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ENTHUSIASTIC, SERVICE-ORIENTED AND HIGHLY-EXPERIENCED HOSPITALITY PROFESSIONAL
Offering a passion for customer service excellence, proven people management skills and experience in world-leading hotels
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	Dedicated and experienced seeking a Position of F&B Manager.
I have proven abilities and I am highly successful in meeting profit objectives, operational targets believing that leading by example whilst adapting to changes and a hands-on approach brings, increased standards and profits. I enjoy working in a team and help others progress. At the same time I work well independently. As a highly motivated and driven individual I strive on taking up challenges.
 Proficiencies include:


	
	· Strong interpersonal and communication skills
· Excellent leadership skills
· Smart working and ability to perform under pressure
· Highly motivated and ambitious
· Effective performance both independently and as a team Member



CAREER HIGHLIGHTS
April 2015—Current 

Assistant F&B Director Hotel Melia Doha Qatar.





In Charge Of All Day Dining Restaurant, Banquet And Lobby Coffee Shop.

Responsibilities:

•Ensure consistent Brand Service Standards are delivered in every area and to make decisions that will create a positive environment for the staff to perform efficiently and for customers to have a great time in a wonderful setting.

•Evaluate levels of guest satisfaction with a focus on continuous improvement.

•Be aware of trends and propose ideas to build the range and quality of F&B.

•Optimise sales and contain costs, identifying any areas for action.

•Set and follow up to achieve short and long term Functional goals, by up selling initiatives and creative promotions.
• Knowing the different functions associated with food and beverages, supervising staff , including scheduling and coordinating service with other departments, detailed organization to help the daily routine run smoothly and planning various functions is a must.

•Provide effective leadership to the F&B teams to ensure targets are met and exceeded both for the hotel and for their own career progression.

•Committed to deliver high levels of customer service and attending complaints and queries satisfactorily.

•Business oriented and motivational leader.

•Excellent interpersonal and customer service ability, time management and organizational skills.

•Able to meet financial target and experience with financial budgeting is desirable.

•Proficiency in computer software systems such as MS Office, Word and Excel are essential.
•Enjoys working with a multi-cultural team.
April 2014 – March 2015

Operation Manager at Samarcande Restaurants Group Morocco

Samarcande is the first restaurant Group in Morocco; he contains a Different of known franchise in the world

Samarcande is holding Five Franchise Restaurants:

1- Le Paradis des fruits French Restaurant 220 Sitting Capacity
2- Little Barton’s. American Restaurant 120 Sitting Capacity
3- Kasai Asian restaurant. 350 Sitting Capacity
4- Pizza Pino Italian- French Restaurant.160 Sitting Capacity
5- Le Barton. 170 Sitting Capacity
Responsibilities:

· Supports, coaches and leads restaurant GM’s to success, financially as well as through personal development goals

· Plans, and manages all new restaurant and bar openings.

· Assures bi-weekly P&L and customer satisfaction reviews are carried out and manages the monthly performance review of each business unit.

· Liaises with third party partners on appropriate level of business support.

· Leads special projects as requested.
· Assures restaurant GM’s have full authority to deliver results as set out in KPI’s

· Ensures execution is always in line with company guidelines

· Leads a positive motivational environment for colleagues to perform and grow.

· Identifies market changes and trends driving improvements and efficiencies

· Coordinates with colleagues on Group Level, keeps all abreast of challenges and opportunities and strongly supports the drive of the Group to deliver remarkable results

· Develops great leaders and prepares them for future growth / inter-company transfers and national or international mobility.

· Provides leadership, direction and support to the operations team.

· Ensures the team is motivated, recognized, performance managed and developed as well as fully accountability for        their areas of responsibility.

· Ensures all teams have the right people in right roles and ensures that the family trees are cost effective.

· Develops talent, motivating and leading a team to ensure succession planning opportunities both internally and externally as well as a healthy talent bank for future opportunities and openings.

· Accountable to deliver targets defined in the annual business plans and instrumental in the preparation of budgets along with the finance.

· Responsible for adherence to controls, purchasing, approvals, CAPEX and OPEX execution etc., in line with outlined        process.

November 2013 – March 2014 
Operation Banquet Manager  




  Madinat Jumeirah
Responsibilities
· Assist  Director F&B to manage the overall food and beverage Operations 
· Observe and evaluate work procedures to ensure quality standards and service is met.
· Assists in developing, planning, and ensuring the implementation of service standards in the F&B     Service Division 

· Responds promptly to guest concerns 

· Prepares forecasts and capital expenditures for the department 

· Analyses outlets revenue trends, cost trends, menu engineering and reservation projections and take corrective measures whenever necessary 

· Maintains the highest standard of professionalism, ethics and attitude towards clients and colleagues 

· Assists the F&B Manager in establishing an annual entertainment, promotional and festive seasons plans 

· Produces monthly concise reports and comments on trends highlighting corrective measure taken and to be monitored 

· Actively manages the menu engineering process and POS based statistics incorporating these in monthly report for corrective actions where required 
May 2011 – October 2013
   Outlet Manager – Al Muna, All Day Dining Restaurant, Madinat Jumeirah, 




Mina A ‘Salam, Dubai, UAE
Responsibilities
· Managing a team of 40 staff 
· Implementing new promotions to better outlet performance & profit.
· Help reduced staff turnover by maximizing teamwork and staff job satisfaction. 
· Appointed high calibre staff, organized training and monitored performance through regular reviews.
· Developed multi-skilling concept carried out annual appraisals, personal development plans, all of which reduced labour turnover and increased staff morale.
· P&L – monthly
· Business Excellence issues
· Guests’ Feedback – complains handling
· Mystery Guest Assessment and results handling
· Hostesses training and welcome protocol 
· Promotions and collateral
· Staff Appraisal and follow up 
March 2010 – March 2011 – Assistant Outlet Manager                               Royal Mansour Marrakech
· La Grande Table Marocaine is three stars Michelin restaurant , It is a fine dining restaurant with 40 sitting capacity doing an average of 25cover per day;                                                                 
· Managing 10 service staff, including hostess, captain and waiters;
· Responsible for the restaurant operation, handling the team with professional manner, guidance and direction of subordinates, as well as, training coaching and modeling appropriate guest service standards.
Jan 2006 – February 2010 – Restaurant Supervisor                                     Madinat Jumeirah, Dubai
· Arboretum Restaurant is three years awarded the best Brunch in Dubai 2007/2008/2009.               
·  It is an all day dining restaurant with 350 sitting capacity doing an average of 800 covers per day. 
· Responsible for over 40 service staff, such as hostesses, barmen and waiters;
· Performs daily checks on staffing level, quality control, maintenance and cleanliness;
· Control and maintains the staffing attendance, overtime and public holydays.
VOCATIONAL TRAINING
· Restaurant Revenue Management.

· 1st step leadership.
· 2nd step leadership.
· Certificate Of Restaurant Revenue Management
· Task trainer.
· Group Trainer.

· Protocol and Welcoming Training.
ACADEMIC ACHIEVEMENTS
1997 – 1999 – Hotel & Tourism Management           Erfud Institute of Hotel Industry, Erfud, Morocco
1995 – 1997 – Diploma in IT                                                                     Pigier Institute of IT, Morocco 
OTHER INTERESTS AND LANGUAGES SPOKEN
· Part of award winning brunch (Best brunch Time Out 2012) management team
· Holds a keen interest in different cultures and enjoys travelling.
· English : Fluent
· French : Fluent
· Arabic : Fluent
QUALIFICATIONS
· Excellent Interpersonal Relationship
· Dynamic, Pro Active and Reliable;
· Capacity to hear colleagues, superiors and subordinates assimilating ideas using always common sense;
· Coordination of teams, staffing, working schedules, attendance priorities, VIP treatment.  
· Able to solve problems with employees and clients. Ability to manage multiple priorities in a fast-paced environment.
· Constant effort in develop personal and professional skills
COMPUTER SKILLS
· Microsoft Office – Excel, Word, PowerPoint, Outlook and Internet Explorer;
· Micros;
· Epicure – Restaurant Reservation
