Radwan                                                                             [image: image1.jpg]



D.O.B.: FEB-06-1982
Nationality: LEBANON
Location: Dubai,UAE
Email: Radwan.332982@2freemail.com 
Visa Status : Visit Visa
OBJECTIVE

* Management -- Lead by example. Skilled at training staff to know their products and clients. Able to get the most from people and resources.

* Customer Service -- Personable, able to create long-term relationships with customers; know much of clientele by name.

* Organizational -- Skilled at maintaining order and efficiency; started one restaurant from the ground up. Cited by supervisor for my ability to ensure smooth operations.

EDUCATION

Ber Hassan institute:
Bachelor’s degree in hotel management, may 1999
LANGUAGES

Arabic- Mother Tongue
English -Excellent speaking, writing and reading
French-good
PROFESSIONAL EXPERIENCE:
Bandera group Muscat Oman, January 2015 present.

Operations manager 

· Bandera events

· Development, production and delivery of projects from proposal right up to delivery.

· Delivering events on time, within budget, that meet (and always exceed) expectations.

· Setting, communicating and maintaining timelines and priorities on every project

· Communicating, maintaining and developing client relationships

· Managing supplier relationships

· Managing operational and administrative functions to ensure specific projects are delivered efficiently

· Providing leadership, motivation, direction and support to your team

· Travelling to onsite inspections and project managing events

· Being responsible for all project budgets from start to finish.

· Shakeaway oman( franchise from UK)
· Ensures compliance with all beverage policies, standards and procedures by training, supervising, follow-up and hands on management.

· Recognizes good quality products and presentations.

· Maintains service and sanitation standards in the outlet.
· Ensures compliance with beverages handling and sanitation standards.

· Ensures staff understands beverage service in compliance with franchise standards  
· Ensures staff is TIPS trained or has completed other approved responsible beverage service training programs.
· The District Bakery concept created by myself
Conception

· - Audit on site : preliminary analysis to define the restaurant concept 

· - Work aside the architect (architectural design and location analysis) ;

· - Work aside the kitchen designer (zoning of production spaces and kitchen, selection of the equipment, compliance with HACCP norms, etc.);

· - Work aside the designer (layout and et decoration; signage) ;

· - Setting up of the business plan.

 

 

Recruitment and training

· - Selection and recruitment of the main key resources;

· - Training in cuisine, pastry, service.
 

 

Communication 

· - Consulting in the setting up of a communication plan ;

· - Consulting in operational marketing, setting up of an event agenda for the restaurant;

· - Presence of the chef on-site on a regular basis.

Creation

· - Sourcing of the raw material and food providers in the local market, creation of the list of ingredients;

· - Creation of the recipes and menus for the main restaurant, creation of the recipes and menus for other catering services 
· - Selection of the tableware ;
· Creation of the menus support for the restaurant.

 

 

 

 

 

 

Operational follow-up

· - Audit : surprise visits by the chef, tasting, quality control ;

· - Updating of the menus according to seasons ;

· - Development of training plans adapted to the lacks that have been noticed during the quality control ;

· - Management of the human resources ;

· - Financial audit : margin and results analysis, activity report ;

· - Menu engineering; profitability follow up and improvement.

Logistics

· - Creation of the recipes and technical sheets;

· - Setting up of the planning for each service;

· - Creation of the restaurant's quality procedures quality and service norms (hierarchical diagram, jobs’ description, processes and procedures for each restaurant/service/dish, setting up of the hygiene rules etc.).

Crumble restaurant and café ,Dubai UAE April 2014- January 2015
Operations manager

Oversee the day to day operations of a restaurant, work together with other managers and owners in the planning, directing and coordinating of restaurant operations. Oversee all other managers and doing reports to the restaurant owners directly. Dealing directly with customers and employees and are responsible for a diversity of duties that include financial record keeping and hiring, handling and firing employees. 

Thomasklein international 
Elements café, Burger rebel, Shisu Fm
 Dubai 

July 2011- April 2014
Operations manager
In charge of the whole operation kitchen and service, marketing the restaurant, PR with our customers, in prove the sales, 

Training and hiring new staff and old ones

INTERCONTINENTAL HOTEL Dubai (2010-2011)
Restaurant manager

Leading a team build of 35 staff. Be sure with customer satisfactions

Preparing budget target and forecast for my outlet

Supporting other outlets   

Shakespeare and co Dubai, restaurant manager UAE (2006-2010)
Oversee all restaurant and sometimes catering operations, including cash handling, invoices, inventory, accounting and data entry. Supervise staff of 30. Hands-on management style; able to cover any position. Supervisor praised my enthusiasm and skills in customer service and ability to coordinate events and parties, as well as negotiate with suppliers.

Spoon pub and restaurant Beirut,Lebanon restaurant manager (2004-2006)

Helped build this 7,000 square-foot night club from ground up. 
Set up interior, stocked bar, scheduled staff, developed menu, set up kitchen equipment and managed staff of 12. Promoted three times for my efforts. Also coordinated private parties and booked bands.

Bartender and headwaiter: element pub restaurant Beirut, Lebanon (2001-2004)

Handled bartending, customer relations, stocking and related duties. 
Regularly promoted for my efforts. Participated in regular seminars on time management, teamwork and other areas.

OTHER FACTS
* twelve years of experience in restaurants
* Well-knowledge throughout Dubai
* Natural ability to do what I do, with superior knowledge of 
food and spirits.

OTHER INTERESTS

football, music, gardening, cooking
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