
Senior Level Assignments – Hospitality, Tourism, F&B  

Target Sectors: Hospitality, Tourism, F&B. 


Achievement focused Corporate Operation Director with 15 plus years of continued career growth in the hospitality industry in international locations. 
· Recognized for leading large teams to deliver customer delight through flawless organizational ability, driving efficiencies and motivation as well as training

· Continued career progress across leading organizations across international locations including Italy, Switzerland, Germany , California, Abu Dhabi, Doha among others
· Extensive exposure in developing new business and enhancing commercial performance of multiple units
· Successful  in managing and developing Coffee Store Chains
· Hands on experience includes  capability building, coaching and mentoring

CORE COMPETENCIES

Full spectrum of F&B  operations 
· Able to manage multiple and distributed operations

· Plan and execute events for an large gatherings repertoire

· Fully familiar with all the types of table set up and service as per brand standard.

· Ensuring food meets quality standards and deploying all required infrastructure and props   
· Being updated on industry trends, generating and analyzing MIS

· Ensuring adherence to HACCP and other standards and budgets.
Relationship Management & Collaboration

· Ability to work with diverse groups of people across levels and functions 
· Identify unspoken needs and crystallize them into tangible results.

· Manage multiple customers with ease.

Team Management
· Recruiting and providing necessary training to the teams.

· Coaching and developing management teams
· Interfacing with people at all levels, managing healthy work environment 

· Motivating the team members through effective performance management.
KRA and KPIs Across Career Span:

· Manage the F&B operations with full P&L responsibility 

· Drive managing all levels of F&B projects, pre and post openings
processes, including overall budgeting and administration 

· Ensure targeted financial results across outlets 

· Coordination with other departments to ensure revenue growth as well as cost mitigation.

· Ensure smooth running daily operation of all the branches/outlets of the company, meeting rooms, exhibition Halls, convention trolleys, daily delegate packages (DDP) and Services Set Up as well as Banquet Food and Beverage.

· HR management staff - hiring to requirement, coaching, training, counseling, recognition, and performance appraisals.

· Direct and supervise all staff in opening duties, execution of functions, and completion of Closing duties and draw up weekly schedules.

· Ensure a clean, safe and orderly area, both front and back of the house, for guests and employees and maintenance of the F&B outlets.
· Handle new F& B projects and develop the department and handle suppliers, contractors and service providers.

· Maintain HACCP standards and ensure adherence to all legal policy and directives regarding alcohol regulation, safety and Emergency procedures.

· Ensure service standards to achieve maximum productivity and utility of the Staff.

· Hold regular and daily briefings and update the food and beverage staff on daily Happenings and events in the hotel.

· Liaise with Sales and Marketing managers on promotions activities and events creation

· Manage the public and commercial  relationships with wine producers, hotel and hospitality facilities’ owners, cultural services providers and organizers

· Ensure fulfillment of all customer requirements leading to customer delight.

· Regularly review the quality system for improvements and do the PDR of the staff mid-year & yearly in order to achieve the targets.
CAREER HISTORY AND SELECT ACHIEVEMENTS
March 2015 to June 2015: Group Operation Director: Al Mannai Hospitality:

Doha
· Al Mannai Hospitality is a recent company handling two concepts: a restaurant inside a 5 stars Hotel in Doha, and a casual concepts for the malls. I just joined the company few months ago with the role of Group operation Director reporting directly to the owners.
· The task I’ve been entrusted to deliver is the complete refurbishment from scratch of the operation of the company, starting from a revision of the P&L and the creation of a winning business and action plan.
· Mission of the company is to develop further the existing concepts getting ready for the franchising activities out of the country, an on the other side to create and start up new concepts for both the rising markets in Qatar, casual/commercial, and fine dining/high end.
April 2013 to January 2015: Corporate Operation Manager: Airest Restaurant Middle East: 
Abu Dhabi
· Recorded the sales ever in the country in a year (2013 to 2014) \

· Enhanced revenue of the company by over 40%.  - March 2013: 2.298 millions. March 2014: 3.314 millions. 
· In the current year  achieved the forecasted budget 2014  2 months in advance
· Restructured the Standard Operations Procedures  related to the Service and administrative processes for efficient

· Instrumental in creating the Beverages manuals for  2 core concepts
· Created the Standard Sequence of services for all stores
· Established new  improved operational procedures of the restaurants, from ordering and receiving of goods
· Established robust hygiene rules and schedules of the outlets.
· Innovated a new concept of Culto Café, with the opening of the new outlet in the Abu Dhabi Airport and in HQ building (Al Dar).

· Significantly enhanced the  quality of in the restaurant 
· Declared the best Italian Restaurants in Abu Dhabi, by Zomato.com
· Providing motivational leadership to a large team of 150 members
December 2011 to April 2013: Restaurant Manager: Airest Restaurant Middle East: Abu Dhabi
· Enhanced the operational performance of the restaurant significantly

· Built and enabled a team of committed employees and maintaining the highest standards in the company.

· Performance based promotion to Operations Manager within  one year with the new Managing Director

· Renovated the branch and set up of the store and the terrace area.

Nov 2009 to April 2011: Restaurant Manager: BHR Hotel: Treviso, Italy
· Instrumental in ensuring sales growth of the restaurant Di-Vino, major F&B outlet of the Hotel by  creating a better appeal and fresher atmosphere, and improving the quality of the service and of the  F&B  on offer

· Deftly managed an extraordinary participation of almost 4000 guests during parties and events for the hotel, like the 2010-11 years eve
Sept 2009 to Nov 2011: CEO: MOREVENICE srl: Venice, Italy
· Led the pioneering effort as the first tour operator able to provide Wine Tours customized for couples in Venice area

· Created a well received unique exclusive service including pick-up in hotel, transportation to the countryside with dedicated car, tour guide in dedicated language, private sommelier, visit to several wine producers and food and wine tastings.

· Conceptualized along with the marketing manager and co-owner, a book of 27 special Wine-Tours in the Venetian region, dedicated to the exclusive high-class clientele of the 5 stars hotel of Venice.  

· Established a strong network of tourist operators, wine producers, Ville Venete's owners, local museums and historical sites directors, restaurant owners and typical foods suppliers for the promotion and commercialization of the Wine and Food tourism in the region
PREVIOUS EXPERIENCE:
Feb 2008 to Nov 2009: Managing Partner & Enogastronomic Consultant: Morevenice Srl: Venice

April 2008: Sommelier: Vinitaly 2008 Exhibition: Venice

Dec 2006 to Dec 2007: Restaurant Manager - Head Sommelier Centrale Restaurant Lounge: Venice

Dec 2006: Events Director: Caffe del Doge srl: Monte Carlo

Sept 2005: Head Sommelier: Venice International Film Festival:  Venice

Dec 2005 to Aug 2006: Wine & Food Consultant: Caffe' del Doge: USA 
Feb 2005 to Jan 2006: Chef De Rang – Sommelier: Trattoria Al Passo: Venice

June 2005 to Sept 2005: Sommelier Supervisor: Enoteca Calici al Cielo: Venice

April 2003 to May 2005: Free-Lance Sommelier & Bartender: Hotels & Fine dining: Venice

Nov 2004 to Feb 2005: Hall Manager: Caffe del Doge sviluppo SRL: Venice

May 2004 to Dec 2004: Sommelier Enoteca Odeon: Treviso, Italy

July 2003 to May 2004: Restaurant Supervisor & Sommelier: La Colonna: Treviso, Italy

Dec 2002 to June 2003: Assistant Restaurant Manager: Bingo Bis srl: Treviso, Italy

Jan 2002 to Dec 2002: Restaurant Supervisor: Bing Bis srl: Padua, Ital

Feb 2001 to Oct 2001: Chef De Rang: Continental Park Hotel: Lugano, Switzerland
CREDENTIALS & TRAINING:
BUSINESS ADMINISTRATION: 
Bachelor Degree 
Nixon University
FOOD & BEVERAGE MANAGEMENT: 
Forte dei Marmi, Lucca, Italy
Cipas Hotel Consulting
Held by Giancarlo Pastore
Business administration and sale of food products
Treviso, Italy
ASCOM spa
Formerly REC degree
Associazione Italiana Sommeliers
MASTER in SERVICE
Professional training in wine Service with                        member of AIS.
Associazione Italiana Sommeliers
3rd course - Professional Qualification for Sommeliers
Alimentary studies, tasting techniques and food matching techniques.
Marketing and selling techniques.
Associazione Italiana Sommeliers
2nd course - Professional Qualification for Sommeliers
Techniques of Tasting
National and International enography
PERSONAL DOSSIER:
Date of birth: 18 April 1976
Nationality: Italian
Languages: Italian, English, French, German, Basic Arabic
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Functional Expertise


F&B Operation management


Service Experience: fine dining, casual, catering, banqueting


Multi Unit and Distributed team management


Start ups & Project management


Quality Standards


Gourmet Experiences Performance


Revenue performance 


P&L creation and management


Cost mitigation


Team  & Performance management
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