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OBJECTIVE
Seeking a challenging career opportunity in the field of Hotels and Tourism in a reputed firm that supports teamwork and leadership qualities within its organization. My Expertise covers Food and Beverage 

PERSONAL DATA
	Date of Birth: 
	2nd, December.1973

	Place of Birth: 
	Alexandria, Egypt 

	Nationality: 
	Egyptian 

	Marital Status: 
	Married 

	Military Service 
	Demobilization


	Faculty Of Art  
	

	Section                                                     
	History

	University 
	Alexandria University 

	Graduation year 
	1996


	              Computer skills
	Excellent knowledge of MS office applications such as (word, Excel, outlook, power point,) 

Excellent internet research skills 

	                Language skills
	Arabic (Mother Tongue)
Fluent English (reading, writing & speaking)

Russian speaking 

Italian speaking 

	    .     Personal Skills 

	Persisted

Quick learner 

Consistency

Leadership

Excellent communication 

Working under stress 

Working with team 

Excellent communication with Customers 
• highly customer-​‐service oriented
• Food enthusiast and up to date with the latest trends in food nutrition
• willing to work long and perhaps erratic hours, which may include nights, weekends and
holidays
• Presentable and confident
. Knowledge and Skills:
• Health and safety standards and procedures
• Quality control
• Customer care
• Licensing laws
• Guest Relations
• Financial management
• Menu development
• Sales and marketing
• Recruitment and selection
• Business planning and strategy 



TRAINING
Safety course in ministry of Civil aviation.

Certified instructor from ministry of Civil aviation for safety, First aid, dangerous goods.
HACCP course 
Anti-Corruption (Hilton)
Food safety

Training of the trainers (HDT) 
HACCP course managerial level 
Fit against kids Sex’ abuse. Accor France.

Hospitality Department Trainer
Training the trainers 
Supervisor skills Builders 
Motivation & teambuilding 
 You as supervisor. 
 Kitchen & Steward Training.
 Time management. 
 Staffing & Scheduling 
 Creating a positive attitude (Hilton)
 Food & beverage management skills (Hilton)

 Food & beverage budgeting (Hilton)

 Revenue & reservation   (Hilton)

 Finance & accounting   (Hilton)

 Sales & marketing     (Hilton)

 Handling problems & conflict (Hilton)

 Improving employee performance (Hilton)
 Leading teams: motivating and optimizing performance (Hilton) 

 Emotional intelligence and teamwork (Hilton)

 Revenue maximizes (Hilton)

            Restaurants & catering                                                              Sep 2015
                   Franchise Company                                                                            Till                                   
          Job Title: General Manager                                                            Now
Major Responsibilities 
Catering

Budgeting and establishing financial targets and forecasts
Managing the food and beverage provision for functions and events;
Planning menus in consultation with chefs
Ensuring health and safety regulations are strictly observed
Monitoring the quality of the product and service provided
Interacting with customers if involved with front of house work
Negotiating contracts with customers, assessing their requirements and ensuring they are satisfied with the service delivered
Ensuring compliance with all fire, licensing, and employment regulations
Planning new promotions and initiatives, and contributing to business development
Keeping abreast of trends and developments in the industry, such as menus or trends in consumer tastes.
Restaurants
Running and manage three restaurants 5 stars 
Analysing and planning restaurant sales levels and profitability.  

Taking responsibility for the business performance of the restaurant.

Organising marketing activities, such as promotional events and discount schemes.
Creating and executing plans for department sales, profit and staff development.
Setting budgets and/or agreeing them with senior management.

Planning and coordinating menus

Planning and coordinating menus

Maintaining high standards of quality control, hygiene, and health and safety

Recruiting, training and motivating staff

Plan marketing and branding objectives

Expand product solutions and offerings

Ensure brand messages are consistent

      Plaza Resort  4stars                430 Rooms        11 Outlets                Dec 2014

Job Title: Food & Beverage Manager                                                                  Till   

                                                                                                                         Aug 2015                                                                                                                                                                                                                          
Major Responsibilities 
Prepares annual Food & Beverage goals or forecast and budget; develops working plans to carry out goals; compares actual achievements against goals periodically; takes necessary corrective action

Coordinates with Sales Manager in the preparation of marketing plan; sees to the implementation of approved plans.

Prepares the Food & Beverage monthly report detailing and explaining figures of sales, costs and profits and comparing same with forecasts.

Oversee operations of Food & Beverage outlets

Maintain exceptional levels of customer service
Responsible for entertainment (shows, live bands, singers) and animation team
Coordinates between different sections of Food & Beverage and between Food & Beverage and other hotel departments to ensure that preparations for all functions, festivals and other activities involving Food & Beverage have been made.

Prepares annual Food & Beverage goals or forecast and budget; develops working plans to carry out goals; compares actual achievements against goals periodically; takes necessary corrective action

Accountable for monthly stock takes

Incentivise team members to maximize sales and revenue

Deputise for the Food & Beverage manager in their absence

Comply with hotel security, fire regulations and all health and safety legislation

Assist other departments wherever necessary and maintain good working relationship

       Safir hotel & catering   4stars      233 Room      5 outlets       Nov 2013                                                                           
 Job Title: Food and Beverage Manager    
     Till
                                                                                                                               November 2014
Major Responsibilities 
-  Directs, controls, coordinates and participates in all Food & Beverage activities such as:
Preparing Food & Beverages

Serving Food & Beverages at hotel outlets and in   functions within and without the hotel

Cleaning and maintaining outlets, work areas, tableware, utensils and other materials and equipment used by Food & Beverage sections
Appraises personnel’s performance and production; corrects mistakes and inadequacies, ensuring that international standards of Food & Beverage preparation and service are maintained.

Trains personnel according to established procedures; conducts meetings to discuss problems and future plans, present new ideas, correct mistakes and inadequacies, Coordinates between different sections of  Food & Beverage and between Food & Beverage and other hotel departments to ensure that preparations for all functions, festivals and other activities involving Food & Beverage
Prepares annual Food & Beverage goals or forecast and budget; develops working plans to carry out goals; Coordinates with Sales Manager in the preparation of marketing plan; sees to the implementation of approved plans.

Prepares the Food & Beverage monthly report detailing and explaining figures of sales, costs and profits and comparing same with forecasts.

Maintain exceptional levels of customer service

Recruit, manage, train, and develop the team

Assist with annual and mid-year appraisals with team members under your responsibility

Manage guest queries in a timely and efficient manner

Work within budgeted guidelines

Hilton Hurghada Resort    5stars          402 Room 14 outlets                        Sep.2010 
 Job Title: Asst, Food and Beverage Manager in charge                                                 Till
                                                                                                                                    August .2013   
	

	Major Responsibilities:
 Responsible for all Food and Beverage & catering & entertainment operations. 
-Responsible for entertainment (shows, live bands, singers) and animation team
-  Directs, controls, coordinates and participates in all Food & Beverage activities such as :

Preparing Food & Beverages

Serving Food & Beverages at hotel outlets and in   functions within and without the hotel

Cleaning and maintaining outlets, work areas, tableware, utensils and other materials and equipment used by Food & Beverage sections.

Appraises personnel’s performance and production; corrects mistakes and inadequacies, ensuring that international standards of Food & Beverage preparation and service are maintained.

Oversee operations of Food & Beverage outlets

Maintain exceptional levels of customer service

Recruit, manage, train, and develop the team

Assist with annual and mid-year appraisals with team members under your responsibility

Manage guest queries in a timely and efficient manner

Work within budgeted guidelines

Assist in setting departmental targets and objectives, work schedules, budgets, and policies and procedures

Develop menus with other members of Food & Beverage team

Accountable for monthly stock takes

Incentivise team members to maximize sales and revenue

Deputise for the Food & Beverage manager in their absence

Comply with hotel security, fire regulations and all health and safety legislation

Assist other departments wherever necessary and maintain good working relationship

     Sofitel Hurghada Resort      5stars       505 Room 11outlets                November.2008                                                                                                                                                                                               Job Title: Senior Food and Beverage                                                                                       Till

                       Coordinator                                                                                                October.2010
                                           
	

	

	Major Responsibilities: 
Responsible for all Food and Beverage, Activities and Entertainment and. operation
Oversee operations of Food & Beverage outlets

Maintain exceptional levels of customer service

Recruit, manage, train, and develop the team

Assist with annual and mid-year appraisals with team members under your responsibility

Manage guest queries in a timely and efficient manner

Work within budgeted guidelines

Assist in setting departmental targets and objectives, work schedules, budgets, and policies and procedures

Develop menus with other members of Food & Beverage team

Accountable for monthly stock takes

Incentivise team members to maximize sales and revenue

Deputise for the Food & Beverage manager in their absence

Comply with hotel security, fire regulations and all health and safety legislation

	

	

	Major Responsibilities:
The bars manager reviews the inventory, manages the money and staff, buys supplies and ensure
That the bar meets legislative directives. Must also establish a physical presence at the bar and make 
Adjustments to ensure customer service is consistently high. The bars manager must know local, state and
 Federal regulations for the sale and distribution of alcohol Bars manager regularly review bar operations, including 
Special-event setups, prices and hours. He also prepares staff schedules, communicates with employees, 
Ensue the bar is adequately staffed at all times, keeps record of supplies and cash, and replenishes the bar
 And cash drawer Bars manager interview job applicants, conduct regular performance reviews, and train 
All staff who work at the bar including security, bartenders, waiters and waitresses. Bars manager must
 Have strong interpersonal and communication skills


	

	          Major Responsibilities:
Oversee operations of Food & Beverage outlets

Maintain exceptional levels of customer service

Recruit, manage, train, and develop the team

Assist with annual and mid-year appraisals with team members under your responsibility

Manage guest queries in a timely and efficient manner

Work within budgeted guidelines

Assist in setting departmental targets and objectives, work schedules, budgets, and policies and procedures

         Develop menus with other members of Food & Beverage team

Accountable for monthly stock takes

Incentivise team members to maximize sales and revenue

Deputise for the Food & Beverage manager in their absence

Comply with hotel security, fire regulations and all health and safety legislation
-Responsible for entertainment (shows, live bands, singers) and animation team

	

	Major Responsibilities:
 Understand and properly evaluate inventory of liquor, beer, wine, and non alcoholic beverages.
Ensure bar area is clean & presentable.

 Set up bottles (beer) on bar, “top shelf” liquor on back shelf.

 Ensure beer taps are working properly.

 Understand and have knowledge of basic hotel operations outside of Food and Beverage.

 Utilize understanding of aforementioned knowledge to handle guest issues and concerns

During the minimum required 4 (four) closing shifts.

Follow management’s closing procedures nightly.

 Keep bar, bar area and supplies clean.

      Understand brand specific standards and its affect on guest satisfaction and brand

Initiated quality assurance standards.

Utilize aforementioned brand standards as a training module to ensure consistency and

Succeed in brand initiated quality assurance inspections.

Ensure beverage operation is ABC compliant.
	

	
	

	

	

	
	

	Major Responsibilities:
Responsibilities including helping to serve and operate the bar in an establishment.
 They may also conduct transactions and manage the staff
Performing all guest contact activities in a cordial, efficient and professional manner at all times maintaining a commitment to guest satisfaction.
· Maintaining a cooperative team-like attitude in working with supervisors and fellow associates.
· To receive function assignments and discuss any last minute changes with maitre d.
· To coordinate the performance of all banquet associates.
· To coordinates the performance of all banquet associates.
· To coordinate all as per of meeting room and function set ups service and breakdown.
	



Major Responsibilities:
 Provide efficient, expedient and courteous service to the guests leading to total guest and

Company satisfaction.

Is responsible for the cleanliness, maintenance and upkeep of all equipment, furniture, stations

And Ship’s property that he/she is working with.

 Check all glasses, crockery and other items needed before putting them in use. To be

Responsibly minded for the breakage and loss of such items.
To lay up tables, public rooms, side stations; following the instructions of his/her superiors and

According to company standards. To clean all seating furniture if needed or when an emergency

Arises. To ensures that all items required for the set-up of each table are clean, unspotted and

In place.
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Grand Azur Hotel	 4stars	676 rooms 8 outlets       	February, 2006


Job title: Bars Manager                                                                                           Till


                                                                                                                    October, 2008


									











QUALIFICATIONS 








Calypso   Entertainment Centre   5stars 			    January 2002 


                     Opening	 	 	    		               	               Till


Job title: Food & Beverage operation manager of Discotheque & Pub          December, 2005





Hard Rock Café (Sharm El Sheihk)	5stars			  March, 1998 


                   Opening	                                                                                         Till


       Job title: Bar supervisor                                                                        December, 2001


			    			                                    





Sinbad Hurghada Resort       4stars   453Room        	August, 1995 


        Job title: Bar Capitan                                                                                  Till


                                                                                                                    February, 1997








Sheraton Hotel Alexandria     5stars    				January, 1992


Job title: Bar waiter                                                                                            Till                                                      


								               July, 1994














