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Having worked in the Hospitality  industry I have gained great interest to follow this trade in
increasing my professional skills which has given me the confidence in many different situations. Due to my work experience, I have learned to adapt to working environments quickly and successfully. I am a friendly, outgoing person who enjoys meeting new people with different cultures. I am an excellent team player as well as capable in  working well independently.
WORK EXPERIENCE 
November 2013 till present 

ALKUR HOSPTAL 
Catering Manager
· Responsible for all venue operations indoor catering events 
· Prepare work schedule, assign duties and responsibilities to food service personnel in accordance with

             work requirements

·  Monitor and evaluate unit personnel and work procedures in order to ensure conformance with 

standard of food service

· Ensure that food is served on time following established daily meal schedules and monitor tray line

service

· Assist in forecasting staff, equipment, and supply requirements of the Service Unit

· Maintain records and statistics and prepare and submit reports as required

· Help plan and control budgets to ensure general cost effectiveness of the food service unit

· Inspect supplies, equipment, and work areas in order to ensure efficient service and conformance to

the standards

· Attend to customer complaints regarding food service

· Responsible for staff discipline and conformance with standard for food hygiene, sanitation, and

safety procedures for food service personnel

· Coordinate with the Nursing, Dietetics, Production Unit or concerned department on dietary

requirements of in-patients, food service arrangements and other related
TRAINING AND SEMINARS ATTENDED in HAMAD HOSPITAL 

· Alementary food hygiène certificate (international certificate from The Royal Environmental Health Institute of Scotand)
· Supervisory skills
· IDAMS(Disaster administration & management support)  
· BLS/ AED(life support)
· Fire Safety

· Infection Control

· Telephone Techniques

· World of Communication

· Major Incidents

Banquet Assistant Manager


     November 2009 – Septembre2013 
The Diplomatic Club
·  Responsible for all the Banqueting Operations indoor and outdoor Catering events
· Assisting the Banquet Sales department for bookings in Gala dinner fucntions, Social events, weddings & Conférences
· Involved in staff trainings, Daily briefings, Weekly rostering & maintaining the proper service standards 

· Monthly general meetings with the team to identify what challenges & suggestions to up grade the department

· Involved  in achieving more revenues & cost cutting effective manners for monthly achieving targets


Acting out side outlet Manager                      2008-2009:

   The Diplomatic Club
· Monitors and ensures cost are to a minimum

· Conducts periodic trainings for service staff

· Plans and arranges  alongside the sales & marketing team promotions for the restaurants 
· Maintain the service standards

· Staff trainings
      
Banquet supervisor


                  2006-2008
       
The Diplomatic Club

· Overall in charge Opening Ceremony Gala dinner for Aspire Indoor Hall which is one of largest in whole of Gulf Region and competing with European countries
· Responsible for all the Banqueting Operations




     Restaurant supervisor
              (Amiri and ministry lounge aireport doha )
           The Diplomatic Club                                                2005-2006:  
· Responsible for all the Banqueting Operations

· Staff briefing and attending to customer needs/complaints

· Initiated and set training documents for the new staff

Captain
International Restaurant
Aviation club                                 
2004- 2005:
· Responsible for staff scheduling and roaster.. Monthly meetings and sales target achieved 

· Staff briefing and attending to customer needs/complaints

· Order taking, Over all in charge of the staff service staff

Restaurant Capain.in Meditiranien Restaurant  
2003-2004 :
Accord Coralia Beach hotel
· Order taking, Over all in charge of the staff service staff

Snack Barman
Plaza Beach hotel  Djerba 2003:
Commi Barman




 2002-2003 

Fiesta Beach hotel Djerba 
Commi Barman 




2001-2002: 

Sfitel Djerba hotel (5stars lux)
EDUCATIONAL BACKGROUND

· 1999-2001
Tunisien College of Hospitality Industry. Diploma 

·  1998   1999 : 

Bac  science
.
TRAINING AND SEMINARS ATTENDED

· Basic Food Hygiene. The Diplomatic Club. Qatar, Doha

· Handling guest complaint; The Diplomatic Club Qatar, Doha

· Train the trainer

· Team spirit 

SKILLS

· Tourisme

· Restauration 

· Communication Skills

· Management Skills

· Leadership

COMPUTER LITERACY

· Microsoft Word

· Microsoft Exel

· Amadeus Hogatex
· VST vision software technologies
LANGUAGE SPOKEN
· Arabic – Mother language
· French – Good
· English - Excellent
PERSONAL QUALITIES :
· Responsible

· Organized

· Strong leadership skills

· Patient

· Motivated

SUMMARY

As an individual, I always have a positive attitude towards work and life in general. I ensure that I do my best and put all efforts in all the things I do. I find myself easily dedicated with work as well as wit my co-workers and team. I am a flexible and always find myself looking for challenges to improve knowledge.
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