
	
	
	

	
	

	
	

	
	
	

	
	
	

	
	
	

	
	
	
	

	Personal Information >>

	

	Date of birth:
	6th of September 1988

	Sex:
	Male

	Marital status:
	Single

	Nationality:
	Lebanese

	
	
	
	

	Objective >>

	
	
	
	

	I am seeking employment with a company where I can grow professionally and personally through 

Challenging opportunities where I can fully use my skills for the success of the organization. 

	
	
	
	

	Education >>

	Aust  American university of science and technology

Byblos institute

Byblos institute
Languages 
	Cs computer sciences
Accounting and informatics
Computer software & hardware

Arabic ,English ,French

	2009
2007

2007
	

	Work Experience >>

	

	 May 2015–Present  Restaurant Manager (PRE OPENING TEAM)

	                                   CiRCLE CAFÉ & SUSHI COUNTER 
Taking responsibility for the business performance of the restaurant.

Analyzing and planning restaurant sales levels and profitability.

Organizing marketing activities, such as promotional events and discount schemes.

Preparing reports at the end of the shift/week, including staff control, food control and sales.

Creating and executing plans for department sales, profit and staff development.

Setting budgets and/or agreeing them with senior management.

Planning and coordinating menus.

Coordinating the entire operation of the restaurant during scheduled shifts.

Managing staff and providing them with feedback.

Responding to customer complaints.

Ensuring that all employees adhere to the company's uniform standards.

Meeting and greeting customers and organising table reservations.

Advising customers on menu and wine choice.

Recruiting, training and motivating staff.

Organising and supervising the shifts of kitchen, waiting and cleaning staff.

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

Checking stock levels and ordering supplies.

Preparing cash drawers and providing petty cash as required.

Helping in any area of the restaurant when circumstances dictate.




	Mar 2012–May 2015

	Restaurant Manager

	
	PAUL RESTAURANT, AZADEA GROUP (DUBAI)

	
	Identify and delegate responsibilities to shift leaders and staff to ensure objectives are met and excellent service is consistently achieved

Consistently review operations and staff to identify any problems, concerns and opportunities for improvement

Provide coaching and feedback to managers and staff and assess performance on and ongoing basis

Create a positive guest experience by delivering at high level of service and ensuring all staff engage guests to understand their needs and exceed expectations

Monitor and manage guest complaints, ensure satisfaction and administer efficient follow up for same to receive feedback

Perform regular inspections to food and beverage preparation and presentation and maintain inventory to enhance sales

Maintain proper sanitation, hygiene standards in kitchen and maintain effective store presentation

Ensure daily safe checks and end of day sales administration is completed accurately


	Dec 2011–Mar 2012
	Assistant Manager

	
	HABTOOR GRAND HOTEL (DUBAI)

	
	Host and communicate with guest

Organize the restaurant team: their tasks, schedules and information meetings

Assist the restaurant manager in staff management: recruitment, training, evaluation

Monitor customer service levels; ensure the quality of service and service provision

Take full responsibility for the restaurant during allocated shifts


	Assistant Manager (PRE OPENING TEAM)

	AL FORNO ITALIAN RESTAURANT, ALSHAYA Group (DUBAI )




May 2009–Dec2011
	                          Part of the pre-opening team

	Responsible for assigned shift, assisting in overall management

Communicate with guests and receive feedback, handle any guest comment or complaint and monitor timing of guest experience to ensure satisfaction

Observe, teach and correct staff service. Examine food and beverage presentation. Spot check tables, inventory and order daily supplies

Follow up on established training steps for staff (sequence of service, menu knowledge, food hygiene). Stay on the floor during peak hours

                          Depositing money and takings, office and closing paperwork responsibility 

Profit and loss, inventory, suppliers and overall cost responsibility


Feb 2008–Apr 2009   Supervisor   MI-CHAUD restaurant (DOWNTOWN BEIRUT)
Mar 2007–Jan 2008   Supervisor   JYNOPOS  restaurant (KASLIK)  
	Organisational / managerial skills
	Experienced team leader, demonstrated achiever with exceptional planning, organizing and prioritizing skills

Goal oriented: results achiever with strategic thinking, highly responsible, efficient under pressure 

Skilled at learning new concepts quickly, great accuracy and attention to details, communicating ideas clearly and effectively

Strong communications skills, use of judgment and ability to solve problems efficiently, decision making, tolerant and flexible to different situations


	Computer skills
	Extensive computer training, including processing computer programs


	Driving licence
	UAE driving licence  type B


	Trainings attended  >>


    Loss & prevention, Train the trainer, First aid training, arranging side stations
    Dealing with accidents,    Managing time & priorities, security training 

    Positive behavior,   questioning techniques,    body language training
              Exceptional customer service, effective communication   
                                  Managerial development program

	

	
	
	

	
	
	
	

	Hobbies >>

	

	sports , music
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