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	26 years experienced professional with outstanding exposure in Hotel Industry together with a clear corporate vision and talent for sales & marketing, P&L, customer service; possessing strategic insight & business acumen for building market presence, driving growth & expansion in competitive markets, demonstrated skills in getting results, reaching objectives, motivating staff and adapting to local   market. Strategic planner, strong negotiator and motivated team leader, who possess excellent analytical, problem solving, decision making, presentation and communication sciences. Besides maintaining a capability in meeting deadlines, handling the pressures and working with a team to achieve aims.


	ACHIEVEMENTS

	· Mange day to day operation during the absence of Group General Manager which is 3 days a week he is on tour between Alain, Dubai and Oman

· Lead morning briefing, sales and marketing weekly meeting, revenue and credit meeting

· Follow up with HK, recreation, SPA and ENG for daily operational matters
· 70% of the duty hours spending with F&B, reservation, HK and FO operation on the base
· In touch with FC for daily operation and revenue

· Lead monthly P&L meeting with concern department and analysis of the P&L and feedback from department heads on the P&L

· Follow up for a Daily flash cost for F&B and weekly for HK

· Weekly tour entire hotel to make sure things in place and entrance on going and hotel in good condition
· Weekly reception for the in-house guest and focus on long term and short term clients
· Analyses and share with concern departments for online guest comments and company do to maintain our rating on the high score and to make sure guest will be back and contact with a guest who has major companies or bad experience with myself on the phone or one to one to keep a long term relation and make sure guest satisfied and he will get backwards
· Going to major expansions in town and Dubai for the following points, to be updated on what's going on in market in the same time to be in contact with exhibitors for future occupation
· Welcome most of the guests during check in and out to take feedback by myself in the same time to build up relationships with guests for next visit to attract them to book direct with the hotel
· Make sure concierge and valet are available all time during the arrival and departure of the guest to avoid delay and bad reputation and experience
· Outgoing with sales managers once a month for top 25 accounts and optional new accounts

· In touch with competitor in town and build up relation for operations needs and whatever time of layover if they play in total occupancy
· I use to count after 2 hotels with a capacitance of 665 rooms, 6 vents, 2 room service, 8 meeting rooms, 4 ballrooms, 1 pool with 143 staff including kitchen, steward and serving. (310 rooms 4* stars and 355 rooms 5* stars)
· Pre-Opening Royal Rose Hotel Abu Looking after new properties for FFE and operating equipments (New hotels under the group in Dubai and Morocco)

· Market re-search for F&B outlets in Marocco (11 F&B outlets and conference centre for 3500 guests)

· Directly involved with director of sales and marketing for improving the number of screenings and sales strategy
· Pre-opening to Majstic Arjaan Bahrain

· Successful opening to Hala Arjaan by Rotana.

· Successful opening for Al Rawda Rotana.

· Average Food & Beverage cost per year, 29%.

· Add new key account for Food & Beverage income through Catering and travel office.
· Super exceed 21.3 % above yearly budget.

· Super exceed 94% Market Matrix (on line guest feedback). 
· Top 92% RESS (Rotana Employee Satisfaction Survey).


	CAREER SNAPSHOT 


	EAM. In Charge Food and Beverage
Royal Rose Hotel by City Seasons Group of Hotels, Abu Dhabi

665 Rooms, 6 F&B Outlets, 4 Ball Room and 8 Meeting rooms

Director of Food and Beverage Manager
Transfer to Majstic Arjaan by Rotana, Bahrain

Food and Beverage Manager

Transfer to Hala Arjaan by Rotana, Abu Dhabi, United Arab Emirates

Food and Beverage Manager 

	December 16th , 2012 - present

June 2012 – 15th December 2012
August 2009 – June 2012
March 2007-August 2009

	Al Rawda Rotana, Abu Dhabi, United Arab Emirates


	

	Assistant Food and Beverage Manager

	March 2006-March 2007

	Hawthorn Hotel, Deira, Dubai, United Arab Emirates


	

	Restaurant Manager 
	September 2004-February 2006

	Sheraton Khalidiya Hotel , Abu Dhabi, United Arab Emirates


	

	Restaurant Manager
	September 2002-September 2004

	Millennium Hotel, Abu Dhabi, United Arab Emirates


	

	Restaurant Manager
	June 2002- August 2002

	Movenpick Golf and Resort Hotel , Sharm Al Sheik, Egypt 

	

	Restaurant Manager
	December 2000- June 2002

	Le Meridian Hotel, Sharm Al Sheik, Egypt
	

	 Assistant Restaurant Manager

	October 1998- December 2000

	 Movenpick Golf and Resort Hotel , Sharm Al Sheik , Egypt


	 

	 Senior Captain

	February 1997- October 1998

	 Sofitel Hotel, Sharm Al Sheik, Egypt

	 

	 Waiter to Captain
	December 1989- February 1997


	 Ramada Renaissance Hôtel, Alexandria, Egypt.


	Osama Ibrahim

	AREAS OF EXPERTISE

	Hotel Management
· Expertise in Management, Sales, Marketing, Business Development, Client Relationship, handling large territories and monitoring business operations successfully.

· Excellent capability to work as Senior Sales & Marketing Head, develop new business entities and supervise team of professionals.

· Carry out marketing programs, develop forecasts and ensure execution of natural process. 

· Negotiate and manage contracts-deals with key accounts.

· Set up client meetings for promoting job and creating awareness for products.
· Confer or consult with clients, department head and team mates plan business marketing strategies, future planning, shooting down the competition, developing a sales action plan, service promotions and strategies to secure market share. 

· Conduct market research and keep a close eye on the competitor’s activity in order to take relevant actions for maintaining business volumes and uniform development. 

· Practice and utilize management principals and theories together with the latest market info and business know how to gain momentum in product sales.
· Mange hotel daily operation and action needed during the absence of Group General Manager
· Invlove in daily operation with FO, HK, ENG and F&B



	PROVEN JOB ROLE

	· Direct day-to-day operations for all restaurant outlets, room service, Stewarding, beverage, banquet, and purchasing operations.

· Direct and control all areas of cost management including cost of food, beverage, salaries and wages, and other expenses.

· Plan and manage the procurement, production, preparation and presentation of all food and beverages in the hotel in a safe, sanitary, and cost effective manner.

· Market the F & B outlets; develop and manage the implementation of menus, package deals, promotions, displays, decorations and presentations within corporate guidelines to capture more in house guests and a larger market share to meet sales and financial goals & objectives.

·  Develop, implement and manage the department's business/marketing plan and budget; continually analyze, forecast, monitor and control the labor and food costs through various methods to meet/exceed management/budget objectives.

· P&L Monthly Report

	· Implement menus and back-up (use records, production lists, training, etc.) within corporate guidelines to continually improve revenues and profit margins while maintaining quality. 

· Manage the maintenance/sanitation of the Food and Beverage areas and equipment in the hotel to protect the assets, comply with regulations and ensure quality service

· Respond to customer trends, needs, issues, comments and problems to ensure a quality experience and enhance future sales prospects.

· Promoted-executed the Accident Prevention Program to minimize liabilities & related expenses

· Recruit and train permanent & casual staff as well as organized, lead and motivate various teams.


	· Plan menus in consultation with the Chef; budget and established financial targets/forecasts

· Develop, implement and monitor standard of service and coordinate catering activities among staff to ensure that a high quality of service is consistently maintained.

· Prepare and administrate budgets, control cost and assist with sales and marketing.

· Inspected goods on delivery and organized appropriate storage according to standards.

· Control and supervise all facilities in the function rooms during the catering service.

· Effective liaison with suppliers & clients and negotiated contracts with customers.

· Provide assistance to patrons with the use of catering facilities also in serving other associated catering requirements to ensure efficient running of service.

· Keep financial and administrative records in an efficient and organized manner.

· Creation of job descriptions, training manuals, schedules, SOP and sequence of service for the team in all outlets

· Revision of all outlet food menus, beverage and wine lists based on the market 

· Monitor and control departmental profit and expenses

· Monitor and modify all outlets strategies, based on profitability




	Osama Ibrahim

	EDUCATION 

	 Faculty Of Commerce, Alexandria University, Egypt. Business Administration.
	 

	
	 

	TRAINING COURSES

	· Professional Development Program (Emirates Academy)
Managing People Through Effective Coaching

· Planning for Profits for Hotels Program (Cornell University)

· Advanced Food Hygiene (TUV NORD)

· Chemical Training.

· Cost control.

· Marketing and promoting. 

· HACCP training.

· HACCP system awareness seminar

· EHSMS training (Basic EHSMS Auditor)

· OHSAS 18001:2007

· Commitment to Excellence.

· Train Trainers.

· Food & Beverage Service.

· Micros & Fidelio & Opera
· Infrasys Micros system and Federal Computer Systems
· Customer Care

· Food & Beverage Management. 

· Successful Negotiating Skills.

· Fire Fighting Training.

· Managing employee developments program

· How to deal with Guest. 

· Beverages Training.


	OTHER DETAILS

	·  Very good communication skills internal and external.
· Creativity to improve F&B revenue

· Good dealer.
· Staff Motivation and Satisfaction. 
· Update and implement new ideas at all times.
· Very good experience at kitchen and food presentation.


	IT SKILLS

	* MS Office Word, Excel XP.
* Micros 9600/9700.
* Competent Internet Navigator.

* Microsoft Power Point, Outlook.

* Opera System.
* Pay TRAX System.
* FBM System, FMC System (F&B control system)


	PERSONAL DETAILS 

	Nationality
	:
	Egyptian

	Date of Birth
	: 
	05th November 1972

	Marital Status
	: 
	Married

	Visa Status
	: 
	Employment Visa 

	Languages
	:
	Arabic &  English  

	Driving License
	:
	UAE Light Vehicle
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