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Haider Zaman – CV No. 1996860
Objective: -
To seek a career with advancement opportunities that will challenge my experience 

And education while assisting the company in reaching its goal and objectives.

presnt work with
Sous Chef City Seasons Alhamra Hotel Abu Dhabi June 1st 2013 to till date
Experie    
1: Chef-De-Partee Abu Dhabi United Arab Emirates
                                    October 2011 to April 2013       
2: Move N Pick Hotel KSA 5*****from November 2002 to April 2010

Senior Chef-De-Partie Hot and Cold kitchen Arabic and Continental
Looking after various outlets including large and extensive Banquet / outside caterings

Assists the Executive Chef in the preparation of menus and participates in the pricing policy 

Assist the Executive Chef in preparing the yearly FF&E.

To create innovative ala-carte and buffet menus for outlets includes food recipes and staff training 

To monitor health, hygiene and safety within the work place and to trained all colleagues

To maintain daily food cost 

Assist the Chef in creating and implementing new menus and Food promotions.

BI-monthly progression talks and yearly appraisals with junior staff

To develop and implement training programs for all colleagues to ensure service standards are met 
Monitoring the daily mis-en-place and stock rotation 

Controlling and analyzing Quality levels of production and presentation, Guest satisfaction, food costs, Cleanliness, sanitation, and hygiene.

Provides functional assistance and direction to the kitchen operation as assigned

Coordinates functions and activities with other departments as appropriate

Interacts with individuals outside the hotel including suppliers, competitors and other members of the local 

Culinary teams 

Completion of market list in accordance with quality & quantity standards. 

Checks perishable food items received for quality & quantity standards.

Ensures optimum performances in all of the above areas.

3. The Jumeirah Beach Hotel Dubai***** UAE 

Commis 1 to Demi Chef for two years from November 2000 to September 2002 

Worked in Colonnade restaurant and villa beach restaurant 

Colonnade restaurant is a combination of four outlets includes Viennese café, bamboo curtain, soda fountain and bistro all day dining restaurant serves break fast buffet, lunch buffet and ala-carte , dinner buffet with theme nights and ala-carte , night snacks menu up to 1200 to 1900 food covers a day,

Responsible for ala-carte and buffet 

Villa beach is a restaurant for in house VIP guests staying in the villas   

4. Rotana hotels 5*****in (Abu Dhabi UAE and Muscat Oman) 5 years 

Chef Garde-Manger from 1995to 2000 
Gulf Hotel and resort Muscat Oman From Dec 1995 to Aug 1996

In charge of cold kitchen operation including banquet, restaurants and daily operation report to executive chef 

Gulf Hotel Muscat Oman is a five star resort hotel with 300rooms, heavy banqueting business and three restaurants 

I was transferred to sister hotel Al sawadi beach hotel Muscat Oman 

Al Sawadi Beach Hotel Muscat Oman from Nov 1997 to Oct 2000 (at the present crown plaza)
In- charge of Cold and hot kitchen operation reports to Executive chef

Al Sawadi Beach Hotel Muscat Oman has a (100 luxury villas and two restaurants) with lovely view and lots of activities at the beach 

Left the company after completing 5 years and joined Jumeirah International

5. Pearl continental July 1992 to Feb 1995

(Previous known intercontinental) Hotel Rawalpindi 

Demi chef to snr- chef-de-partie as all rounder in the kitchen 

6. Tower International revolving restaurant Karachi from 1985 to 1992

Commis 1 to Chef-De-Partie

Worked in cold and hot kitchen with sous and executive sous chefs 

During this period I have worked in various kitchens on 6 months rotation base includes Hot or saucier kitchen where prepares all hot food, sauces, soups, grilled items for ala-carte and buffet for outlets and for banquet functions 

Gardemanger kitchen (ala-carte and buffet production where prepares salads, appetizers, terrine and pates, ice carving act)

Butchery kitchen where prepares all meat cuts in portions includes lamb, beef, poultry, fish act

Pastry kitchen where prepares all the desserts, ice creams, sorbets for buffet, ala-carte and for all banquet functions 

Pakistan kitchen where prepares all local food the most busiest kitchen in intercontinental 
 Skills 

Strong Analytical, Administrative & Problem Solving Abilities.

Self-Motivated and able to work well with minimum direction.

An ability to accept challenges, value time,  take risks and get results,  makes decision, task oriented

motivate people to act

Assertive, communicative and friendly

Certificates & Achievements

Certificate of 3 days course on environment Pollution in Pearl Continental hotels

Certificate of basic food hygiene at Jumeirah beach hotel Dubai UAE

EDUCATION

Govt. High school, Sherwan Certificate of completion Board of intermediate &secondary Education 

Languages Known

            English, Urdu & Arabic

Personal Information

Date of Birth

7th August 1964


Nationality
            Pakistani
Martial Status

Married 

Permanent Address


Dated 12th april  2012
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