilitator

· Managing Diversity







 Foreign Corrupt Practices Act
· Managing Difficult Interactions






 Terrorism Predictive Indicators

· Customer Focus 







 Targeted Interview

· Budgeting








 F .Covey’s  4 Disciplines of Execution

Educational Institute of the American Hotel & Lodging Association (USA)


 University & Technical Institute R.L.A. (Margarita Island)

· International Hotel Management Specialization




 College degree as Tourism Business Technician
· Food & Beverage Management & Service  Course

· Supervision in the Hospitality Industry Course

· Managing Front Office Operations Course

Work Experience, on the job Skills 

Jan 29-2012 / to date

Specialty Restaurant Manager Holiday Inn Abu Dhabi: (Abu Dhabi)
Featuring 203 modern stylish rooms, Holiday Inn Abu Dhabi is positioned as the first hotel of its brand among 23 properties on the EMEA region with an average on guest satisfaction of 85+ % on an Email guest’s electronic survey 

As Restaurant Manager the range of my responsibilities go from: Set-up and coordinate menu planning and service standards according to Intercontinental Hotels Group policies as SOP’s LSOP’s and DLSOP’s (standards operational procedures, local standards operational procedures & departmental operational procedures) as well as HACCP procedures

Coordinate day to day operations at Lemon Tree Fine Dining Restaurant

Jump on the floor using “hands on” approach when needed. 

Supervise and Manage expenses and cost control as purchasing of goods, pay-roll and labor cost of colleagues, as well as menu pricing, menu engineering, special promotions and events to increase revenue at a fairly calculated production cost and reduction on controllable expenses.

Supervise and Manage Colleagues training to increase the level of service and reach Guest Satisfaction goals through implementation of skills and corporate training programs 

To self train myself, my Supervisors and Team leaders on core competencies as leadership skills, and influencing to reach Employees Satisfaction goals.

Overall ensure the smooth foregoing and coming of  the outlet within the property on taken care of colleagues, ensure guest satisfaction, generate profit through day to day operations and consolidate the IHG presence brand in the local market.

Achievements:

· Development of a full new wine menu based on the Mediterranean Restaurant Concept

· Manager of the Quarter and part of the management team the drove the Hotel to be:
· #1 Hotel with highest score (95%)  on Employee Engagement 2015
· Award winning property as Outstanding Performer of the year 2014 for: UAE, Near East & Africa

· Award winning hotel on Guest experience #1 in the Region
· Training on Kitchen operation

· Menu Engineering to improve actual sales & guest recognition that drove the Lemon Tre to be:
· Shortlisted and recognized on Best Modern Mediterranean Restaurant Abu Dhabi 2013/2014 
· Develop and Implementation of a full service training manual for the outlet and its sequence of service aiming to achieve 90% Guest Satisfaction
· Develop and Implementation on costumer superb experience seminar driving costumer’s recognition on the guest satisfaction survey to 90%
· Increase of average check on 12%

Aug 10-2009 / Dec 11-2011

Restaurants and Bar Manager Marriott Venezuela Playa Grande: (Caracas)
A  Resort on the coast of Caracas it could be considered  both a Rest & Relax Hotel as well as an Airport – City Hotel due to its closely hood to the Venezuelan International Main Airport. This Characteristic gives to this Hotel a very special mix on the average guest occupancy, which could be from overnight stayers as Airline Crews and lay-over passengers to short week-end family guests or long term stayers like expats working for Transnational Companies.  

As Restaurants and Bars Manager the range of my responsibilities go from: Set-up and coordinate menu planning and service standards according to Marriott Service policies as SOP’s LSOP’s and DLSOP’s (standards operational procedures, local standards operational procedures & departmental operational procedures) 

Coordinate day to day operations on the floor of all property’s outlets (Playa Grande regional cuisine, Brisas Snack Bar, Mirador Bar / Lounge and Room Service) 

Jump on the floor using “hands on” approach when needed. 

Supervise and Manage expenses and cost control as purchasing of goods, pay-roll and labor cost of 40 employees, on call, and buy-out labor when occupancy requires it as well as menu pricing, menu engineering for both Food and Beverages to increase revenue at a fairly calculated production cost and reduction on controllable expenses.

Supervise and Manage Employees training to increase the level of service and reach Guest Satisfaction goals through implementation of skills and corporate training programs set by the company as Passport to Succes and others.

To self train myself, my Supervisors and Team leaders on core competencies as leadership skills, managing conflict and influencing to reach Employees Satisfaction goals.

Overall ensure the smooth foregoing and coming of Bars and Restaurant’s within the property on taken care of associates, ensure guest satisfaction, generate profit through day to day operations and consolidate the Marriott presence brand in the local market.

Achievements:

· Manager of  the first quarter 2010

· Raise on Employee Engagement  Survey from  53%  to  96% 

· Reduction on Controllable Expenses  30%  less than  budgeted

· Reduction on beverage cost from  25%  to 21%  ytd

· Food cost reduction from  40% a 35%  ytd

· Reduction on manning from  53 to  40 Entry Level Associates
· Increase on Guest Satisfaction Index on F & B from  40%  to  75%

Aug 18-2008 / Aug 05-2009

Project Manager for Restaurant Service Cines Unidos: (Caracas.)
Being the most recognized movie theater and entertainment corporation with 26 cinemas full functioning nationwide and a turn-over ratio of 50,000 costumers daily. They have hired me as Restaurant Product Manager.   

As First line Manager / Project leader it is my responsibility to develop a new business unit called Café Lumière which is the opening of three new casual dining restaurants in a time span of three years as a plan to offer enhanced food and beverage service in new premium cinemas located on the capital city of Venezuela

Achievements:

· Managed  a full project for  Restaurant Service on VIP Theaters

· Develop the full concept as Café Lumiere in the Lobby and F&B Service inside the projection room

· Set the scope and mile stones (Gantt graphic) from concept to opening

· Achieve the time line of 1 year span to a successful start with the new product on a newly open theater complex

· Act as the liaison between a multitask force of several  departments involved in the consecution of the project

· Café Lumiere reported a 18% increase of revenue to the company   

Nov 07-2006 / Aug 5- 2008

Restaurants and Bar Manager Caracas Palace Hotel  (Caracas)
Set – up and Consolidation of all the Food and Beverages Service, ( Restaurants,  Bars and Room Service) including recruiting selection and staff training, set services standards, menu engineering and other tasks related to the operation, such as ensuring quality of food, beverages and it’s service; supervise generation of profits through a strong cost control and budgeting to the breakeven point on all investment (purchasing, storage, machinery, glassware, silverware, uniforms, tools, furniture, etc.) related to the Division and it’s outlets, kitchen, storage rooms, ball rooms and production centers)

March 16- 2004 / Oct, 25-2006

Head Waiter / Shift Manager Via Real Inc.: (Dallas, TX, U.S.A.)
Head Waiter / Shift Manager

A four star Restaurant specialized in fusion cuisine with Santa Fe, Latino, Southwestern specialties, 300 person capacity including four private parties’ rooms for banquets and special events. 

Supervision of sections during shifts

Costumer Service both during regular operation, in-house Banquets, and Catering events. 

Expedition of food

Open and closing duties included bar inventory, drop and production reports.

Sep 23- 2002 / March 15- 2004 

Food & Beverages Trainee  Four Seasons Hotel & Resort Dallas at Las Colinas: (Dallas, TX, U.S.A.)
A five diamond hotel located in the southwestern part of America four hundred rooms, spa and health club, golf club, convention center 4 food and beverages outlets.

Food & Beverages Trainee (fine dinning server, banquets, and bartender)  

Internship & Managerial Program through Food & Beverages Department 

Team Work

Communication Skills

Guest Service & Costumer satisfaction Skills

Dec -2000 to Sep 21- 2002

Fine Dinning Front Server Four Seasons Hotel & Resort Caracas (Caracas, Venezuela.)
A five stars business Hotel located in the capital city of Venezuela, 220 rooms + private apartments tower with Hotel Services (Housekeeping  & Room Service) 3 Food & Beverages outlets including a Nouvelle French Cuisine Fine Dinning Restaurant.

Room Service, Banquets, Fine Dinning & Casual Restaurant Training

Chivas Regal Scotch whisky Seminar, Rum Santa Teresa Products Seminar, Wine Seminar L’Azur restaurant’s internal training program

